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introduction

Epicurious is many things to many people: an unparalleled recipe database; an up-to-the-minute resource on the food world; a global community millions strong that comes together to share, contribute ideas, and, yes, debate with one another about all things food; an authoritative source on everything from how to make a velvety genoise to where to slurp soba in Tokyo; a place to watch videos of Mario cooking, Lidia roasting, and Alice in the garden…

Epicurious is a trusted friend you can now find everywhere: from your smartphone and laptop to the tablet, printer, refrigerator, and Web-enabled television. But there’s one place we weren’t—the printed page—until now. Despite frequent requests, we had never ventured into books, preferring to expand our digital offerings. But as Mae West said, too much of a good thing is a good thing, and as passionate cookbook collectors ourselves, we set out to compile all of our favorite favorites into a gorgeous bound book, to have and to hold from this day forward.

Epicurious began in 1995 as a tiny database of recipes hand-coded by a small order of monks in upstate New York. This was a time when “getting online” required “dialing up.” You could microwave popcorn faster than load a site in those days. And if someone was trying to reach you by phone, tough luck—all they would get is a busy signal. Epicurious was one of the first consumer outposts in this virtual Wild West, and we earned our spurs as innovators not just in the realm of food content but also in technology and social media, as early providers of rate-and-review tools, user profiles (à la Facebook), cooking videos, nutritional analysis, dynamic wine recommendations, a group blog, an interactive map denoting seasonal ingredients, mobile apps, shopping lists, a universal recipe box, and functionality to download entire cookbooks into your recipe box.

No matter how you connect with our content, we are all at core a very large family of food lovers, who come together at the virtual hearth to cook, eat, and inspire one another. So with inspiration as our goal, we decided it was high time to invert the paradigm and create a printed collection of our greatest hits. After much searching and arguing—and arguing and searching—we selected the best Epicurious recipes. These are some of the most highly rated gems in our database of more than 30,000 professionally created recipes, the ones that the largest percentage of users have indicated they would make again. The recipes in this book come from a wide range of sources, including Epicurious’s siblings, Bon Appétit, Gourmet, and Self, as well as some of the world’s most revered chefs and authors, such as Tom Colicchio, David Chang, Jean-Georges Vongerichten, Jonathan Waxman, Edna Lewis, and Dorie Greenspan. And we augmented these treasured recipes with spectacular new shots by the preeminent food photographer Ellen Silverman. We sought to bring these recipes to life in a delicious and approachable way, imagining how they would likely look in your kitchen.

We think a lot about what you make in your kitchen, and a significant portion of the recipes in the book come from you. There are upward of 200,000 recipes from home cooks also in the Epicurious database, and we selected some of our favorites for this book, tested them in our kitchens, adapted them when we needed to, and edited them so everyone can follow along easily. In short, we treated them as we do the recipes we receive from top chefs, testing and perfecting them to make sure they work for the home cook and are the best they can be.

We’ve categorized the recipes into the four seasons, beginning with spring and progressing through winter. And while we recognize that winter in Maine feels different than winter in Miami, and that there will be a lot less local produce up north, some items feel appropriate in both places. We advocate shopping locally and seasonally whenever possible, but sometimes your supermarket produce aisle is your best friend. We chose all types of recipes, from breakfast and starters to mains for a busy weeknight, plus ones that speak to your inner weekend warrior. And we selected not only recipes just for ratings but also for range: some are for more advanced, confident cooks, while others are so easy even kids can whip them up. And all are family favorites.

Alongside each recipe, we’ve provided expert advice from our team of food editors, ranging from substitutions to menu ideas—all in the collaborative, confidence-building spirit of Epicurious. And because 96 percent of the professionally created recipes on Epicurious are reviewed by our users (thousands of times, in some cases, as with our most-reviewed recipe of all time, Double Chocolate Layer Cake), we thought it wouldn’t be an Epicurious cookbook without contributions from you. We know our huge, passionate family of members is the ultimate test kitchen, so we’re including some of the best tips from home cooks for each professionally created recipe. Keep in mind that reader tips provide useful variations and suggestions but aren’t always specific in the amounts they use, so experiment with their substitutions once you’ve mastered the recipe. Also remember that because the recipes come from many sources, including our very own kitchens, we’ve taken care to leave the recipe styling pretty much as it was originally, which might lead to some recipes calling for softened butter while others call for room temperature butter. But we know that small differences in recipe styling won’t confound you.

We believe that cooking is one of the greatest ways to show love for others—and for oneself—and this book is our way of giving you one big hug.

Tanya Steel and the Editors of Epicurious
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poached eggs and parmesan cheese over toasted brioche with pistou

These are no ordinary poached eggs. Rich, tender toasted brioche—or challah, if you can’t find it—adds subtle crunch while shaved Parmesan lends just the right hint of saltiness. But the real star is the pistou. France’s version of pesto, this basil-and-garlic–infused oil brings an herbal vibrance to the beloved egg, cheese, and bread combo. You might want to make extra pistou; pour leftovers over pasta for an effortless dinner.

YIELD: MAKES 2 SERVINGS


⅓ cup (packed) fresh basil leaves

½ small garlic clove

6 tablespoons extra-virgin olive oil

4 large eggs

2 (½-inch-thick) slices brioche or egg bread, toasted and kept warm

Parmesan cheese shavings, for serving



1. Puree the basil, garlic, and oil in a mini processor until very smooth. Season the pistou to taste with salt and pepper.

2. Add enough water to a medium skillet to measure 1¼ inches deep. Sprinkle salt generously into the water. Bring the water to a simmer over medium heat. Crack the eggs 1 at a time and gently slip into the water. Cook until the egg whites are just set and egg yolks are still runny, about 3 minutes.

3. Place the hot toasts on individual plates. Top each with some Parmesan. Using a slotted spoon, transfer 2 eggs, well drained, to each piece of brioche. Sprinkle the eggs with salt and pepper. Drizzle with some of the pistou and serve.


“I served this to my boyfriend and his friend with a spring mix salad on the side as a dinner. They both raved! Very beautiful and gourmet-seeming recipe, but so simple, healthy, easy, and fresh.”

OHILLARYO,
Ft. Lauderdale, Florida



soft scrambled eggs with ricotta and chives

There’s no such thing as a bad scrambled egg, but this concoction, made creamy with fresh ricotta, comes close to the perfect scrambled egg. The eggs are partially cooked and cheese is added off the heat to impart a soft texture. Chives and fleur de sel give this breakfast a rustic feel. Substitute four egg whites for the two eggs and serve it with whole-wheat lavash to lighten up the dish, or dress it up with slices of smoked salmon, avocado, or bacon.

YIELD: MAKES 2 SERVINGS


4 large eggs

1 tablespoon chopped fresh chives

¼ teaspoon fleur de sel or kosher salt, plus more for sprinkling

1 tablespoon unsalted butter

½ cup fresh ricotta cheese

4 (⅓- to ½-inch-thick) slices whole-grain bread, or 8 whole-grain baguette slices, lightly toasted and buttered

Whole chives, for garnish



1. Whisk the eggs, chopped chives, and ¼ teaspoon fleur de sel in a medium bowl until well blended. Melt the butter in a heavy medium nonstick skillet over medium heat. When the foam subsides, add the eggs and stir with a heatproof silicone spatula until the eggs are almost cooked but still runny in parts, tilting the skillet and stirring with the spatula to allow any uncooked portion to flow underneath, about 2 minutes. Remove from heat. Add the ricotta and stir just until incorporated but clumps of cheese are still visible.

2. Arrange 2 toasts or 4 baguette slices on each of 2 plates. Spoon the scrambled eggs atop the toasts. Sprinkle with more fleur de sel and freshly ground pepper. Garnish with whole chives, if desired.


“Be forewarned: The ricotta quickly brings the warm eggs to room temperature, so make sure you take out the ricotta from the refrigerator in advance. Also, homemade or locally made ricotta makes all the difference in the final dish.”

A cook, Winnetka, Illinois



buttermilk biscuits with green onions, black pepper, and sea salt

These sweet–savory biscuits put a fresh spin on the classic buttermilk variety. Self-rising flour saves precious prep time. In fact, from start to finish, the whole recipe can be completed in about 30 minutes. To enjoy these fresh out of the oven, measure and combine the dry ingredients in advance, then bake the biscuits at the last minute.

YIELD: MAKES ABOUT 14 BISCUITS


¾ cup chilled buttermilk

½ cup finely chopped green onions

2 cups self-rising flour

½ cup yellow cornmeal

3 tablespoons sugar

½ teaspoon coarsely ground black pepper, plus additional for sprinkling

½ cup (1 stick) chilled unsalted butter, cut into ½-inch cubes, plus 1 tablespoon melted butter



1. Position a rack in the center of the oven and preheat to 425°F. Line a baking sheet with parchment paper. Combine the buttermilk and green onions in a medium bowl. Whisk the flour, cornmeal, sugar, and ½ teaspoon pepper in a large bowl to blend. Add ½ cup chilled butter cubes and rub in with fingertips until mixture resembles coarse meal. Add the buttermilk mixture and stir until moist clumps form.

2. Gather the dough together. Turn the dough out onto a floured surface and knead gently just to combine, about 3 or 4 turns. Roll out to a ¾-inch thickness. Using a floured 2-inch cookie or biscuit cutter, cut out rounds. Reroll the scraps and cut out additional rounds. Place rounds 2 inches apart on the prepared baking sheet. Brush the tops of the biscuits with melted butter. Sprinkle each lightly with coarse sea salt and additional ground pepper.

3. Bake the biscuits until golden and a tester inserted into the center comes out clean, about 20 minutes. Cool slightly. Serve warm or at room temperature.


“The green onions are awesome with the buttermilk. I made my own self-rising flour by adding 1½ teaspoons baking powder (and ½ teaspoon salt) for every 1 cup all-purpose flour. Worked very well.”

Harshie11, Madison, Wisconsin
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orange poppyseed cake

Thank goodness Epicurious member Mary Jean Goodman from Woodbridge, Connecticut, has been testing and retesting different iterations for this breakfast cake since she tried it as a little girl. The recipe has seen many incarnations and is now perfection, yielding a sweet, crumbly slice that is perfect for brunch or a special occasion. Try substituting different citrus fruits to flavor the cake to your preference.

YIELD: MAKES 12 SERVINGS


FOR THE CAKE

3 cups all-purpose flour

¼ cup poppy seeds

1½ teaspoons baking powder

½ teaspoon salt

2¼ cups granulated sugar

1¼ cups (2½ sticks) unsalted butter, at room temperature

3 large eggs

1½ teaspoons pure vanilla extract

½ teaspoon almond extract

1 teaspoon finely grated orange zest

1¼ cups whole milk

FOR THE GLAZE

1 cup confectioners’ sugar, sifted

¼ cup orange juice

¼ teaspoon pure vanilla extract

Special equipment: 10-cup Bundt pan



MAKE CAKE

1. Position a rack in the middle of the oven and preheat to 350°F. Generously butter a 10-cup Bundt pan, then lightly coat the inside with flour, shaking out any excess.

2. In a medium bowl, whisk together the flour, poppy seeds, baking powder, and salt. In the bowl of a stand mixer fitted with the paddle attachment, combine the sugar and butter and beat on high until light and fluffy, about 5 minutes. Add the eggs 1 at a time, beating well after each addition. Add the vanilla and almond extracts and the orange zest and beat for 30 seconds. With the mixer on low, add half the flour mixture, followed by the milk and then the remaining flour, beating just until combined after each addition.

3. Pour the batter into the prepared pan and bake until a tester inserted in the center comes out clean, about 1 hour and 15 minutes. Transfer the pan to a rack to cool for 20 minutes, then turn the cake out onto the rack.

MAKE GLAZE

In a small bowl, whisk together the confectioners’ sugar, orange juice, and vanilla until smooth. Brush the glaze all over the surface of the warm cake and serve.


This recipe comes from a family friend, Sarah Friedman. She taught me to make some traditional Jewish food, which came in handy when I converted to the Jewish faith.

Don’t be thrown off by the consistency of the batter, and be sure to glaze the cake while it is warm so it absorbs the glaze.

—Mary Jean Goodman
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Ultimate Sticky Buns

ultimate sticky buns

With their irresistible cinnamon-sugar flavor and easy preparation, these classic sticky buns are definitely the “ultimate” of their kind. The night before, prep the recipe to midway through step 3; once the buns are in the pan, pop them in the refrigerator to rise overnight. In the morning, let the buns rise at room temperature for an hour or so—just until they’re doubled in size—then bake them and get ready to wow your friends and family. One note: The sweet sugar glaze that makes these buns sticky can also stick to the pan; grease the pans generously, and you won’t have any trouble.

YIELD: MAKES 24 BUNS


FOR DOUGH

1 cup warm water (105°–115°F)

4 teaspoons active dry yeast

⅔ cup granulated sugar

½ cup (1 stick) unsalted butter, at room temperature

½ cup dry nonfat milk powder

1¼ teaspoons salt

2 large eggs

4¼ cups all-purpose flour, or more as needed

FOR GLAZE AND FILLING

1¼ cups (packed) light brown sugar

¾ cup (1½ sticks) unsalted butter, at room temperature

¼ cup honey

¼ cup dark corn syrup

¼ cup water

2 cups pecan halves

4 teaspoons granulated sugar

4 teaspoons ground cinnamon

Special equipment: 2 (10-inch) round cake pans



MAKE DOUGH

1. Mix ¼ cup warm water, the yeast, and a pinch of sugar in a small bowl. Let stand until foamy, about 8 minutes. Using an electric mixer, beat the remaining sugar, butter, milk powder, and salt in a large bowl until well blended. Beat in eggs 1 at a time. Mix in remaining ¾ cup warm water and the yeast mixture, then add 3 cups flour, 1 cup at a time. Using a rubber spatula, mix in 1 cup flour, scraping down sides of the bowl frequently (dough will be soft and sticky). Sprinkle ¼ cup flour onto your work surface and knead until dough is smooth and elastic, adding more flour if sticky, about 8 minutes.

2. Butter another large bowl. Add dough; turn to coat. Cover the bowl with plastic wrap and let dough rise in a warm area until doubled, about 2½ hours.

MAKE GLAZE AND FILL AND BAKE ROLLS

1. Butter 2 (10-inch) round cake pans with 2-inch-high sides. Beat the brown sugar, ½ cup butter, honey, corn syrup, and ¼ cup water in a medium bowl to blend. Spread half of the glaze in the bottom of each prepared pan. Sprinkle 1 cup pecans in each pan.

2. Punch down the dough. Divide the dough in half. Roll each dough piece out on a floured work surface to a 12 by 9-inch rectangle. Brush any excess flour off the dough. Spread the remaining butter over the dough rectangles, dividing equally. Mix the 4 teaspoons sugar and cinnamon in a small bowl. Sprinkle the cinnamon sugar over the rectangles.

3. Starting at one long side, tightly roll up each rectangle into a log. Cut each log into 12 rounds. Place the 12 rounds, cut side down, in each prepared pan, spacing evenly. Cover with plastic wrap (can be made 1 day ahead; refrigerate). Let the rolls rise in a warm area until almost doubled, about 1 hour (or 1 hour 25 minutes if refrigerated).

4. Preheat the oven to 375°F. Bake the buns until deep golden brown, about 30 minutes. Run a small knife around the pan sides to loosen the sticky buns. Turn hot buns out onto a platter. Cool about 30 minutes and serve.


“I used maple syrup in place of the dark corn syrup called for. I also made one pan with raisins and one with the pecans. These are wonderful, and I had to give the recipe out to practically every cook at brunch. A sure winner!”

A cook, Philadelphia, Pennsylvania
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Banana Macadamia Pancakes with Orange Butter

banana macadamia pancakes with orange butter

Fluffy buttermilk banana pancakes get a unique makeover with the help of salty macadamia nuts and zesty orange butter. As the orange butter melts into each pancake, the bright, refreshing citrus notes lighten up this rich morning meal. Add some chocolate chips or use different nuts to customize your breakfast.

YIELD: MAKES 15 (4-INCH) PANCAKES


FOR ORANGE BUTTER

½ stick (¼ cup) unsalted butter, softened

½ teaspoon finely grated fresh orange zest

1½ teaspoons fresh orange juice

⅛ teaspoon salt

FOR PANCAKES

1½ cups all-purpose flour

3 tablespoons sugar

1½ teaspoons baking powder

½ teaspoon baking soda

¼ teaspoon salt

1½ cups well-shaken buttermilk

3 tablespoons unsalted butter, melted

2 large eggs

1 teaspoon vanilla extract

1 ripe large banana

½ cup salted roasted macadamia nuts, chopped (2½ ounces)

Maple syrup, for serving



MAKE ORANGE BUTTER

Stir together all the orange butter ingredients in a small bowl until combined well.

MAKE PANCAKES

1. Whisk together the flour, sugar, baking powder, baking soda, and salt in a medium bowl. Whisk together the buttermilk, 2 tablespoons melted butter, the eggs, and vanilla in a large bowl until smooth. Add the flour mixture and whisk until just combined. Cut the banana into bits and fold into batter along with nuts. (Batter will be very thick.)

2. Brush a 12-inch nonstick skillet with some of remaining tablespoon melted butter and heat over moderate heat until hot but not smoking. Working in batches of 3, pour ¼ cup batter per pancake into the hot skillet and cook until bubbles appear on the surface and undersides are golden brown, 1 to 2 minutes. Flip the pancakes with a spatula and cook until golden brown and cooked through, 1 to 2 minutes more. Transfer to a large plate and loosely cover with foil to keep warm, then make more pancakes, brushing skillet with butter for each batch. Serve with orange butter and maple syrup.


“I used two bananas and mashed them into the batter, added blueberries one time and strawberries the second time I made this recipe (as I prefer fruit to nuts), and doubled the orange zest in the butter for a bit more flavor. I also drizzled a bit of honey over the pancakes.”

A cook, Beachwood, Ohio



[image: ]

[image: ]

cardamom iced tea

This recipe is a peek inside the magic hat of cookbook author and New York City caterer Serena Bass. There’s nary a tea leaf in sight of this spicy and refreshing “tea”—rather, it’s made from a fragrant combination of apples and cardamom spice. Be sure to use high-quality juice, not from concentrate, such as Adam and Eve apple juice or cloudy, fresh-pressed apple juice.

YIELD: MAKES 8 (8-OUNCE) SERVINGS


64 ounces clear apple juice

⅓ cup whole green cardamom pods

Thin apple slices, for garnish



1. In a large saucepan over low heat, combine the apple juice and cardamom pods. Warm gently, without simmering, for 1 hour. Remove the tea from the heat and let it cool. Transfer to an airtight container or the original juice bottle, seal, and refrigerate overnight.

2. Pour the tea through a fine-mesh strainer into a glass pitcher, discarding the cardamom pods. Serve over ice and garnish with apple slices.


I developed this when I needed a nonalcoholic cocktail for an Iranian wedding. With a slice of red-skinned apple and a sprig of mint, it looked fantastic. You can add a slug of Appletons-Estate golden rum to take it to a new level.

—Serena Bass
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cuppa cuppa cuppa dip

Of this luxurious and simple party dip recipe, Epicurious Connecticut member Peg Dimmick notes, “This is an old favorite of mine that my mother and my grandmother made, and was reintroduced to me by a cousin a couple of years ago at a family gathering.” As the title suggests, the recipe ingredients couldn’t be easier to remember, measure, and memorize.

YIELD: MAKES 4 TO 6 SERVINGS


1 cup mayonnaise

1 cup shredded imported Swiss cheese (4 ounces)

1 cup minced onion

Crackers or pita chips, for serving



1. Position a rack in the middle of the oven and preheat the oven to 350°F.

2. In a medium bowl, stir together the mayonnaise, cheese, and onion. Transfer to a shallow 1-quart baking dish and bake until golden brown and bubbly, about 25 minutes.

3. Serve with crackers or pita chips.

prosciutto-wrapped asparagus spears

This elegant, delicious appetizer has long been a favorite among Epicurious members. It’s important to let the blanched asparagus cool completely before assembling these spears. They can be prepared up to a day in advance.

YIELD: MAKES 30 HORS D’OEUVRES—COUNT ON AT LEAST 3 PER PERSON!


30 medium-thin asparagus stalks

4 ounces peppered Boursin cheese, softened

¼ pound thinly sliced prosciutto

¼ cup honey mustard



1. Trim the asparagus stalks so that the spears are 5 inches long. In a deep skillet, bring 1½ inches of salted water to a boil and cook the asparagus until they are crisp-tender, about 2 minutes. In a colander, drain the asparagus and rinse under cold water. Dry the asparagus well on paper towels.

2. In a small bowl, mash the Boursin with a fork until it is smooth. Cut 1 slice of prosciutto lengthwise into 1-inch strips and spread each strip with about ½ teaspoon Boursin. Spread about ¼ teaspoon mustard over the Boursin and wrap each strip in a spiral around an asparagus spear, trimming any excess. Make more hors d’oeuvres with the remaining prosciutto, Boursin, mustard, and asparagus spears in the same manner.


“I cooked the asparagus in one can of chicken broth mixed with one cup of water … for 1½ minutes and then moved the asparagus to a bowl of ice water.”

A cook, Dallas, Texas
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Salmon Cakes with Lemon Yogurt Sauce

salmon cakes with lemon yogurt sauce

Love crab cakes but want a change? These salmon cakes take fewer than 30 minutes to prepare. The recipe calls for pita pieces as a filler, but many Epicurious members subbed ¾ cup panko flakes for a lighter cake. The salmon cakes also make a clever fish taco when crumbled and served with jalapeños, corn, and the yogurt sauce.

YIELD: MAKES 4 SERVINGS


1 pound skinless salmon fillet, cut into ½-inch pieces

2 (6-inch) pita rounds, or 3 slices firm white sandwich bread, torn into small pieces

¼ cup mayonnaise

1 large egg, lightly beaten

½ teaspoon ground coriander

¼ teaspoon cayenne

2 tablespoons chopped fresh chives

1½ teaspoons grated lemon zest

¾ teaspoon salt

2 tablespoons olive oil

¾ cup plain whole-milk yogurt

1 teaspoon fresh lemon juice

Lemon wedges, for serving



1. Mix the salmon, pita, mayonnaise, egg, coriander, cayenne, 1 tablespoon chives, 1 teaspoon lemon zest, and ½ teaspoon salt. Season with black pepper and form into 4 cakes about 4 inches in diameter.

2. Heat the oil in a 12-inch heavy nonstick skillet over medium-high heat until it shimmers. Cook the salmon cakes, turning over once, until golden and just cooked through, 6 to 7 minutes total.

3. Stir together the yogurt, lemon juice, remaining ¼ teaspoon salt, 1 tablespoon chives, and ½ teaspoon lemon zest. Serve the salmon cakes with the sauce.


“I was worried about [the cakes] holding together, so I put half of the allotted salmon in the food processor, combined it with the chunked salmon, and formed the cakes. Also put them in the fridge for an hour beforehand. Would recommend adding spicy mustard, dill, and a little hot sauce to the yogurt for kicks.”

Chaffism
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Sweet, Tart, and Spicy Shrimp and Cucumber Salad

sweet, tart, and spicy shrimp and cucumber salad

This healthy sprightly salad has a distinctly Asian kick to it. One of the best things about it is you can add just about any veggies you have—just be sure to cut them up into bite-size pieces. The dressing also makes a terrific marinade for fish or chicken.

YIELD: MAKES 6 TO 8 SERVINGS


FOR DRESSING

¼ cup fresh lime juice

3 tablespoons light brown sugar

2 tablespoons Asian fish sauce, such as nam pla or nuoc mam

2 tablespoons vegetable oil

1 tablespoon finely grated lime peel

1 teaspoon hot chile paste, such as sambal oelek

1 teaspoon grated peeled fresh ginger

FOR SALAD

2 pounds (about 8) Persian or Japanese cucumbers

1½ teaspoons salt

1 tablespoon vegetable oil

¾ cup lightly salted roasted peanuts

1 pound cooked deveined peeled medium shrimp

4 cups thinly sliced napa cabbage

1 large red bell pepper, seeded and cut into matchsticks

3 green onions, cut into matchsticks

½ cup fresh cilantro leaves

½ cup torn fresh Thai or regular basil leaves

2 teaspoons black sesame seeds, toasted



MAKE DRESSING

Whisk together all dressing ingredients in a small bowl; let the dressing stand while preparing the salad.

MAKE SALAD

1. Peel half of the cucumbers; cut in half lengthwise and scoop out seeds with a small spoon. Cut into ¼-inch cubes (about 2 cups) and place in a large strainer set over a bowl.

2. Cut off the ends from the remaining cucumbers and cut in half lengthwise. Scoop out the seeds. Cut the halves crosswise into ¼-inch-thick slices (about 2½ to 3 cups); add to the strainer. Sprinkle with the salt; let drain 30 minutes.

3. Heat the oil in a heavy medium skillet over medium-high heat. Add the peanuts; sauté until golden. Using a slotted spoon, transfer the peanuts to paper towels to drain.

4. Combine the shrimp, cabbage, bell pepper, green onions, cilantro, and basil in a large bowl.

5. Pat the cucumber pieces dry and add to the salad. Toss with the dressing; sprinkle with peanuts and black sesame seeds, and serve.


“I’ve made this twice and will be making it again for a dinner party. If you are going to skip the salting and draining the cucumbers step, keep in mind that you will want to serve it ASAP, otherwise you are going to have a very watered down, mushy salad.”

Masshomechef, Portland, Maine



oysters with champagne-vinegar mignonette

This traditional take on broiled oysters is an elegant way to begin a dinner party—just multiply the servings by the number of guests. The French mignonette sauce offers an acidic complement to the briny shellfish, while Champagne grapes lend fruity sweetness. If Champagne grapes are unavailable, use seedless red table grapes instead. If you feel unsure about how to shuck an oyster, just purchase them on the half shell.

YIELD: MAKES 2 SERVINGS


FOR MIGNONETTE

2 teaspoons Champagne vinegar

1½ teaspoons finely chopped shallot

Pinch of coarsely ground black pepper

Pinch of sugar

1 teaspoon finely chopped fresh flat-leaf parsley leaves

FOR OYSTERS

1½ cups kosher or other coarse salt

½ dozen small oysters, such as Kumamoto or Prince Edward Island, shells scrubbed well, shucked, and oysters left on the half shell, their liquor reserved; oysters picked over for shell fragments

½ tablespoon unsalted butter, cut into 6 pieces

1 small cluster Champagne grapes, or 2 finely diced seedless red grapes

Special equipment: Shallow flameproof baking dish



MAKE MIGNONETTE

Stir together the vinegar, shallot, pepper, and sugar and let stand 30 minutes.

MAKE OYSTERS

1. Preheat the broiler. Spread ¾ cup kosher salt in an 8- to 10-inch shallow flameproof baking dish or pan. Arrange the oysters in their shells atop the salt, then top each with a piece of butter.

2. Broil 4 to 6 inches from the heat until the butter is melted and sizzling and the edges of the oysters are beginning to curl, 1 to 2 minutes.

3. Stir the parsley into the mignonette. Divide the remaining ¾ cup kosher salt between two plates and arrange 3 oysters on each. Spoon ¼ teaspoon mignonette over each oyster and sprinkle oysters with grapes. Serve warm.


“Although I usually like fresh oysters plain, this recipe
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pea salad with radishes and feta cheese

Crunchy, zesty, and light: what else could one want in a warm-weather salad? Radishes are thinly sliced and mingle with shelled fresh peas, while feta cheese and honey provide a special salty sweetness. Pea sprouts can be found at natural-food stores and Asian markets.

YIELD: MAKES 4 TO 6 SERVINGS


2 teaspoons cumin seeds

2 tablespoons fresh lime juice

2 teaspoons honey

¼ cup extra-virgin olive oil

3 tablespoons chopped fresh dill

4 cups shelled fresh peas (from about 4 pounds peas in pod), or 1 pound frozen petite peas

1 bunch radishes, trimmed, halved, and thinly sliced

1 cup crumbled feta cheese (about 4 ounces)

3 cups fresh pea tendrils, coarsely chopped, or pea sprouts (optional)



1. Heat a small skillet over medium heat. Add the cumin seeds and toast until aromatic, about 2 minutes. Cool; grind finely in spice mill. Whisk together the lime juice, honey, and cumin in a small bowl. Gradually whisk in the olive oil; stir in the dill. Season with salt and pepper.

2. Cook the peas in a pot of boiling salted water until almost tender, about 5 minutes for fresh (or about 2 minutes for frozen). Drain; rinse under cold water, then drain well. Transfer to a large bowl. Add the radishes, feta, and dressing; toss. Season with salt and pepper. If using pea tendrils or sprouts, divide among bowls. Divide salad among bowls. Serve.












thai cabbage salad

A great recipe is like a strong friendship—it gets better with age. Epicurious member Sooz Wolhuter of Laguna Beach, California, crafted this cabbage salad years ago, riffing on a coleslaw recipe. The blend of ribboned cabbage, carrots, cucumbers, peppers, and green onions mixed with spicy soy and chile garlic is perfect for large gatherings. If peanuts aren’t enough protein for you, add some seared Ahi tuna or grilled sliced chicken to bulk it up.

YIELD: MAKES 20 SERVINGS


FOR DRESSING

½ cup rice vinegar

¼ cup soy sauce

2 tablespoons sugar or honey

1 tablespoon chile garlic sauce

1 teaspoon sesame oil

4 garlic cloves, minced

1 to 2 fresh serrano chiles, seeds and ribs removed, minced

½ cup vegetable oil

FOR SALAD

1 head green cabbage, quartered, cored, and thinly sliced

3 medium carrots, grated

1 medium cucumber, peeled and finely diced

1 large red bell pepper, finely diced

5 to 6 green onions (white and light green parts only), thinly sliced on a diagonal

½ cup finely chopped fresh cilantro leaves

1 cup unsalted dry-roasted peanuts, coarsely chopped



MAKE DRESSING

In a small bowl or glass jar with a tight-fitting lid, whisk together the vinegar, soy sauce, sugar or honey, chile garlic sauce, sesame oil, garlic, and chiles. Slowly whisk in the vegetable oil or, if using a jar, add the vegetable oil, seal the jar, and shake vigorously.

MAKE SALAD

In a large salad bowl, toss together the cabbage, carrots, cucumber, and red bell pepper. Shake or whisk the dressing thoroughly, then pour it over the salad and toss to coat the vegetables. Add the onions and cilantro and toss again. Sprinkle the salad with peanuts and serve.











indian spiced carrot soup with ginger

If you’re one of those folks with serious misgivings about cooked carrots (too soft, too bland, too … orange), this spicy South Asian starter will likely change your mind. Puréeing the carrot with broth and an aromatic mixture of spices produces an exceptionally rich, velvety texture. Like a little more heat? Kick it up a notch by increasing the amount of ginger, curry powder, or coriander while the pot is simmering. But be sure to remember the garnish: creamy yogurt will actually enhance the layers of flavor in the soup. This healthy option is great as a first course at a dinner party or makes a simple lunch for the kids.

YIELD: MAKES 6 TO 8 SERVINGS


1 teaspoon coriander seeds

½ teaspoon yellow mustard seeds

3 tablespoons peanut oil

½ teaspoon curry powder (preferably Madras)

1 tablespoon minced peeled fresh ginger

2 cups chopped onions

1½ pounds carrots, peeled, thinly sliced into rounds (about 4 cups)

1½ teaspoons finely grated lime peel

5 cups (or more) low-salt chicken broth or vegetable broth

2 teaspoons fresh lime juice

Plain yogurt, for garnish



1. Grind coriander and mustard seeds in a spice mill to a fine powder. Heat oil in a heavy large pot over medium-high heat. Add the ground seeds and curry powder; stir 1 minute. Add the ginger; stir 1 minute. Add the next 3 ingredients. Sprinkle with salt and pepper; sauté until the onions begin to soften, about 3 minutes. Add 5 cups broth; bring to boil. Reduce heat to medium-low; simmer uncovered until the carrots are tender, about 30 minutes. Cool slightly.

2. Working in batches, purée in a blender until smooth. Return the soup to the pot. Add more broth by ¼ cupfuls if too thick. Stir in the lime juice; season with salt and pepper.

3. Ladle soup into bowls. Garnish with yogurt and serve.











belgian leek tart with aged goat cheese

A savory tart with a flaky crust by Molly Wizenberg of Orangette.com fame is perfect for a party or potluck because it can be served (and devoured) at room temperature and also can be made a day ahead. The recipe calls for making a leek confit, whose recipe yields a bit more than you’ll need for this tart. Serve any extra confit over a hearty fish like salmon.

YIELD: MAKES 6 TO 8 SERVINGS


FOR CRUST

About 4 tablespoons ice water

¾ teaspoon apple cider vinegar

1½ cups unbleached all-purpose flour

¾ teaspoon salt

½ cup (1 stick) plus 1 tablespoon chilled unsalted butter

FOR FILLING

½ cup whole milk

½ cup heavy whipping cream

1 large egg

1 large egg yolk

¼ teaspoon salt

½ cup crumbled aged goat cheese (such as Bûcheron), rind trimmed

1½ cups Leek Confit (recipe follows)

Special equipment: 1 (9-inch) round tart pan with removable bottom



MAKE CRUST

1. Combine the ice water and vinegar in a small bowl. Blend the flour and salt in a food processor. Cut in the butter using on/off turns until the mixture resembles coarse meal. With the machine running, slowly add the water-vinegar mixture, processing until moist clumps form. If dough seems dry, add additional ice water by teaspoonfuls.

2. Gather the dough into a ball; flatten into a disk. Wrap in plastic and refrigerate at least 2 hours.

3. Position a rack in the center of the oven and preheat the oven to 375°F. Roll the dough out on a lightly floured work surface to a 12-inch round. Transfer to a 9-inch tart pan with a removable bottom. Press the dough onto the bottom and up the sides. Fold in the overhang and press to extend the dough ½ inch above the sides of the pan. Line the pan with foil and dried beans or pie weights. Bake until the dough looks dry and set, about 30 minutes. Remove the foil and beans and continue to bake until crust is pale golden, 20 to 25 minutes longer. Remove from the oven and cool while preparing the filling.

MAKE FILLING AND BAKE TART

Whisk the milk, cream, egg, egg yolk, and salt in a medium bowl to blend. Sprinkle ¼ cup of the cheese over the bottom of the crust; spread the leek confit over and sprinkle with the remaining cheese. Pour the milk mixture over. Bake until the filling has puffed, is golden in spots, and the center looks set, 35 to 40 minutes. Transfer to a rack; cool slightly. Remove the pan sides. Serve warm or at room temperature.






leek confit

YIELD: MAKES 2 CUPS CONFIT


¼ cup (½ stick) unsalted butter

4 large leeks (white and pale green parts only), halved lengthwise, cut crosswise into ¼-inch-thick slices (about 5 cups)

2 tablespoons water

½ teaspoon salt



Melt the butter in a large pot over medium-low heat. Add the leeks; stir to coat. Stir in the water and salt. Cover the pot; reduce heat to low. Cook until the leeks are tender, stirring often, about 25 minutes. Uncover and cook to evaporate excess water, 2 to 3 minutes. Serve warm.
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lemon gnocchi with spinach and peas

Lemon lovers adore this simple and satisfying pasta. Lemon zest and juice brighten the peas and spinach while lightening the creamy Parmesan sauce. You can also use penne, orecchiette, or another small pasta. To cut back on calories, use whole milk or half-and-half in place of some or all of the heavy cream.

YIELD: MAKES 4 SERVINGS


1 cup frozen baby peas (not thawed)

½ cup heavy cream

¼ teaspoon dried red pepper flakes

1 garlic clove, smashed

¼ teaspoon salt

3 cups (packed) baby spinach (3 ounces)

1 teaspoon grated lemon zest

1½ teaspoons fresh lemon juice

1 pound dried gnocchi

¼ cup grated Parmesan cheese



1. Simmer the peas with the cream, red pepper flakes, garlic, and salt in a 12-inch heavy skillet, covered, until tender, about 5 minutes.

2. Add the spinach and cook over medium-low heat, uncovered, stirring, until wilted. Remove from the heat and stir in the lemon zest and juice.

3. Meanwhile, cook the gnocchi in a pasta pot of boiling salted water (3 tablespoons salt for 6 quarts water) until al dente. Reserve ½ cup pasta-cooking water, then drain the gnocchi.

4. Add the gnocchi to the sauce along with the cheese and some of the reserved cooking water and stir to coat. Thin with additional cooking water, if necessary.







lobster pasta in a roasted corn and sweet bacon cream

Here’s a restaurant-quality sauce that is rich and luxurious but easy enough to make at home. Professional cook and Epicurious member Thomas Campbell of New London, Connecticut, invented it, and his favorite part of the recipe is the bacon-flavored liquid; it adds a slightly sweet but smoky flavor to the sauce, and tastes even better after the flavors have time to mingle.

YIELD: MAKES 6 SERVINGS


3 ears of corn, shucked

4 tablespoons olive oil

1 tablespoon brown sugar

½ teaspoon kosher salt

¼ teaspoon freshly ground black pepper

8 ounces thick-cut bacon, coarsely chopped

2 shallots, minced

2 garlic cloves, minced

¼ cup dry white wine

1 quart heavy cream

1 pound short-cut pasta, such as penne or rigatoni

1 pound cooked lobster meat, coarsely chopped

2 tablespoons minced fresh oregano leaves

¼ cup (loosely packed) fresh basil, cut into chiffonade



1. Position a rack in the middle of the oven and preheat the oven to 375ºF. Cut the corn kernels off the cobs, reserving the cobs. Spread the kernels, in a single layer, on a large baking sheet. Add 2 tablespoons of the olive oil, the brown sugar, salt, and pepper and toss to coat. Roast until the kernels are tender and light golden brown, about 20 minutes.

2. In a large, straight-sided sauté pan over moderate heat, heat the remaining 2 tablespoons olive oil until hot but not smoking. Add the bacon and cook, stirring occasionally, until it turns golden brown and the fat has been rendered out, 8 to 10 minutes. Transfer the bacon to a paper-towel–lined plate and pour off all but 1 tablespoon of the bacon fat in the skillet.

3. Return the pan with the bacon fat to moderate heat. Add the shallots and garlic, and sauté, stirring occasionally, until tender, about 1 minute. Add the white wine and bring to a gentle boil. Continue boiling, scraping up any browned bits, until most of the wine has evaporated, 2 to 3 minutes. Add the cream and the reserved corncobs and return to a boil. Reduce the heat to moderately low and simmer, uncovered, until reduced by half, about 25 minutes.

4. Meanwhile, in a large pot of boiling salted water, cook the pasta until tender. Drain well and return it to the pot it was cooked in.

5. Once the cream is reduced, add the roasted corn, lobster meat, and herbs and continue simmering until the lobster is heated through, 5 to 6 minutes. Remove and discard the corncobs and season mixture with salt and pepper. Add the lobster cream sauce and the reserved bacon to the pot of cooked pasta and toss well to combine. Serve immediately.






linguine with herb broth and clams

The key to this classic pasta dish is using the best-quality white wine you have; contrary to popular belief, the quality of the wine is directly proportional to the quality of the broth. Make it a meal with a crusty warm Italian loaf and a glass of the leftover wine.

YIELD: MAKES 4 SERVINGS


¼ cup (½ stick) butter

2 tablespoons olive oil

2 medium onions, chopped

6 garlic cloves, peeled and smashed

2 medium tomatoes, cored and chopped

3 cups dry white wine

3 pounds Manila clams or small littleneck clams, scrubbed

⅓ cup thinly sliced fresh basil leaves

¼ cup chopped fresh parsley

¼ cup chopped fresh oregano

2 pinches dried red pepper flakes

8 ounces linguine



1. Melt the butter with the olive oil in a heavy large pot over medium heat. Add the onions and cook until soft, stirring often, about 5 minutes. Add the garlic and stir 1 minute. Add the tomatoes and cook until beginning to soften, stirring often, about 2 minutes. Add the white wine and 1 cup of water and bring to boil. Reduce the heat to low, cover, and simmer 20 minutes to blend flavors.

2. Add the clams, cover, and cook until clams open, 3 to 5 minutes (discard any clams that do not open). Transfer the clams to a large bowl; tent with foil to keep warm.

3. Stir the basil, parsley, oregano, and red pepper flakes into broth. Add the linguine. Boil until the pasta is almost tender but still very firm to the bite, stirring often and adding water by tablespoonfuls if too dry.

4. Return clams with any accumulated juices to the pot. Cover and simmer until clams are heated through and pasta is tender but still firm to the bite, about 3 minutes longer. Season to taste with salt and pepper.

5. Transfer the linguine and clam mixture to a large shallow platter and serve.
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lime and coconut shrimp with red curry sauce

Ice-cold ginger ale is just one of the secrets to chef Kevin Rathbun’s Asian-inspired shrimp appetizer. The woody and fragrant kaffir lime leaf is another and can be found in the freezer section of Asian or Thai grocery stores. Rathbun’s restaurant in Atlanta also serves this dish with chicken or tofu in place of the shrimp.

YIELD: MAKES 4 TO 6 SERVINGS


FOR CURRY SAUCE

1 (13.5- to 14.5-ounce) can unsweetened coconut milk

12 whole green cardamom pods, crushed

3 fresh kaffir lime leaves (3 double leaves)

2 garlic cloves, chopped

2 tablespoons (packed) light brown sugar

1 tablespoon grated lemon peel

1 tablespoon fresh lime juice

1 tablespoon Thai red curry paste

2 teaspoons Asian fish sauce, such as nam pla or nuoc mam

FOR KAFFIR LIME BATTER

¾ cup all-purpose flour

¼ cup cornstarch

2 teaspoons minced kaffir lime leaves (3 to 4 double leaves)

1½ teaspoons Thai red curry paste

1 teaspoon (packed) light brown sugar

½ teaspoon salt

¾ cup ice-cold ginger ale

FOR SHRIMP

About 6 cups peanut oil, for frying

½ cup cornstarch

2½ cups sweetened flaked coconut

18 uncooked large shrimp (about 1 pound), peeled, deveined, and butterflied, tails left intact

Fresh cilantro sprigs and kaffir lime leaves, for garnish



MAKE CURRY SAUCE

Combine all the ingredients for the sauce in a heavy medium saucepan. Bring to a boil over medium-high heat, whisking to blend. Reduce the heat to medium and simmer 1 minute. Remove from heat. Cover and let sauce stand at room temperature 10 minutes for flavors to blend. Strain. Season sauce to taste with salt and pepper.

MAKE KAFFIR LIME BATTER

Using on/off turns, mix the flour, cornstarch, lime leaves, curry paste, sugar, and salt in a food processor until blended. Transfer the mixture to a medium metal bowl. Gradually whisk in ¾ cup of ginger ale.

MAKE SHRIMP

1. Add enough oil to a heavy large saucepan to measure 1½ inches deep. Attach a deep-fry thermometer to the side of the pan (do not allow tip to touch bottom of pan). Heat the oil to 370°F to 380°F.

2. Place the cornstarch in a shallow bowl. Place the coconut in a medium bowl. Lightly dredge the shrimp in the cornstarch, shaking off excess. Working in batches, dip the shrimp in batter to coat lightly, allowing excess batter to drip off, then dredge shrimp in the coconut. Fry the shrimp until cooked through and coconut is golden, about 2 minutes. Transfer to paper towels to drain.

3. Divide the warm curry sauce among six plates. Stand 3 shrimp back-to-back on each plate. Garnish with cilantro sprigs and lime leaves and serve.






seared scallops with tomato beurre blanc

Homemade tomato beurre blanc gives this dish a sophisticated French feel. But it’s easy enough to make for a casual family meal; serve it with rice or a crusty bread to soak up the rich sauce.

YIELD: MAKES 6 SERVINGS


FOR TOMATO BEURRE BLANC

¼ cup (packed) soft dried tomatoes, not packed in oil (1¼ ounces)

1½ sticks (¾ cup) unsalted butter, softened

⅛ teaspoon salt

⅓ cup minced shallots

⅔ cup dry white wine

3 tablespoons water

1 teaspoon fresh lemon juice

FOR SCALLOPS

2 pounds large sea scallops (30), tough muscle removed from side of each if necessary

About 2 tablespoons vegetable oil



MAKE TOMATO BEURRE BLANC

1. Soak the tomatoes in warm water until softened, 20 to 25 minutes. Drain and pat dry, then mince. Stir together the tomatoes, butter, and salt, then form into an 8-inch log on a sheet of plastic wrap and chill, wrapped in plastic wrap, until firm, about 1 hour. Cut tomato butter into 12 equal pieces.

2. Cook the shallots in 1 piece of tomato butter (keep remaining butter chilled) in a small heavy saucepan over moderately low heat, stirring, until softened, about 3 minutes. Add the wine and boil until liquid is reduced to about ⅓ cup, about 10 minutes.

3. Reduce the heat to low and whisk in the remaining cold tomato butter 1 piece at a time, adding each piece before previous one has completely melted and lifting pan from heat occasionally to cool mixture (sauce should not get hot enough to separate). Whisk in the water and lemon juice, then season with salt and pepper.

4. Transfer the tomato beurre blanc to a bowl and keep warm, covered, in a larger bowl of warm water.

MAKE SCALLOPS

1. Pat the scallops dry and season with salt and pepper. Heat 1 teaspoon oil in a 12-inch nonstick skillet over moderately high heat until hot but not smoking, then sear 6 to 8 scallops, turning once, until golden brown and just cooked through, 2 to 4 minutes total.

2. Transfer cooked scallops to a platter, and loosely cover with foil to keep warm. Sear remaining scallops in same manner, wiping out skillet and adding about 1 teaspoon oil between batches.

3. Spoon 3 tablespoons tomato beurre blanc onto each of six plates, then top with scallops.







bass satay with asparagus

Sam Hazen, the former executive chef of New York celebrity hangout Tao, created this broiled fish dish seasoned with the Japanese trifecta of sake, mirin, and miso. A great riff on beef satay, this appetizer can be marinated up to a day ahead for a quick weeknight snack or full meal when served with rice. Avoid unsustainable Chilean sea bass; look for white sea bass from California, black cod, Pacific or Alaskan halibut, or striped bass.

YIELD: MAKES 2 SERVINGS


FOR MARINADE

1 cup sake

1 cup mirin

1 cup miso

1 cup sugar

½ cup chopped peeled fresh ginger

½ cup chopped garlic

FOR SATAY

2 pieces (2 ounces each) sea bass

4 thick spears peeled asparagus, trimmed to 4 inches long

1 tablespoon olive oil

1 tablespoon minced fresh chives

Special equipment: 2 wooden skewers



1. Combine the marinade ingredients. Reserve 2 tablespoons and marinate the bass in the rest (covered, in the refrigerator) for 24 hours.

2. Preheat broiler. Spear each piece of fish on a wooden skewer. Place in a foil-lined pan and broil until sauce caramelizes, 3 or 4 minutes.

3. Toss the asparagus with the oil, salt, and pepper. Heat a sauté pan (no oil) over high heat, 7 minutes. Add the asparagus; sauté all sides.

4. Arrange the asparagus on a plate. Top with the bass, drizzle with the reserved marinade, and garnish with chives. (Note: To evaporate alcohol, increase sake and mirin to 1¼ cups each. Simmer until mixture is reduced by half and is syrupy.)
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cioppino

Shrimp, scallops, crab, clams, and red snapper make up this 60-minute fish stew, a dish that sounds Old World Italian but most likely originated in the Italian-Portuguese neighborhood of San Francisco known as North Beach. Although the recipe may seem overwhelming at first, the ingredient list is in fact just made up of kitchen pantry staples and seafood. To cut costs, double up on the least expensive wild seafood and omit the priciest. Serve with a toasted baguette.

YIELD: MAKES 6 SERVINGS


4 large garlic cloves, minced

2 medium onions, finely chopped

1 Turkish bay leaf or ½ California bay leaf

1 teaspoon dried oregano, crumbled

1 teaspoon dried red pepper flakes

1½ teaspoons salt

½ teaspoon black pepper

¼ cup olive oil

1 green bell pepper, seeded and cut into ¼-inch dice

2 tablespoons tomato paste

1½ cups dry red wine

1 (28- to 32-ounce) can whole plum tomatoes, drained, reserving juice, chopped

1 cup bottled clam juice

1 cup chicken broth

1 (1-pound) king crab leg, thawed if frozen

18 small (2-inch) hard-shelled clams (1½ pounds), such as littlenecks, scrubbed

1 pound skinless red snapper or halibut fillets, cut into 1½-inch pieces

1 pound large shrimp (16 to 20), shelled (tails and bottom segment of shells left intact) and deveined

¾ pound sea scallops, tough muscle removed from side of each if necessary

¼ cup finely chopped fresh flat-leaf parsley

3 tablespoons finely chopped fresh basil

Shredded fresh basil leaves and small whole leaves, for garnish

Focaccia or sourdough bread, for serving



1. In an 8-quart heavy pot over moderate heat, cook the garlic, onions, bay leaf, oregano, and red pepper flakes with salt and pepper in the oil, stirring, until onions are softened, about 5 minutes. Stir in the bell pepper and tomato paste and cook, stirring, 1 minute more. Add the wine and boil until reduced by about half, 5 to 6 minutes. Then add the tomatoes with their juice, the clam juice, and chicken broth and simmer, covered, 30 minutes. Season with salt and pepper. (Can be made 1 day ahead; refrigerate.)

2. While stew is simmering, hack the crab leg through the shell into 2- to 3-inch pieces with a large heavy knife. Add the crab pieces and clams to the stew and simmer, covered, until clams just open, 5 to 10 minutes, checking every minute after 5 minutes and transferring opened clams to a bowl with tongs or a slotted spoon. (Discard any unopened clams after 10 minutes.)

3. Lightly season the fish fillets, shrimp, and scallops with salt and add to the stew, then simmer, covered, until just cooked through, about 5 minutes. Discard the bay leaf, then return the clams to the pot and gently stir in the parsley and basil.

4. Serve the cioppino immediately in large soup bowls, garnishing with basil.






spicy sesame noodles with chopped peanuts and thai basil

This Thai-inspired noodle dish dovetails four essential flavors: sweet, sour, salty, and bitter. Seek out Thai basil, which imparts clean, crisp notes of anise and mint.

YIELD: MAKES 4 TO 6 SERVINGS


1 tablespoon peanut oil

2 tablespoons minced peeled fresh ginger

2 garlic cloves, minced

3 tablespoons Asian sesame oil

2 tablespoons soy sauce

2 tablespoons balsamic vinegar

1½ tablespoons sugar

1 tablespoon hot chili oil, or to taste

1½ teaspoons salt

1 pound fresh Chinese egg noodles or fresh angel hair pasta

12 green onions (white and pale green parts only), thinly sliced

½ cup coarsely chopped roasted peanuts

¼ cup thinly sliced fresh Thai basil leaves



1. Heat the peanut oil in a small skillet over medium heat. Add the ginger and garlic; sauté 1 minute. Transfer to a large bowl. Add the sesame oil, soy sauce, vinegar, sugar, chili oil, and salt; whisk to blend.

2. Place the noodles in a sieve over the sink. Separate the noodles with your fingers and shake to remove excess starch. Cook in a large pot of boiling salted water until just tender, stirring occasionally. Drain and rinse under cold water until cool. Drain thoroughly. Transfer the noodles to the bowl with the sauce. Add the green onions and toss to coat noodles. Let stand at room temperature until noodles have absorbed dressing, tossing occasionally, about 1 hour.

3. Stir in the peanuts and Thai basil; toss again. Season noodles to taste with salt and pepper. Serve at room temperature.







indo-chinese lettuce wraps

Epicurious member Neel N. Patel of Chicago was inspired to make this when a friend asked for lettuce wraps for a party. The resulting marriage of cuisines incorporates Asian aromatics and Indian spices and a Mexican staple in a fragrant dish with garam masala, cumin, coriander, garlic, and ginger. If spicy is how you like to roll, include some of the jalapeño seeds. And while romaine lettuce leaves are sturdy and flavorful, butterhead varieties such as Boston or Bibb are more pliable and lend a more tender bite.

YIELD: MAKES 4 SERVINGS


2 teaspoons garam masala

2 teaspoons ground cumin

2 teaspoons ground coriander

½ teaspoon cayenne

3 tablespoons vegetable oil

½ large yellow onion, cut into medium dice

1 large fresh jalapeño chile, seeded and minced

3 garlic cloves, minced

1 (1-inch) piece fresh ginger, peeled and coarsely grated

1 pound ground chicken

1 teaspoon salt

2 tablespoons ketchup

½ cup plus 1 tablespoon chopped fresh cilantro leaves

2 romaine hearts, leaves separated



1. In a small bowl, whisk together the garam masala, cumin, coriander, and cayenne.

2. In a large sauté pan over moderate heat, heat the oil until hot but not smoking. Add the onion and sauté, stirring occasionally, until translucent, about 3 minutes. Add the jalapeño, garlic, and ginger and sauté, stirring occasionally, 2 minutes.

3. Add the chicken and sauté, breaking up any lumps with a wooden spoon, until no longer pink, about 3 minutes. Stir in the spice mixture, along with the salt and ketchup, and sauté 1 minute.

4. Stir in ¼ cup water and sauté, stirring occasionally, until the chicken is cooked through, about 6 minutes. Stir in 1 tablespoon cilantro, then transfer to a medium bowl.

5. Serve the chicken alongside the lettuce leaves and the remaining ½ cup chopped cilantro. To eat, pile chicken onto a lettuce leaf and top with cilantro.







wild mushroom pizzas with caramelized onions, fontina, and rosemary

You may want to offer silent thanks to the unnamed genius who invented personal-size pizzas, as you won’t want to share even one bite of this luscious blend of flavors. Atlanta’s Woodfire Grill came up with a mix of earthy wild mushrooms with sweet caramelized onions and rich fontina. Watching pennies? Choose common button mushrooms or rehydrate a dried-mushroom mix.

YIELD: MAKES 6 INDIVIDUAL PIZZAS


7 tablespoons butter

2 tablespoons plus 1 teaspoon grapeseed oil

3 medium onions, halved lengthwise, thinly sliced crosswise (about 6 cups)

2 pounds assorted wild mushrooms, such as cremini, oyster, chanterelle, stemmed shiitake, cut into bite-size pieces

6 garlic cloves, minced

2 tablespoons minced shallot

2 cups dry white wine

1 tablespoon minced fresh rosemary

Pizza Dough (recipe follows)

Cornmeal, for dusting

Garlic oil

3 cups grated fontina cheese (about 10 ounces)



1. Melt 3 tablespoons butter with 2 tablespoons grapeseed oil in a heavy large skillet over medium heat. Add the onions and sauté until golden, about 45 minutes. Season with salt and pepper.

2. Melt the remaining 4 tablespoons butter with 1 teaspoon grapeseed oil in another heavy large skillet over medium-high heat. Add the mushrooms, garlic, and shallot; sauté 4 minutes. Add the wine and simmer until almost all the liquid is absorbed, stirring frequently, about 13 minutes. Add the rosemary; season with salt and pepper.

3. Position the rack in the bottom third of the oven. Place heavy 17-by-11-inch baking sheet on the rack (invert if rimmed). Preheat the oven to 500°F at least 30 minutes before baking. Roll out 2 dough disks on a lightly floured surface to 8-inch rounds, allowing the dough to rest a few minutes if it springs back. Sprinkle another baking sheet (invert if rimmed) with cornmeal. Transfer one dough round to the second baking sheet. Lightly brush the dough with garlic oil. Sprinkle with ½ cup cheese. Scatter 2½ tablespoons of the onions over the cheese. Scatter ½ cup of the mushrooms over the onions. Sprinkle with salt.

4. Position the baking sheet with the pizza at the far edge of one side of the hot baking sheet. Tilt the sheet and pull it back slowly, allowing the pizza to slide onto the hot sheet. Repeat with the second dough disk, repeating the garlic oil, cheese, onions, mushrooms, and salt, and slide the second pizza onto the other half of the hot baking sheet. Bake pizzas 6 minutes. Rotate the pizzas half a turn, then bake until crust is deep brown, about 6 minutes longer. Using a large spatula, carefully transfer the pizzas to the cutting board. Let rest 1 minute. Slice into wedges and serve.

5. Repeat with remaining ingredients to make 4 more pizzas.






pizza dough

YIELD: ENOUGH TO MAKE 6 INDIVIDUAL PIZZAS


1½ cups warm water (110°–115°F)

1½ tablespoons sugar

3 teaspoons active dry yeast (about 1½ envelopes)

4½ cups all-purpose flour

4½ tablespoons olive oil

2¼ teaspoons salt

Cornmeal, for dusting

Nonstick vegetable-oil spray



1. Brush a large bowl with oil. Mix the warm water and sugar in a food processor. Sprinkle the yeast over; stir to dissolve. Let stand until the mixture bubbles, about 10 minutes. Add the flour, oil, and salt. Process 1 minute.

2. Transfer the dough to a floured surface; knead until smooth, about 5 minutes. Place in prepared bowl, turning to coat dough with oil. Cover the bowl with plastic wrap and let rise in a warm draft-free area until doubled in volume, about 1 hour.

3. Sprinkle cornmeal over rimmed baking sheet. Divide the dough into 6 equal portions; roll each into a ball. Lightly spray a large sheet of plastic wrap with nonstick spray; place over the dough balls, sprayed side down. Refrigerate 1 hour before rolling and baking.
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asparagus, fingerling potato, and goat cheese pizza

Potato may not be your everyday kind of pizza topping, but its tender texture and buttery flavor just work, especially when paired with goat cheese. Replacing half the fingerlings with yams adds a touch of sweetness (not to mention beta-carotene). Make sure the pizza crust is rolled thick enough to stand up to the hearty toppings. Serve with a green salad for a delicious vegetarian dinner, or cut into small wedges to make it cocktail-party perfect.

YIELD: MAKES 4 SERVINGS


5 ounces fingerling potatoes

Cornmeal, for sprinkling

½ Pizza Dough

2 tablespoons extra-virgin olive oil

1 garlic clove, pressed

4 green onions, thinly sliced

1⅓ cups grated whole-milk mozzarella cheese (about 6 ounces)

4 ounces soft fresh goat cheese, crumbled

8 ounces asparagus, trimmed, each spear cut in half lengthwise, then crosswise into 2- to 3-inch pieces

½ cup grated Parmesan cheese



1. Place the potatoes in a small saucepan. Add enough water to cover by 1 inch. Sprinkle with salt. Bring to a boil and cook until potatoes are tender, about 10 minutes. Drain. Cool. Cut potatoes into thin slices.

2. Preheat the oven to 450°F. Sprinkle a rimless baking sheet with cornmeal. Roll and stretch the pizza dough to a 16 by 11-inch oval. Transfer to baking sheet. Mix 1 tablespoon olive oil and the garlic in a small bowl. Brush garlic oil over the dough. Sprinkle three-fourths of the green onions over, then the mozzarella, leaving a ½-inch plain border. Top with the potato slices and goat cheese. Toss the asparagus and remaining 1 tablespoon oil in a medium bowl. Scatter the asparagus over the pizza. Sprinkle with Parmesan, then lightly with salt and generously with pepper.

3. Bake the pizza until the crust is browned and the asparagus is tender, about 18 minutes. Transfer to a cutting board. Sprinkle with remaining green onions. Cut into pieces.







caprese pizza

The best Italian ingredients comingle in this delicious pizza from Epicurious member Saatchiken.

YIELD: MAKES 4 SERVINGS


FOR VEGETABLES

12 Roma (plum) tomatoes, halved

1 large red onion, cut into 8 wedges

2 heads of garlic with skin on, top ¼ inch cut off to expose each clove

¼ cup extra-virgin olive oil

1 tablespoon fresh thyme, chopped, or 1 teaspoon dried

1 tablespoon sugar

1 teaspoon kosher salt

½ teaspoon freshly ground black pepper

FOR PIZZA

1 cup balsamic vinegar

¼ cup sugar

¼ cup all-purpose flour

1 pound prepared pizza dough

¼ cup cornmeal

1 (8-ounce) ball fresh mozzarella, cut into ¼-inch-thick slices, or 6 ounces (1½ cups) coarsely shredded mozzarella

2 tablespoons freshly grated Parmesan cheese

2 tablespoons pine nuts, toasted

1 cup baby arugula



MAKE VEGETABLES

1. Position a rack in the middle of the oven and preheat the oven to 300°F.

2. Arrange the tomatoes (cut side up), onion, and garlic (cut side up) on a large baking sheet. Drizzle with the olive oil and sprinkle with the thyme, sugar, salt, and pepper. Roast the vegetables until the onion is tender and the garlic is golden brown, about 1 hour. Transfer the vegetables to a rack to cool.

3. Once the vegetables are cool enough to handle, squeeze the roasted garlic from its skins into a small bowl. Using a spoon, mash the garlic into a paste. Cut the root end off each onion wedge and separate the slices.

MAKE PIZZA

1. In a medium saucepan over moderate heat, bring the balsamic vinegar and sugar to a boil. Simmer, uncovered, until reduced by half, about 10 minutes. Cool to room temperature.

2. Position a rack in the middle of the oven and preheat the oven to 450°F.

3. Lightly dust a work surface with flour and roll out the pizza dough to a 12- to 14-inch diameter, ¼ inch thick. Sprinkle the cornmeal evenly over a pizza pan or baking sheet and lay the dough on top. Spread the mashed roasted garlic evenly over the dough and arrange the onion, tomatoes, and mozzarella evenly on top of that.

4. Bake the pizza until the crust is golden on the bottom and the cheese is melted, 12 to 15 minutes.

5. Garnish the pizza with the grated Parmesan, balsamic reduction, toasted pine nuts, and arugula. Serve immediately.







braised chicken with tomatoes and olives

With only twenty-five minutes of active prep time, even a less-experienced cook can add this timeless chicken recipe to his or her repertoire. The simple dinner utilizes produce of southern France—olives, onions, and fennel—cooked in the same pan as the chicken and sauce. Substitute a combination of dried thyme, fennel, basil, and savory if you can’t find herbes de Provence. Serve this in the backyard with a baguette and a bottle of Côtes de Provence, and have yourself a true pique-nique français.

YIELD: MAKES 4 SERVINGS


1 pound ripe tomatoes (3 to 4 medium), cut into wedges

1 large onion, cut into wedges, leaving root ends intact

½ cup drained brine-cured black olives, pitted if desired

4 large garlic cloves, sliced, plus 1 teaspoon minced

3 tablespoons olive oil

2 teaspoons herbes de Provence

½ teaspoon fennel seeds

1½ teaspoons salt

¾ teaspoon black pepper

1 whole (3½ pound) chicken

Chopped fresh flat-leaf parsley, for garnish

Crusty bread, for serving

Equipment: kitchen string



1. Preheat a convection oven to 400°F or a regular oven to 425°F, with the rack in the middle.

2. Toss together the tomatoes, onion, olives, sliced garlic, 2 tablespoons oil, 1 teaspoon herbes de Provence, the fennel seeds, ½ teaspoon salt, and ¼ teaspoon pepper in a 13 by 9-inch or other 3-quart shallow baking dish. Push the vegetables to the sides of the dish to make room for the chicken.

3. Stir together the minced garlic, remaining 1 teaspoon salt and ½ teaspoon pepper, remaining teaspoon herbes de Provence, and remaining tablespoon olive oil.

4. Remove excess fat from the chicken and pat dry, then rub inside and out with the seasoning mixture. Tie the legs together with string, then put the chicken in the baking dish.

5. Roast until an instant-read thermometer inserted into the thickest part of a thigh (do not touch bone) registers 170°F, about 1 hour in a convection oven, 1 to 1¼ hours in a regular oven.

6. Let the chicken stand 10 minutes before carving. Garnish with parsley. Serve with vegetables and pan juices.






green pozole with chicken

Chicken makes this ceremonial Aztec soup healthier than the pork-based original. While this does require some preparation, the extra time and effort pay off with an intense, flavorful entrée.

YIELD: MAKES 6 GENEROUS SERVINGS


FOR THE CHICKEN

9 cups water

1 Turkish or ½ California bay leaf

1 large white onion, halved lengthwise and thinly sliced

6 garlic cloves, chopped

2½ teaspoons salt

3 pounds skinless boneless chicken thighs

FOR THE SAUCE

½ cup hulled (green) pumpkin seeds, not roasted (2¼ ounces)

1 pound tomatillos, husked

2 fresh jalapeño chiles, quartered (including seeds)

¾ cup chopped fresh cilantro

1 teaspoon dried epazote or oregano (preferably Mexican), crumbled

2 tablespoons vegetable oil

2 (15-ounce) cans white hominy, rinsed and drained

Diced radish; cubed avocado tossed with lime juice; shredded romaine; chopped white onion; lime wedges; dried oregano

Special equipment: Electric coffee/spice grinder



COOK CHICKEN:

1. Bring 8 cups of water, the bay leaf, half of the onion, half of the garlic, and 1 teaspoon salt to a boil, covered, in a heavy 6-quart pot, then reduce the heat and simmer 10 minutes. Add the chicken and poach at a bare simmer, uncovered, skimming off any foam, until just cooked through, about 20 minutes.

2. Transfer the chicken to a cutting board to cool. Pour the broth through a fine-mesh sieve into a large bowl, discarding solids, and reserve. When chicken is cool enough to handle, coarsely shred with your fingers.

MAKE SAUCE WHILE CHICKEN COOLS

1. Cook the pumpkin seeds in a dry small skillet over low heat, stirring occasionally, until puffed but not browned (seeds will pop as they puff), 6 to 7 minutes. Transfer to a bowl to cool completely, then finely grind in a grinder.

2. Simmer the tomatillos and remaining onion in the remaining cup water in a 3-quart saucepan, covered, until tender, about 10 minutes. Drain the vegetables and purée in a blender with the jalapeños, ¼ cup cilantro, the epazote, remaining garlic, and remaining 1½ teaspoons salt.

3. Heat the oil in a 4- to 5-quart heavy pot over moderately high heat until hot but not smoking, then add the purée (use caution as it will splatter and steam). Cook, uncovered, stirring frequently, until thickened, about 10 minutes. Stir in the pumpkin seeds and 1 cup of the reserved broth and simmer 5 minutes. Stir in the shredded chicken, the hominy, and 3 more cups of broth and simmer, partially covered, 20 minutes.

4. Stir in the remaining ½ cup cilantro and serve the pozole in deep bowls with accompaniments.






grilled jerk chicken with papaya salsa

This spicy standout nails the difficult balance of sweet and fiery that characterizes the best jerk, cutting the heat of the Scotch bonnet chiles with a mixture of allspice, cinnamon, nutmeg, and brown sugar. The soy sauce adds a sticky-salty-caramel note when the meat is grilled. Because jerk seasoning can burn easily, make sure to use indirect heat when grilling the meat. Serve with rice, beans, and plenty of ice-cold beer. (And be sure to use gloves when handling the peppers.)

YIELD: MAKES 8 SERVINGS


FOR JERK MARINADE

3 green onions, chopped

4 large garlic cloves, chopped

1 small onion, chopped

4 to 5 fresh Scotch bonnet or habanero chiles, stemmed and seeded

¼ cup fresh lime juice

2 tablespoons soy sauce

3 tablespoons olive oil

1½ tablespoons salt

1 tablespoon brown sugar

1 tablespoon fresh thyme leaves

2 teaspoons ground allspice

2 teaspoons black pepper

¾ teaspoon freshly grated nutmeg

½ teaspoon ground cinnamon

FOR CHICKEN

4 chicken breast halves with skin and bones (3 pounds), halved crosswise

2½ to 3 pounds chicken thighs and drumsticks

Papaya Salsa (recipe follows)

Special equipment: Gas or charcoal grill (optional)



MAKE MARINADE

Blend all marinade ingredients in a blender until smooth.

MARINATE AND GRILL CHICKEN

1. Divide the chicken pieces and marinade in 2 sealable plastic bags. Seal the bags, pressing out excess air, then turn bags over several times to distribute marinade. Put bags of chicken in a shallow pan and marinate, chilled, turning once or twice, for 1 day.

2. Let chicken stand at room temperature 1 hour before cooking.

COOK CHICKEN USING CHARCOAL GRILL

1. Open the vents on the bottom of the grill and on the lid. Light a large chimney of charcoal briquettes (about 100) and pour them evenly over one side of a bottom rack (you will have a double or triple layer of charcoal).

2. When the charcoal turns grayish white and you can hold your hand 5 inches above the rack for 3 to 4 seconds, sear the chicken in batches on a lightly oiled rack over the coals until well browned on all sides, about 3 minutes per batch. Move the chicken as seared to the side of the grill with no coals underneath, then cook, covered with the lid, until cooked through, 25 to 30 minutes more.

3. Serve the chicken with the papaya salsa.

COOK CHICKEN USING GAS GRILL

1. Preheat the burners on high, then adjust heat to moderate. Cook chicken until well browned on all sides, 15 to 20 minutes. Adjust the heat to low and cook chicken, covered with lid, until cooked through, about 25 minutes more.

2. Serve the chicken with papaya salsa.

COOK CHICKEN USING AN OVEN

If you can’t grill, you can roast the chicken in two large shallow (1-inch-deep) baking pans in the upper and lower thirds of a 400°F oven, switching the position of the pans halfway through the roasting, 40 to 45 minutes total.






papaya salsa

YIELD: MAKES ABOUT 4½ CUPS


2 pounds papaya (2 preferably pink-fleshed strawberry variety), peeled, seeded, and cut into ¼-inch dice

1½ cups diced (¼-inch) fresh pineapple (from ½ small pineapple)

2 green onions, finely chopped

1 small garlic clove, minced

2 tablespoons fresh lime juice

½ teaspoon salt

¼ teaspoon black pepper



In a large bowl, stir together all the ingredients; serve. This can be made up to 1 hour ahead, kept at room temperature, or kept, covered, in the refrigerator overnight.
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