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				Eggs are so important in many cultures across the world. They signify birth, renewal, and new life. Many religions feature them during spring holidays like Easter and Passover. And in the kitchen, they’re even more magical.

				Cooked on their own—fried, scrambled, or boiled—they give you a high-protein dish that you can serve with all kinds of accompaniments, from hot sauce to fresh herbs. Just a few additions can make simple eggs into a great meal—and not just for breakfast!

				They are a key ingredient in fresh pastas and batters; we especially love the thin pancakes called crepes that you can make sweet or savory. And when used in baking, eggs are an invaluable culinary tool that lifts and lightens things from cakes to soufflés to quick breads.

				In this chapter, you’ll find a few recipes that highlight the versatility of eggs, but of course you will find eggs in other dishes throughout the book. This is just the tip of the iceberg; we could write a whole book about eggs. In fact, maybe we will.

			

			boiled eggs

			MAKES 6

			What’s a perfect boiled egg? It’s a trick question! Because the perfect boiled egg is the boiled egg you like best. But we can figure out how to make them the way you like them every time.

			In our Cook Like a Pro camp, we devote an entire day to eggs, and we start with the exercise of boiling them for different amounts of time to compare the results. We write different time stamps on the shells, set a timer, then remove them one by one with a slotted spoon. We peel them, taste, weigh in on the texture and flavor of each, and talk about our favorites. Our ideal boiled egg has firm whites and a soft center, but you can use the method below to figure out your favorite.

			We make big batches of boiled eggs and keep them in the fridge for snacks or to add to salads, avocado toast, breakfast sandwiches, and more.

			6 large eggs

			1 tablespoon distilled white vinegar

			½ teaspoon kosher salt

			
				1. Place the eggs in a single layer in a saucepan and add enough cold water to cover by 1 inch. Add the vinegar and salt to the water; this helps prevent the shells from cracking, but if they do, it will help keep the whites from running out.

				2. Put the pot on the stove, turn the heat to high, and bring the water to a boil (that means really active bubbles).

				3. Once the water boils, remove the pot from the heat, cover it, and set a timer. Let the eggs sit in the hot water for 6 minutes for a softer soft-boiled egg (with a runny yolk), 7 minutes for a more firm soft-boiled egg with a slightly congealed yolk (our favorite), and 10 minutes for a fully hard-boiled egg with a solid yolk. Meanwhile, make an ice bath by putting a handful of ice cubes in a bowl of cold water. Remove the eggs with a slotted spoon and gently place them in the ice bath.

				4. When they’ve cooled, peel the eggs by cracking them on your counter and removing the shells under cold running water. Use the peeled eggs immediately or store unpeeled eggs in a covered container in the refrigerator for up to 5 days.

			

			fried egg

			MAKES 1

			It’s the simplest, and one of the most satisfying, things: a perfectly fried egg with the yolk just the way you like it, and the whites set firm with crisp edges. Whether you’re frying an egg to sit atop a plate of Up-to-You Fried Rice (this page) or a Rainbow Grain Bowl with Tahini Dressing (this page), or to eat it on its own with a piece of toast, knowing this basic technique will help you get it right every time. The secret is a spoonful of water added to the pan before it gets covered with a lid: this creates steam so the pan acts more like an oven and the heat cooks the egg from all sides. This recipe is for one egg, but if you have a large enough pan, you can make two or even three at the same time, adding another teaspoon of oil or butter for each additional egg. (You might need to cook them a little bit longer, too, depending on your pan and stove.)

			1 teaspoon extra-virgin olive oil or butter

			1 large egg

			1 teaspoon cold water in a little bowl

			Pinch of kosher or flaky salt

			Freshly ground black pepper to taste

			
				If you’ve cooked a batch of bacon for breakfast, save that precious fat! You can replace the butter or oil in this recipe with bacon fat and have a super-smoky fried egg. You can also pour it into a glass or metal jar and use it to add flavor to most anything: roasted vegetables, potatoes, risotto, and more.

			

			
				1. In a nonstick or well-seasoned cast-iron skillet with a lid (or something you can use as a lid), heat the oil over medium-high heat until shimmering. (If you’re using butter, it will bubble up; the butter’s hot enough when the foaming stops.)

				2. Crack the egg into the skillet, aiming for the middle of the oil, then reduce the heat to low. Cook for a few seconds, until the white is opaque, then pour the water alongside (not over) the egg. Cover the skillet and cook for 1 minute. Lift the lid to see if the white is firm (or “set”) and the yolk is soft and liquidy but contained under a thin, cooked skin (for a more set yolk, cook it about 30 seconds longer). Season with a pinch of salt and a few cracks of pepper and serve immediately.
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			scrambled eggs

			SERVES 1

			Mixing the eggs well incorporates air, which will make them light once they’re cooked. Be careful to remove the pan from the heat when the eggs get fluffy and are still moist. The longer they’re exposed to the heat, the drier and firmer they’ll become, so knowing that, you can choose how you like your eggs.

			2 large eggs

			1 tablespoon whole milk (optional)

			Pinch of kosher salt

			1 tablespoon butter

			Freshly ground black pepper to taste

			
				1. In a small mixing bowl, whisk the eggs, milk (if using), and salt with a fork until foamy.

				2. In a medium to large nonstick or well-seasoned cast-iron skillet, melt the butter over medium heat. Once the butter melts, pour in the egg mixture. Use a rubber spatula to stir the eggs until they’ve clumped together softly. Take them off the heat now or keep cooking to make them firmer. Transfer to a plate and sprinkle with a few cracks of pepper.

			

			poached egg

			MAKES 1

			Nothing says “fancy brunch” quite like a poached egg. We put them on everything from sautéed greens to avocado toast—basically anything that will benefit from a runny yolk. Plus, they’re so much fun to make! Poaching means to cook in liquid over low heat. Adding a touch of vinegar and swirling the water helps keep the egg whites together in a neat bundle around the yolk. It takes practice, so don’t be discouraged if the first one isn’t picture-perfect! You can use the same pan of simmering water to poach multiple eggs one at a time.

			1 teaspoon distilled white vinegar

			1 large egg

			Kosher or flaky salt and freshly ground black pepper to taste

			
				1. Fill a medium saucepan with at least 4 inches of water. Add the vinegar and heat over medium or medium-low heat to a very gentle simmer; there should be only the tiniest of bubbles. Crack the egg into a small shallow bowl, then swirl the water with a spoon and carefully slide the egg out of the bowl and right into the water—don’t drop it in from too high up!

				2. Let the egg cook undisturbed until the white has set, 3 to 4 minutes. Using a slotted spoon, remove the egg and place it on a plate. Season with a small pinch of salt and a few cracks of pepper. Serve immediately.

			

			totally adaptable frittata
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			SERVES 6 TO 8

			A frittata is basically a mix of delicious things—like vegetables, cheese, and meats—baked into eggs, sliced into wedges, and served.

			It’s satisfying any time of day, and it’s a great recipe for customizing and perfect for transforming leftovers in creative ways. You can use all the ingredients below or mix and match the fillings however you want.

			You can serve a frittata hot, cold, or at room temperature, so it’s also a great make-ahead meal to cook for a crowd. You can be a brunch superstar by hosting a frittata party, featuring several versions that people can try with a big salad alongside, and have it all prepared hours or even a day ahead.

			12 large eggs

			½ cup heavy cream

			1 teaspoon kosher salt

			½ cup (about 2 ounces) shredded or crumbled cheese (optional, but we love Cheddar, mozzarella, Monterey Jack, or goat cheese)

			3 tablespoons extra-virgin olive oil

			1 large onion, thinly sliced (optional)

			2 to 3 cups sliced or chopped vegetables, such as mushrooms, asparagus, bell peppers, potatoes, zucchini

			2 cups packed chopped leafy greens, such as kale or spinach

			1 to 2 teaspoons chopped fresh herbs

			½ cup chopped cooked meat, such as bacon, ham, or sausage (optional, but this is a great use of leftovers!)

			Kosher salt and freshly ground black pepper to taste

			
				1. Preheat the oven to 375°F.

				2. In a large mixing bowl, whisk together the eggs, cream, and salt until well combined. Stir in the cheese, if using.

				3. In an oven-safe 12-inch skillet, heat the olive oil over medium heat. Add the onion (if using) and cook, stirring occasionally, until fragrant and caramelized to a deep golden color, 10 to 12 minutes. Add the sliced/chopped vegetables and cook until softened and any water they release has evaporated. Add the leafy greens and stir until wilted and bright green. If the greens release any water, cook until it has evaporated.

				4. Remove the pan from the heat, mix in the fresh herbs and the cooked meat (if using), then season generously with salt and pepper.

				5. Pour the egg mixture over the cooked vegetables and transfer the pan to the oven. Bake for 30 to 40 minutes, until the eggs are just set. (When you gently shake the pan, the frittata should just slightly shift back and forth.) Remove the pan from the oven and let rest for 10 minutes. Use a rubber spatula to free the frittata from the pan and invert it onto a plate. Slice into wedges and serve.

			

			frittata fillings

			Once you know the basic recipe (and it really is basic!), you can make frittatas in countless ways that are entirely your own. Here are some of our favorite combos, but it’s up to you to decide how much of each item to add!

			
					
					Spinach, dill, feta cheese

				

					
					Sausage, red peppers, onions, mozzarella

				

					
					Tomatoes, basil, ricotta

				

					
					Bacon, mushrooms, onions, Cheddar cheese

				

					
					Chorizo, cilantro, green peppers

				

					
					Ham, Swiss cheese, mushrooms

				

			

			sweet and savory crepes
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			MAKES 20*

			*10-inch crepes

			These thin French pancakes may seem like a fancy restaurant dish, but they’re easy to make. Unlike standard pancakes, crepes don’t call for a leavener like baking soda or baking powder to rise (see Understanding Leaveners, this page), so their light lift comes from nothing more than eggs.

			While we make this recipe by hand with a whisk, you can also use a blender. Either way, it’s important not to skimp on the resting time, so the gluten in the flour relaxes and the flour can fully soak up the liquid. Then the crepes will be light and airy instead of dense and firm.

			A nonstick pan and a super-thin rubber spatula for flipping will make your crepe-making job easy.

			Crepes can be sweet and savory. Make our spinach-and-cheese version (see this page) for lunch or dinner, then finish with a sweet version for dessert! See our grid on this page for filling ideas, or get creative and design your own!

			2 cups all-purpose flour (or a gluten-free substitute, such as Bob’s Red Mill 1:1)

			2 cups whole milk

			⅔ cup lukewarm water

			4 large eggs

			6 tablespoons (¾ stick) butter, melted (see Note), plus more for cooking

			2 tablespoons granulated sugar

			Large pinch of kosher salt

			
				Note: Melt the butter in a pan over medium-low heat or in a microwave-safe bowl in the microwave for a few seconds until just liquefied.

			

			
				1. In a large mixing bowl, whisk together the flour, milk, and water until smooth. Beat in the eggs, then add the melted butter, sugar, and salt. (Alternatively, combine all the ingredients in a blender and blend until smooth.) Cover the bowl and refrigerate for at least 30 minutes or up to 2 days.

				2. When you’re ready to make the crepes, bring the batter to room temperature and beat it again to recombine everything.

				3. In a large nonstick skillet, melt a small knob of butter (about a teaspoon) over medium heat. Fill a ¼-cup measuring cup by dipping it into the batter, then pour the batter into the center of the hot pan; lift the pan and use your wrist to tilt it, swirling the batter around so it covers the entire bottom surface of the pan.

				4. As soon as the batter appears to have dried (we’re talking less than a minute), use a thin rubber spatula to flip the crepe over and cook it until buttery spots appear on the underside, about 30 seconds. Transfer the crepe to a plate and cover with foil. Repeat the process, stacking the crepes, until all the batter has been used.

				5. The crepes can be served as is with something to top them (powdered sugar and a big squeeze of lemon juice is classic) or filled, with either sweet or savory fillings (see this page). To fill, place about 3 tablespoons of the desired filling on the bottom half of the crepe, and roll it into a tight cylinder, or spread the filling over half the crepe and fold it in quarters.

			

			spinach and cheese crepes

			makes enough filling for 12 crepes; serves 4 to 6

			2 tablespoons extra-virgin olive oil

			2 medium yellow onions, thinly sliced (about 2 cups)

			2 pounds fresh spinach leaves, or 16 ounces frozen spinach leaves, thawed (about 3 cups)

			½ teaspoon dry mustard, or 1½ teaspoons jarred mustard

			¼ teaspoon freshly grated nutmeg

			Kosher salt and freshly ground black pepper to taste

			3 cups (12 ounces) shredded Swiss cheese

			1 batch crepe batter (see this page)

			6 slices ham, halved (optional)

			
				1. In a large skillet, heat the olive oil over medium heat. Add the onions and cook, stirring occasionally, until they are deeply golden but not fully browned, 10 to 15 minutes. Add the spinach, mustard, and nutmeg. Use tongs to toss the spinach and cook until all the leaves are wilted, 3 to 4 minutes (cook thawed frozen spinach just long enough for it to break apart and mix with the onions). Remove from the heat and season with salt and pepper. Let cool, then add the cheese and toss until well mixed. Set aside.

				2. Preheat the oven to 200°F. Place a sheet pan on the middle rack.

				3. Make a crepe following the directions on this page. Immediately after the first flip, scatter ¼ cup of the spinach-and-cheese filling across the bottom half of the crepe. Place half a slice of ham (if using) across the top of the spinach-and-cheese mixture. Once the crepe is done (you’ll see buttery brown spots on the underside) and the cheese has begun to melt, use a spatula to fold the empty half over the filling and then carefully press the crepe down into the pan. Use the spatula to fold the crepe in half one more time (it will now be a quartered circle) and press down once more into the pan. Transfer the finished crepe to a plate and serve immediately or hold on the sheet pan in the warm oven until you’re ready to eat.

			

			crepe fillings

			These are some of our favorites, but get creative and invent your own combos!

			SWEET

			Ricotta cheese mixed with marmalade

			Nutella

			Bananas cooked in brown butter

			Cottage cheese mixed with lemon zest, basil, and powdered sugar

			Strawberry-rhubarb compote with mascarpone cheese or softened cream cheese

			Fig jam or roasted figs with Gorgonzola Dolce or other mild blue cheese

			Poached pears with crystallized ginger

			Blueberry compote (see this page for our homemade compote) or syrup with crumbled goat cheese

			Melted chocolate

			SAVORY

			Sautéed mushrooms with fresh herbs and goat cheese

			Scrambled eggs (see this page) with roasted potatoes and peppers

			Roasted asparagus with lemon zest and fresh ricotta

			Fresh mozzarella, tomatoes, and pesto (see this page)

			dutch baby
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			SERVES 4

			It’s a good idea for cooks of any age to be able to prepare something impressive for their friends and loved ones at the drop of a hat with easy-to-find ingredients, preferably from memory. This way you will always be a treasured guest at other people’s houses and can whip up nourishment in a flash at your own home. Topping that list of recipes is the Dutch baby, a whimsical oven-baked pancake that contorts itself into a wavy, puffed popover thanks to the rise it gets from the whisked eggs in the batter. Eggs are amazing at capturing air, and when the batter bakes, that air gets hot and puffs the pancake. You can serve this for breakfast or brunch with fresh fruit or even as a savory meal with sautéed vegetables and grated cheese.

			2 large eggs

			½ cup whole milk

			½ cup all-purpose flour

			1 teaspoon granulated sugar

			½ teaspoon salt

			2 tablespoons butter

			For serving

			Lemon wedges, powdered sugar, fresh berries, and/or maple syrup

			
				1. Preheat the oven to 425°F.

				2. In a large bowl, whisk together the eggs, milk, flour, sugar, and salt until a batter forms. Let this stand at room temperature for at least 15 minutes.

				3. Place the butter in a 9- or 10-inch cast-iron skillet, pie pan, or Pyrex dish. Set the pan in the oven until the butter melts. Using mitts or towels to protect your hands, remove the pan and carefully swirl the butter to coat the bottom and sides. Pour the batter into the pan and quickly return it to the oven.

				4. Bake until the Dutch baby is golden brown and the edge rises high above the sides of the pan, 12 to 15 minutes.

				5. Cut the pancake into wedges and serve with a squirt of lemon juice, a dusting of powdered sugar, and berries, or simply some maple syrup.

			

		

	
		
			
				2

				roasting
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				Nothing’s more impressive than a beautiful roast coming out of the oven and being carried to the holiday table, but roasting isn’t a technique that’s reserved just for special occasions. You’ll find us roasting dinner on a sheet pan many nights a week, because it’s one of the more hands-off and forgiving cooking techniques: once you’ve done the chopping and seasoning, the oven does the rest!

				When you roast, hot air inside the oven surrounds and cooks the ingredients. Lower temperatures mean longer cook times but more even cooking; if you cook the same ingredient at a higher temperature, the outside will brown—and maybe burn—before the inside is done. This means you may want to cook big cuts of meat, like a turkey or a roast beef (or our Cheater’s Porchetta on this page) at a lower temperature, but crank it up for smaller pieces or diced or sliced vegetables and meat, like our Spiced and Marinated Kebabs (this page). Smaller cuts will cook much faster, which is a bonus in our book!

				In this chapter, we’ll explore all kinds of roasting and learn how we make the oven our best friend.

			

			skillet-roasted whole chicken
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			SERVES 4 TO 6

			Knowing how to roast a chicken is pretty simple. Knowing how to roast a chicken that your friends and family will remember for years to come isn’t much harder! And it qualifies as one of our back-pocket recipes, which are recipes you want to keep readily available—maybe even memorize—so that you can always whip up a meal without much fuss.

			Here we start with a whole bird, which looks great and gives everyone a choice of either white meat (wings and breasts) or dark meat (thighs and legs). A whole chicken is also much more economical than buying individual parts.

			We season it with salt, pepper, lemon zest for a little bit of citrusy flavor, and just a spoonful of brown sugar that gives it a nice brown shellacked skin. (The sugar literally turns to caramel!) The trick is to flip the chicken midway through its cooking time, which gives the skin an even crisp. Once you get good at the method, try seasoning the chicken with Your Own Spice Blend (this page).

			1 tablespoon kosher salt

			1 teaspoon freshly ground black pepper

			1 tablespoon freshly grated lemon zest

			1 tablespoon packed light or dark brown sugar

			One 3- to 4-pound fresh whole chicken

			Lemon halves, garlic cloves, and fresh sturdy herbs (like thyme, rosemary, or sage), for stuffing the bird (optional)

			A few tablespoons chicken stock or apple cider, for making a pan sauce

			
				We have roasted many chickens over the years and find that a 3- to 4-pound bird not only fits perfectly in the skillet, but it also cooks most evenly. Because a bigger bird might require more time for the legs and thighs to be done, you’ll risk overcooking the lean breast meat.

			

			
				1. Preheat the oven to 450°F degrees. Place a heavy 10- to 12-inch ovenproof skillet, preferably cast iron, on the middle rack.

				2. In a small bowl, mix together the salt, pepper, lemon zest, and brown sugar. Set aside.

				3. Working in a clean sink free of any dishes, remove the packaging from the chicken and pour any juices down the drain. Reach inside the chicken’s body cavity and remove the bag of giblets, if it has one. The giblets can be discarded, saved for stock, or used to make gravy later. Carefully discard all other packaging, taking care not to drip juices anywhere.

				4. Pat the chicken dry very thoroughly with paper towels. Make sure to dab any liquid behind the wings or legs. Blot inside the body cavity, too, patting the chicken as dry as you can, inside and out.

				5. Place the chicken on a sheet pan or large platter and set aside. Immediately clean the sink and your hands using soap and hot water. Sprinkle the outside of the chicken with the sugar mix and rub it into the skin. If desired, stuff the inside of the chicken with halved lemons, whole garlic cloves, and fresh herbs.

				6. Reduce the oven temperature to 375°F. Gently pat the chicken dry again with paper towels.

				7. Using oven mitts or dry towels, remove the hot skillet from the oven and place it on top of the stove. Place the chicken breast-side up (so the flat side lies down) in the skillet. You should hear it sizzle. Transfer the skillet back into the oven and roast for 20 minutes.

				8. After 20 minutes, carefully take the skillet out and look; the skin should have started to bubble and blister. If the chicken appears to be burning or smoking, reduce the oven temperature to 350°F before returning the chicken to the oven. Roast for another 10 minutes.

				9. Remove the skillet from the oven and place it on a burner. Carefully turn the chicken over onto its breast side, taking care not to tear the skin. You might ask a partner to help, one person gripping the chicken with tongs—one tong in the cavity and the other tong on the middle of the breast—and the other person turning the chicken over across its side.

				10. Return the chicken to the oven and roast for another 10 to 15 minutes, depending on its size. Finally, turn the chicken again to lie flat on its back and roast another 5 to 10 minutes to recrisp the breast skin.

				11. Check the chicken for doneness by inserting a meat thermometer into the innermost part of the thigh and the meatiest part of the breast. It should register at least 165°F degrees. Return it to the oven if it is not done, covering it with foil if the skin is browned.

				12. When the chicken is cooked, transfer it from the skillet to a plate and tent with foil. Pour off the clear fat from the skillet and reserve it for another use. Deglaze the pan by adding a few spoonfuls of stock, and use a spoon to scrape up any crusty brown bits on the bottom of the pan, stirring to dissolve them for a sauce.

				13. Let the chicken rest for 10 to 15 minutes. Serve the chicken with the pan sauce.

			

			
				a quick guide to roasting vegetables

				Suggested roast times (for vegetables cut into 1-inch pieces)

				Asparagus

				5 to 10 minutes

				Broccoli

				10 to 15 minutes

				Brussels sprouts

				20 to 30 minutes

				Cauliflower

				20 to 30 minutes

				Root vegetables (radishes, turnips, carrots, parsnips, beets)

				20 to 30 minutes

				Soft squash (summer squash or zucchini)

				20 to 30 minutes

				Potatoes (any type)

				25 to 40 minutes

				Peeled hard squash (butternut or winter)

				30 to 40 minutes

			

			spiced roasted vegetables

			SERVES 4 TO 6

			We love vegetables every which way, but roasting them on a sheet pan is our favorite cooking method because it really brings out their sweetness. Food science flash: The vegetables meeting the pan and becoming crispy and extra flavorful is an example of the Maillard reaction (see this page) at work. This recipe is our go-to for all kinds of sturdy vegetables, from carrots to squash. Seasoned with warm spices and onion, they’re delicious alongside main dishes or on their own, topped with a fried egg or drizzled with pesto or tahini. We always make big batches (see the photograph on this page!) so we have enough leftovers for our Rainbow Grain Bowls (this page).

			2 to 3 pounds sturdy vegetables (see chart on this page for suggestions), trimmed and cut into 1-inch pieces

			1 large onion (any type), sliced into ½-inch wedges

			Extra-virgin olive oil

			2 to 3 teaspoons Your Own Spice Blend (this page) or your favorite store-bought spice blend (use 1 teaspoon per pound of vegetables)

			Freshly ground black pepper to taste

			Optional seasonings

			Smashed garlic cloves, chopped fresh sturdy herbs (like rosemary, sage, and/or thyme) or dried herbs (like tarragon or oregano), and/or citrus wedges and freshly grated zest

			
				1. Preheat the oven to 425°F.

				2. In a large mixing bowl, toss the vegetables that require the longest cooking time with the onion and enough olive oil to evenly coat them. (See suggested roast times for specific vegetables on this page.) Sprinkle with the spice blend, pepper, and any optional seasonings you’re using. Using your hands, toss until the vegetables are well coated.

				3. Spread the seasoned vegetables on a large sheet pan in a single layer so each piece makes contact with the pan. Add the faster-cooking vegetables to the mixing bowl and toss with a bit more oil, spices, and pepper.

				4. Roast according to the guide on this page, adding the faster-cooking vegetables when appropriate partway through, until the edges of the vegetables are browned and caramelized and the centers are tender when tested with a fork. Using a spatula, toss the roasted vegetables to meld their flavors, and transfer them to a serving bowl or serve straight from the pan.

			

			cheater’s porchetta
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			SERVES 4 TO 6

			Porchetta is an Italian slow-roasted pork that’s seasoned with herbs and spices and cooked until fragrant and fall-apart tender. The traditional recipe uses different kinds of pork and takes hours and hours, but our cheater’s version uses lean pork loin, which we split open, slather with pesto, and roll up into a cylinder that showcases beautiful pinwheels of seasoning when sliced. Since pork loin is lean, it cooks quickly, but we wrap it in strips of bacon so the smoky fat melts into the meat as it roasts.

			We’ve scaled this recipe for a smaller dinner, but if you’re feeding a bigger group, double or triple the quantities and use a whole pork loin. Butterflying it will be a bit trickier, and you’ll need to add more cooking time (the thermometer will be your guide to when it’s ready). Get ready to wow the crowd when the roast comes out of the oven!

			1½ pounds pork loin

			2 teaspoons kosher salt

			Freshly ground black pepper  to taste

			½ cup pesto, homemade (see this page or this page) or store-bought

			2 tablespoons chopped fresh sage, plus a few leaves for garnish

			4 to 6 slices bacon

			Extra-virgin olive oil, for drizzling

			Special Equipment

			Kitchen twine

			
				One of the useful lessons here is tying the meat up with twine (called trussing) so it will hold its shape and trap its juices while cooking. Of course, some of those juices do seep out, creating the most delicious pan sauce, which we then toss with pasta to round out this meal.

			

			
				1. Preheat the oven to 400°F. Place the pork loin fat-side down on a large cutting board. Use a chef’s knife to cut lengthwise down the center
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			GLOSSARY

			If there’s a word or a term you don’t know in any of our recipes, it’s probably here!

			Against the grain

			When you look at a piece of meat, you can see what direction the fibers are going—they are usually in a line. Cutting “against the grain” means to slice the meat so that you’re cutting those lines shorter (as opposed to “with the grain,” which means to cut alongside the lines, keeping them long). This makes the meat more tender by cutting the longer muscle fibers that otherwise would be chewy and get caught in your teeth.

			Al dente

			Italian for “to the tooth,” al dente is what you’re looking for when you’re cooking pasta: it should be soft on the exterior but have a little chew when you bite through, and it usually requires cooking it a minute or two shy of the package instructions. Nothing is worse than mushy pasta! For recipes where the pasta will continue to cook in sauce on the stove or in the oven, it’s important to cook the pasta for an even shorter time, or extra al dente.

			Bake

			We all know that baking means cooking something in the oven, but unlike roasting, baking is usually at a lower, gentler temperature and transforms a wet or soft batter or dough into a solid baked good.

			Blanch

			To blanch an ingredient is to boil it quickly to soften it up, then “shock” it by submerging it in an ice bath to stop the cooking process. This is a form of parcooking that’s useful for preparing vegetables ahead of time in order to quickly sauté or stir-fry or use them in other cooked dishes. It also helps preserve the bright color of vegetables.

			Brown butter

			Butter is a magical ingredient that’s delicious on its own, but when you cook it until it foams and the milk solids turn to brown specks and the aroma turns nutty, you’re left with something even more amazing: brown butter, which brings a depth of flavor to anything it’s added to. Drizzle it over vegetables, swap it out for regular melted butter in cookies. Once you make it, you’ll turn to it again and again.

			Deglaze

			When you sear something, all the browned bits stuck to the pan are pure, concentrated flavor. Deglazing is when you pour liquid—it could be anything from water to cider to stock—into the hot pan and scrape up all the browned bits to release them and create a simple, flavorful sauce.

			Drizzle

			This means to pour just a little bit of a liquid on top of the dish, like a little bit of honey or olive oil or maple syrup.

			Dust

			When you dust a pan or your work surface, you’re covering it with just a very thin layer (a dusting!) of flour, sugar, or whatever is called for.

			Emulsify

			This word refers to the process of mixing two liquids that normally don’t easily combine, like oil and water or vinegar. When you whisk vigorously or shake them in a jar to force them to come together, they will look like a creamy sauce when you’re done, but they’ll usually separate again after a little while. It’s often useful to have an emulsifying agent—something thick like mustard, honey, miso, tomato paste, applesauce—to help that process along and keep the mixture stable so it doesn’t separate. You emulsify when you make vinaigrettes (where the emulsifiers could be any of those items listed) and mayonnaise (where the emulsifier is the egg).

			Ice bath

			An ice bath is just a big bowl of cold water with enough ice cubes added to make it super cold. You give ingredients a dip in an ice-cold water bath when you want to stop the cooking process.

			Mirepoix

			Many dishes start with a base of flavor built by cooking diced onion, celery, and carrots in oil, butter, or another fat. In French cuisine, this is called mirepoix; it’s similar to the Italian soffritto and Spanish sofrito.

			Mise

			Mise is short for mise en place, a French term used in kitchens that translates into “everything in its place.” It refers to a cook’s setup: the lineup of prepared ingredients and tools that make up everything they need to prepare a meal. In home kitchens, having a proper mise requires looking through the recipe to assemble and prepare ingredients and placing them in small bowls or piles, organized in the order they’re called for.

			Parcook

			Adding “par-” in front of words like ”cook,” “bake,” or “boil” means to partially cook it so that it can continue to cook later. For example, you often parboil potatoes to give them a jump start if you’re going to add them to another dish later.

			Poach

			Poaching is a gentle cooking method where ingredients that need to be handled carefully (like fish or very ripe fruit such as pears) are cooked in barely simmering water. You can add flavorings, like bay leaves or garlic, to the poaching liquid to infuse more flavor into the ingredients you’re cooking.

			Sauté

			Sautéing is a method in which ingredients are cooked in a small amount of fat (like oil or melted butter) in a pan while stirring. Sauté comes from the French word sauter, meaning “to jump,” so you can imagine the ingredients jumping in the pan.

			Scant

			Scant refers to slightly less than the unit of measurement called for. So, a scant tablespoon would be a little less than a tablespoon that is leveled at the top.

			Season

			To season something means to boost its flavor, usually with salt and pepper or other spices called for in the recipe. When a recipe says “season to taste” it means to taste the dish at that stage and adjust the seasoning by adding more, if necessary.

			Sift

			Sifting flour or powdered sugar, whether by using a handheld sifter or by passing it through a fine-mesh strainer, helps ensure there are no lumps. You often sift powdered sugar over baked goods before serving to make them even prettier and add a touch more sweetness.

			Simmer

			When you’re heating a liquid, the stage when small bubbles form around the edge of the pan and continue to rise up to the surface is called “simmering.” It’s the stage right before boiling, and it’s often the best stage for cooking soups and stews.

			Sweat

			Cooking ingredients, like garlic or spices, over low heat in fat infuses the fat with the flavor of the ingredients. You do this when you want to flavor the fat so that it disperses throughout the dish when other ingredients are added and carries that flavor with it.

			Translucent

			Almost-but-not-quite see-through. You will most often see this term in reference to onions, which means cooking onions until they turn from white to translucent and glossy.

			Truss

			Trussing a piece of meat, like a rolled pork loin or a whole chicken, means to use kitchen twine to tie it together so it holds its shape. It also helps the meat cook more evenly. When the meat is done cooking and resting, remove the twine before serving.

			Toast

			Toasting ingredients like nuts and spices means to heat them to intensify their flavor. Usually this is done in a dry pan, but you can also toast spices in oil.
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