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    RECIPE LIST

	Spring

    Spring Pea “Guacamole” with Grilled Bread & Radish

    Grilled Portobellos with Chive Yogurt & Watercress

    Angel Hair with Peas, Lemon & Mint

    Orecchiette with Ramps & Favas

	Rigatoni with Mushrooms & Swiss Chard

	Chicken Breast with Shaved Fennel & Orange Salad

Chicken Thighs with Ramps, Peas & Mushrooms

Chicken and Couscous with Snow Peas, Garlic & Ginger

Grilled Skirt Steak with Mushroom Gravy

Lamb Kebabs with Yogurt

Ham Steaks with Kale & Fava Bean Salad

Grilled Ham Steaks with Collards & Swiss Chard

Sweet Onion–Smothered Pork Chops

Springtime Smoothies

Quick Stew of Pork & Apricots

Pork with Broccoli & Cashews

Sausage & Collards on a Soft Roll

Quick Asparagus & Goat Cheese Frittata

Four-Egg Omelet with Ramps

Grilled Swordfish with Pineapple Relish

Shrimp with Snow Peas, Garlic & Red Pepper Flakes

Grilled Salmon with Shaved Asparagus Salad

Scallops with Peas & Tarragon

Fried Cod with Smashed Peas

Spinach Salad with Ham Steak & Fried Egg

Asparagus with Sesame & Orange

Roasted Asparagus & Mushroom Salad

Couscous with Peas, Asparagus & Parmesan


    
    
    
    Summer

Grilled Zucchini Rolls with Feta & Almonds

Sweet Corn Fritters

Fried Stuffed Zucchini Blossoms

Fried Eggplant Sandwiches with Harissa

Fried Eggs with Tomatillo-Cilantro Sauce

Tofu Stir-Fry

Grilled Squash Tacos with Corn Tortillas

Chicken Breasts with Strawberry & Goat Cheese Salad

Grilled Soy Chicken Breast with Honeydew Relish

Grilled Chicken Thighs with Blueberry Salad

Grilled Chicken Tenders “Buffalo Style”

Chicken Thighs with Coconut Milk & Peppers

Grilled Sirloin with Watercress Salad

Grilled Skirt Steak with Radish & Blue Cheese

Breaded Beef Sirloin with Zucchini & Tomato Salad

Grilled Pork Medallions with Plum Sauce

Pork Schnitzel with Peach Salad

Spicy Salami, Cantaloupe & Mint Salad

Fluke Milanese with Lemon 

Calamari in Quick Fresh Tomato Sauce

Fried Calamari with Okra & Hot Sauce

Grilled Salmon with Moroccan Spices & Cucumber

Spicy Fried Shrimp

Scallops with Chinese Green Beans & Radish

Lake Perch with Pickle Sauce

Shrimp in Coconut Broth

Tempura Green Beans

Spinach Salad with Strawberries, Red Onion & Feta

Parmesan Zucchini Fries

Grilled Corn with Parmesan & Chives

Grape & Feta Salad

Grilled Corn & Cherry Tomato Salad

Summer Fruit Desserts




Fall

White Bean Crostini with Arugula

Grilled Cheese with Havarti & Apple

Rigatoni with Mushrooms & Sage

Spaghetti Puttanesca

Penne with Broccoli, Red Pepper Flakes & Prosciutto

Fettuccine with Pancetta & Panko

Spaghetti with Quick Sausage Ragu

Orecchiette with Brussels Sprouts & Bacon

Vegetable Stir-Fry

Pan-Roasted Chicken Thighs with Shallots

Chicken Thighs with Kohlrabi & Ginger

Pecan-Crusted Chicken with Fresh Cranberry Sauce

Rosemary Chicken with Endive

Spicy Pork with Scallions & Peanuts

Pork with Gingered Plums

Kielbasa with Apples & Onions

Pork Chops with Beer & Sauerkraut

Beef with Swiss Chard & Blue Cheese

Sirloin Steak with Sweet & Sour Onions & Arugula

Thai-Style Shrimp Salad

Pan-Roasted Cod with Cauliflower, Raisins & Pine Nuts

Pan-Seared Scallops with White Beans & Escarole

Fall Dips & Snacks

Gem Lettuce with Bacon & Figs

Kale & Apple Salad with Maple Cider Dressing

Autumn Panzanella

Crunchy Radicchio & Endive Salad

Fresh Green Beans with Tomatoes & Bread Crumbs

 
 
 
 Winter

Radish, White Anchovy & Butter Sandwiches

Mushroom Philly Cheesesteaks

PB&J Sandwiches

Ham & Cheese with Beets & Horseradish

Orecchiette with Sicilian Tuna

Tagliatelle with Cabbage & Onions

Rigatoni with Ham & Broccoli Rabe

Rigatoni with Pulled Chicken & Feta

Spaghetti with Spicy Shrimp & Swiss Chard

Orecchiette with White Beans & Spinach

Pan-Roasted Portobellos with Shaved Beets

Grilled Portobellos with Kale & Pine Nuts

Chicken Cutlets with Swiss Chard & Pomegranate

Chicken Thighs with Cauliflower & Pine Nuts

Pan-Roasted Chicken Breasts with Parsnips & Almonds

Grilled Chicken Thighs with Edamame & Grapefruit

Chicken Breasts with Bacon & Brussels Sprouts

Turkey Cutlets with Dates & Almonds

Soy-Glazed Beef Tri-Tip with Shiitake Mushrooms

Beef Tri-Tip with Broccoli & Fresno Chile

Beef Tri-Tip with Olives & Capers

Spicy Beef Tacos with Fresh Salsa

Hot Wintry Drinks

Cubed Pork with Cabbage & Walnuts

Pork Tenderloin with Fresh Cranberries

Pork Cutlets with Spicy Broccoli Rabe

Salmon with Kale, White Wine & Lemon

Scallops with Brown Butter, Orange & Capers

Cauliflower Couscous with Raisins & Capers

Butternut Squash Couscous with Mint & Almonds


 Holidays

Holiday Hors d’Oeuvres

Savory Avocado Toasts

Spiced Carrot Salad with Greek Yogurt

Fresh Cranberry Relish with Mint & Scallions

Cheesy Broccoli Gratin

Glazed Carrots with Pecans & Nutmeg

Carrots with Yogurt, Lemon & Dill

Glazed Parsnips with Coriander

Broccoli Salad with Greek Yogurt & Dried Cherries

Green Beans Amandine

Grilled Leeks with Blue Cheese Dressing

Hot Peppers & Onion

Kale Bread Salad with Feta

Mushroom Ragout with Red Wine

Celery Root & Apple Salad

Shaved Brussels Sprouts with Pecorino

Shaved Parsnips & Carrots

Rutabaga & Apples with Rosemary

Cauliflower & Goat Cheese Gratin

Roasted Cauliflower with Anchovies & Pine Nuts

Roasted Brussels Sprouts with Bacon

Mashed Potato Cakes with Parmesan

Leftover Turkey Frittata

Leftover Ham Frittata with Gruyère

Leftover Turkey & Sweet Potato Hash

Poached Eggs with Ham Gravy
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    Spring Pea “Guacamole”

    with Grilled Bread & Radish

  SERVES 4 AS AN APPETIZER

    	


3 tablespoons olive oil, plus more for drizzling

1 cup peas, fresh or frozen

Kosher salt and freshly ground black pepper

3 tablespoons chopped fresh mint leaves

Grated zest of 1 lemon

1 small French baguette, cut into ½-inch-thick slices

½ cup thinly sliced radishes



    

1  Preheat a grill or grill pan to medium-high heat.

2  Put a large skillet over medium heat. Add 1 tablespoon of the olive oil and the peas, season with salt and pepper, and cook until the peas are heated through and begin to break down, about 1 minute. Mash the peas into a thick paste with the back of a wooden spoon.

3  Remove the pan from the heat and add the mint, lemon zest, and remaining 2 tablespoons olive oil. Stir and mash until the mixture becomes creamy but still has some texture.

4  Drizzle both sides of the bread slices with olive oil, season with salt and pepper, and put on the grill. Grill until nicely charred and toasted on both sides, about 1 minute per side.

5  Spread some of the pea guacamole on each toast, top with sliced radish, drizzle with olive oil, and serve.
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    Grilled Portobellos with

    Chive Yogurt & Watercress

    SERVES 4

    

    
4 large portobello mushrooms

1½ cups whole Greek yogurt

¼ cup finely chopped fresh chives

Kosher salt and freshly ground black pepper

4 tablespoons olive oil

2 cups watercress leaves



1  To clean the portobellos, remove the stems and use a spoon to scrape out the gills from the undersides of the caps (discard the gills).

2  Preheat a grill or grill pan to medium-high heat.

3  In a small bowl, whisk together the yogurt and chives and lightly season with salt and pepper. Set aside ½ cup of this mixture. To the bowl with the remaining yogurt, add 2 tablespoons of the olive oil and whisk to combine. Liberally brush this mixture onto both sides of the mushrooms.

4  Drizzle 1 tablespoon of the olive oil onto the mushrooms, season them with salt and pepper, and put them on the grill cap-side down. Close the lid (or cover, if using a grill pan) and cook until nicely charred, about 3 minutes. Flip the mushrooms, cover, and cook until they are tender, about 2 minutes.

5  Meanwhile, in a medium bowl, toss together the watercress, the remaining 1 tablespoon olive oil, and salt and pepper.

6  To serve, scoop 2 tablespoons of the reserved yogurt onto each plate, top each with a grilled mushroom, and garnish with watercress.
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    Angel Hair with

    Peas, Lemon & Mint

    SERVES 4

    

    
Kosher salt and freshly ground black pepper

1 pound dried angel hair pasta

2 tablespoons olive oil, plus more for drizzling

½ pound snow peas, thinly sliced (3 cups)

1 cup peas, fresh or frozen

1 teaspoon crushed red pepper flakes

Grated zest of 2 lemons

1 cup torn fresh mint leaves



1  In a very large pot, bring 5 quarts water and 3 tablespoons salt to a boil. Add the pasta and cook until just al dente, about 1 minute less than the package directions. Occasionally give the pasta a stir so it doesn’t stick together. Scoop out and reserve 1 cup of the pasta water before draining the pasta.

2  Meanwhile, put a large skillet over medium-high heat. Add the olive oil, snow peas, and a pinch of salt. Cook until the snow peas begin to wilt, about 1 minute. Add the peas and red pepper flakes and cook until slightly golden brown and softened, about 3 minutes.

3  Add the pasta and reserved pasta water to the pan, season with salt and pepper, and cook for 30 seconds, stirring to blend.

4  Remove from the heat and stir in the lemon zest and mint. Finish with a good drizzle of olive oil over the top. Serve immediately.
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       Orecchiette with Ramps & Favas

    SERVES 4

    

        
Kosher salt and freshly ground black pepper

1 pound fresh orecchiette pasta

2 tablespoons olive oil, plus more for drizzling

1 pound spicy Italian sausage, removed from the casings if not bulk

1 cup shelled, small fresh fava beans

3 cups sliced ramps, bulbs and leaves (or an equal amount of leeks and 1 garlic clove)

2 cups freshly grated Parmesan cheese



1  In a very large pot, bring 5 quarts water and 3 tablespoons salt to a boil. Add the pasta and cook until just al dente, about 1 minute less than the package directions. Occasionally give the pasta a stir so it doesn’t stick together. Scoop out and reserve 1 cup of the pasta water before draining the pasta.

2  Meanwhile, put a large skillet over high heat. Add the olive oil and sausage and cook, breaking up the meat as it cooks, for 2 minutes. Add the fava beans and ramps, season with salt and pepper, and cook for 2 minutes.

3  Add the pasta and reserved pasta water to the pan and cook for 30 seconds, stirring to blend.

4  Remove from the heat, stir in the Parmesan, top with a good drizzle of olive oil, and serve.
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    Rigatoni with Mushrooms & Swiss Chard

    SERVES 4

    

    
Kosher salt and freshly ground black pepper

1 pound fresh rigatoni pasta

3 tablespoons olive oil, plus more for drizzling

4 cups oyster mushrooms, stemmed

4 cups sliced Swiss chard leaves (stems removed before slicing)

2 garlic cloves, minced

2 cups freshly grated Parmesan cheese



1  In a very large pot, bring 5 quarts water and 3 tablespoons salt to a boil. Add the pasta and cook until just al dente, about 1 minute less than the package directions. Occasionally give the pasta a stir so it doesn’t stick together. Scoop out and reserve 1 cup of the pasta water before draining the pasta.

2  Meanwhile, put a large skillet over high heat. Add the olive oil and mushrooms, spreading them out into an even layer on the bottom of the pan. Cook, without stirring, until well browned, about 2 minutes. Flip the mushrooms, add the Swiss chard and garlic, and season with salt and pepper. Cook until the Swiss chard wilts and the garlic becomes fragrant, about 2 minutes.

3  Add the cooked pasta and reserved pasta water to the pan and cook for 30 seconds, stirring to blend.

4  Remove from the heat, stir in the Parmesan, drizzle with olive oil, and serve.
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    Chicken Breast with Shaved Fennel & Orange Salad

    SERVES 4

    

    
4 (6-ounce) boneless, skin-on chicken breast halves

Kosher salt and freshly ground black pepper

4 tablespoons olive oil

1 teaspoon Dijon mustard

Grated zest and juice of 1 orange

1 tablespoon honey

2½ cups very thinly sliced fennel

2 tablespoons chopped fresh tarragon leaves



1  Preheat a grill or grill pan to medium-high heat.

2  Season the chicken on both sides with salt and pepper. Drizzle with 2 tablespoons of the olive oil and put on the grill skin-side down. Close the lid (or cover, if using a grill pan) and cook until nicely charred and the skin releases, about 3 minutes. Flip the chicken, cover, and continue cooking for 2 minutes.

3  Meanwhile, in a medium bowl, whisk together the mustard, orange zest and juice, honey, and remaining 2 tablespoons olive oil. Season lightly with salt and pepper. Add the fennel and tarragon and mix to combine. Taste and adjust the seasoning, adding salt and pepper as needed.

4  Remove the chicken from the grill and put on a platter. Top with the fennel salad, drizzle with the pan juices, and serve.
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    Chicken Thighs with Ramps, Peas & Mushrooms

    SERVES 4

    


4 (4-ounce) boneless, skin-on chicken thighs, pounded to a ¼-inch thickness

Kosher salt and freshly ground black pepper

3 tablespoons olive oil

2 cups sliced button mushrooms (from 8 ounces)

1 cup sliced ramps, bulbs and leaves

1 cup peas, fresh or frozen

3 tablespoons white wine vinegar

2 tablespoons fresh tarragon leaves, roughly chopped



1  Put a large skillet over high heat. Season both sides of the chicken with salt and pepper. Add the olive oil to the pan. Arrange all 4 pieces of chicken in the pan skin-side down and cook until golden brown, about 3 minutes.

2  Flip the chicken and move to one side of the pan. To the open space, add the mushrooms, ramps, and peas. Season with salt and pepper and cook, stirring occasionally, until the vegetables are slightly wilted and caramelized, about 2 minutes.

3  Remove from the heat and stir in the vinegar and tarragon. Put the chicken on a platter or plates, top each piece with a scoop of the vegetable mixture, and serve immediately.
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    Chicken and Couscous with Snow Peas, Garlic & Ginger

    SERVES 4

    


Kosher salt and freshly ground black pepper

1 cup couscous

4 (4-ounce) boneless, skinless chicken breast halves, pounded to a ¼-inch thickness and sliced into ¼-inch strips

2 tablespoons olive oil

½ pound snow peas, thinly sliced (3 cups)

2 tablespoons thinly sliced peeled fresh ginger

3 garlic cloves, sliced

½ teaspoon crushed red pepper flakes

½ cup reduced-sodium soy sauce

1 teaspoon cornstarch

¼ cup roughly chopped fresh cilantro leaves



1  In a small saucepan, bring 1 cup water to a boil over high heat. Add ½ teaspoon salt and the couscous, stir, cover, and remove from the heat. Let stand for 5 minutes. Fluff with a fork before serving.

2  Meanwhile, put a large skillet over high heat. Season the chicken with salt and pepper. Add the olive oil to the pan. Add the chicken, spreading it out into an even layer on the bottom of the pan. Cook, without stirring, until lightly browned, about 2 minutes.

3  Flip the chicken and add the snow peas, ginger, garlic, and red pepper flakes. Continue cooking until the vegetables soften and begin to color, about 2 minutes.

4  Meanwhile, in a small bowl, whisk together the soy sauce, cornstarch, and 2 tablespoons water.

5  Add the cornstarch mixture to the pan and cook until the sauce comes to a simmer and starts to thicken, about 30 seconds. Remove from the heat, stir in the cilantro, and serve spooned over the couscous.
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    Grilled Skirt Steak with Mushroom Gravy

    SERVES 6

    


1 pound skirt steak

Kosher salt and freshly ground black pepper

4 tablespoons olive oil

3 cups sliced button mushrooms (from ¾ pound)

1 small yellow onion, thinly sliced

2 tablespoons unsalted butter

3 tablespoons all-purpose flour

1 cup beef broth

3 tablespoons sour cream



1  Preheat a grill or grill pan to medium-high heat.

2  Season the steak on both sides with salt and pepper. Drizzle with 2 tablespoons of the olive oil and put on the grill. Cook until nicely charred and the meat releases from the grill, about 2 minutes. Flip and cook until medium-rare, about 2 minutes. Remove to a platter to rest before slicing and serving.

3  Meanwhile, put a large skillet over medium-high heat. Add the remaining 2 tablespoons olive oil, the mushrooms, and onion. Cook, stirring only occasionally, until the mushrooms start to brown and the onion begins to soften, about 2 minutes. Add the butter, season with salt and pepper, and stir so that the vegetables brown evenly. Add the flour and stir well so that everything gets coated. Add the broth, whisking well to incorporate it, and bring to a boil. Remove from the heat and whisk in the sour cream.

4  Thinly slice the skirt steak against the grain. Divide the steak onto plates, top with the mushroom gravy, and serve.
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    Lamb Kebabs  with Yogurt

    MAKES 4 SKEWERS; SERVES 4

    


2 teaspoons coriander seeds, toasted and ground

1 teaspoon cumin seeds, toasted and ground

1 teaspoon crushed red pepper flakes

3 tablespoons olive oil

1 pound lamb loin, cut into 1-inch cubes (have your butcher do this)

Kosher salt and freshly ground black pepper

½ cup whole Greek yogurt

2 tablespoons torn fresh mint leaves

2 tablespoons roughly chopped pistachios

Grated zest and juice of 1 large lemon



1  Preheat a grill or grill pan to medium-high heat.

2  In a medium bowl, whisk together the coriander, cumin, red pepper flakes, and olive oil. Season the lamb with salt and pepper. Toss the lamb in the spiced oil before threading 4 or 5 pieces of lamb onto each of 4 skewers.

3  Put the skewers on the grill and cook until the meat is well caramelized, about 2 minutes per side.

4  Meanwhile, in a small bowl, whisk together the yogurt, mint, pistachios, and lemon zest and juice. Season with salt and pepper.

5  Scoop the yogurt onto plates or a platter, top with the skewers, and serve.
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    Ham Steaks  with Kale & Fava Bean Salad  with Yogurt

    SERVES 4

    


Kosher salt and freshly ground black pepper

2 cups shelled, small fresh fava beans

4 (7-ounce) ham steaks, each ½ inch thick

½ cup plus 1 tablespoon olive oil

¼ cup white wine vinegar

2 tablespoons Dijon mustard

1 garlic clove, minced

4 cups thinly sliced kale leaves (remove tough ribs before chopping)

½ cup thinly sliced red onion



1  Preheat a grill or grill pan to medium-high heat.

2  In a large saucepan, bring 2 quarts water and 1 heaping tablespoon salt to a boil. Fill a large bowl with ice and 2 quarts cold water.

3  Add the fava beans to the boiling water and cook until just tender, about 1 minute. Scoop them from the boiling water with a slotted spoon and transfer to the ice bath to stop the cooking. Remove to a towel-lined plate to drain.

4  Drizzle the ham steaks with 1 tablespoon of the olive oil and grill until nicely charred on both sides, about 2 minutes per side.

5  Meanwhile, in a medium bowl, make the vinaigrette: Whisk together the vinegar, mustard, garlic, ½ teaspoon salt, and pepper to taste. Slowly whisk in the remaining ½ cup olive oil.

6  Put the kale in a medium bowl and massage the greens between your fingers until they begin to darken, wilt, and soften, about 2 minutes. Add the favas, red onion, and vinaigrette. Toss well to combine. Taste and adjust the seasoning, adding salt and pepper as needed.

7  Put the ham steaks on plates, top with the kale and fava bean salad, and serve.
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    Grilled Ham Steaks with Collards & Swiss Chard

    SERVES 4

    


4 (7-ounce) ham steaks, each ½ inch thick

3 tablespoons olive oil

Kosher salt and freshly ground black pepper

1 small yellow onion, finely chopped

2 Fresno chiles, seeds and ribs removed, finely chopped

3 cups roughly chopped collard greens (remove tough ribs before chopping)

3 cups roughly chopped Swiss chard, leaves and stems

¼ cup red wine vinegar

1 tablespoon honey



1  Preheat a grill or grill pan to medium-high heat.

2  Drizzle the ham steaks on both sides with 1 tablespoon of the olive oil and put on the grill. Cook until nicely charred, about 3 minutes. Flip and continue to cook until nicely charred on the second side, about 2 minutes.

3  Meanwhile, put a 2-quart saucepan or Dutch oven over medium-high heat. Add the remaining 2 tablespoons olive oil, the onion, and chiles along with a pinch of salt. Cook, stirring occasionally, until the vegetables begin to soften, about 1 minute. Add the collard greens and Swiss chard along with another pinch of salt and stir to bring the greens in contact with the bottom of the pan. Cover and cook for 4 minutes until wilted.

4  In a small bowl, whisk together the vinegar and honey. Pour over the greens and remove the pan from the heat. Taste and adjust the seasoning, adding salt and pepper as needed.

5  Divide the greens among 4 plates and top each serving with a ham steak.
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    Sweet Onion–Smothered Pork Chops

    SERVES 4

    


½ teaspoon smoked paprika

Kosher salt and freshly ground black pepper

4 (4-ounce) boneless pork chops, each ½ inch thick

2 tablespoons olive oil

3 cups thinly sliced Vidalia onions

3 tablespoons unsalted butter

3 garlic cloves, minced

2 teaspoons chopped fresh oregano leaves



1  Put a large skillet over medium-high heat.

2  In a small bowl, combine the paprika, ½ teaspoon salt, and pepper to taste. Season the pork chops on both sides with this spice mixture.

3  Add the olive oil to the preheated pan. Add the pork and cook, without moving, until a crust begins to form, about 2 minutes. Flip the pork and scoot it to one side of the pan. Add the onions and season with a good pinch of salt. Cook, stirring occasionally, until the onions soften and begin to color, about 2 minutes.

4  Add the butter, garlic, and oregano and cook, while stirring, for an additional minute.

5  Top each piece of pork with the onions and serve.
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    Springtime Smoothies

    1 SMOOTHIE

    

PARSLEY-KALE SMOOTHIE

Put ¼ cup fresh flat-leaf parsley leaves, ½ cup roughly chopped kale, ½ cup thinly sliced celery, 2 tablespoons fresh lemon juice, ½ cup fresh or frozen pineapple chunks, and 1 tablespoon honey in a blender and purée until smooth.

STRAWBERRY-MANGO SMOOTHIE

Put ½ cup fresh or frozen strawberries, ½ cup fresh or frozen mango chunks, ¾ cup unsweetened coconut milk or almond milk, 1 tablespoon honey, and 2 tablespoons fresh lime juice in a blender and purée until smooth.

AVOCADO GREEN SMOOTHIE

Add ½ avocado, ¼ cup fresh cilantro, ½ cup spinach, ½ cup diced mango, ½ cup fresh or frozen pineapple chunks, and ¾ cup water to a blender and purée until smooth.

BLUEBERRY-SPINACH SMOOTHIE

Put ½ cup fresh or frozen blueberries, ¾ cup coconut water, 1 teaspoon grated fresh ginger, ½ cup Greek yogurt, and 1 cup spinach in a blender and purée until smooth.

STRAWBERRY-ALMOND SMOOTHIE

Combine 1 small banana, ½ cup sliced fresh or frozen strawberries, ½ cup unsweetened almond milk, 2 tablespoons unsalted almonds, and 1 tablespoon almond butter in a blender and purée until smooth.
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    Quick Stew of Pork & Apricots

    SERVES 4

    


1 pound pork tenderloin, sliced ⅛ inch thick

Kosher salt and freshly ground black pepper

2 tablespoons olive oil

1 teaspoon cumin seeds, toasted and ground

1 small red onion, medium-diced

2 jalapeños, seeds and ribs removed, medium-diced

4 cups sliced collard greens (tough ribs removed before slicing)

1 tablespoon Dijon mustard

½ cup medium-diced dried apricots



1  Put a large skillet over high heat. Season both sides of the pork with salt and pepper. Add the olive oil to the pan. Add the pork in an even layer and cook, without stirring, until golden brown, about 2 minutes.

2  Flip the pork and scoot to one side of the pan. To the open space, add the cumin, onion, jalapeños, collard greens, a pinch of salt, and black pepper to taste. Cook, stirring occasionally, until the onion softens and the greens darken and wilt, about 2 minutes.

3  Whisk in 1 cup water, the mustard, and apricots. Cook and continue stirring for 1 minute. Serve hot.
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    Pork with Broccoli & Cashews

    SERVES 4

    


1 pound pork tenderloin, sliced ⅛ inch thick

Kosher salt and freshly ground black pepper

3 tablespoons olive oil

2 cups broccoli florets (from ½ large head)

½ cup roughly chopped cashews

2 garlic cloves, minced

½ teaspoon crushed red pepper flakes

½ cup reduced-sodium soy sauce

2 teaspoons Dijon mustard

1 teaspoon cornstarch



1  Put a large skillet over high heat. Season both sides of the pork with salt and pepper. Add the olive oil to the pan. Add the pork in an even layer and cook, without moving, for 1 minute. Flip the pork and add the broccoli to the pan. Continue cooking until the pork and broccoli begin to brown, about 2 minutes, stirring occasionally. Add the cashews, garlic, and red pepper flakes and cook for another minute.

2  Meanwhile, in a small bowl, whisk together the soy sauce, mustard, 2 tablespoons water, and the cornstarch.

3  Add the cornstarch mixture to the pan, cover, and cook for 1 minute until the sauce thickens. Serve hot.
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    Sausage & Collards on a Soft Roll

    SERVES 4

    


2 tablespoons olive oil

1 pound sweet Italian sausage, removed from the casings if not bulk

4 cups sliced collard greens (tough ribs removed before slicing)

Kosher salt and freshly ground black pepper

1 (28-ounce) can crushed San Marzano tomatoes with juices

½ pound fresh mozzarella cheese, cut into ¼-inch-thick slices

4 brioche-style rolls, split and toasted



1  Put a large skillet over medium-high heat. Add the olive oil and then the sausage and cook, stirring with a wooden spoon to break up the meat, until browned, about 2 minutes.

2  Add the collards, season with salt and pepper, and continue cooking until the sausage is browned all over and the greens have wilted, about 2 minutes. Add the tomatoes with their juice and cook until the sauce reduces slightly, about 1 minute.

3  Spoon the sausage mixture onto the bottom half of the rolls, top each with a slice of mozzarella and the top bun, and serve.
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    Quick Asparagus & Goat Cheese Frittata

    SERVES 4

    


¼ cup olive oil

½ bunch asparagus, cut crosswise into ¼-inch pieces

½ French baguette, cut into cubes

Kosher salt and freshly ground black pepper

8 large eggs

¼ cup heavy cream

2 ounces fresh goat cheese, crumbled



1  Preheat the broiler to high.

2  Put a large ovenproof nonstick skillet over medium-high heat. Add the olive oil and then the asparagus and bread. Cook, without stirring, until the ingredients begin to brown, about 1 minute. Flip the ingredients, season with salt and pepper, and continue cooking for 1 minute.

3  Meanwhile, in a medium bowl, whisk together the eggs and cream. Season with salt and pepper. Add the eggs to the pan and cook, stirring gently from time to time, until the eggs begin to set up but are still a little runny, about 2 minutes.

4  Top the eggs with the goat cheese and put under the broiler until the cheese begins to melt, about 1 minute.

5  Slide the frittata out of the pan onto a cutting board, slice, and serve.
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    Four-Egg Omelet with Ramps

    SERVES 2

    


1 tablespoon unsalted butter

½ cup sliced ramps, bulbs and leaves

Kosher salt and freshly ground black pepper

4 large eggs

2 tablespoons heavy cream

¼ cup whole-milk ricotta cheese



1  Put a skillet over medium heat and add the butter. When the butter has fully melted, add the ramps and a pinch of salt. Cook, stirring occasionally, until the ramps are wilted and fragrant, about 1 minute.

2  Meanwhile, in a medium bowl, whisk together the eggs and cream. Season with salt and pepper.

3  Add the eggs to the ramps and cook, stirring gently from time to time, until they form soft curds, about 30 seconds. Shake the skillet to evenly distribute the eggs into one layer. Reduce the heat to low, cover the pan, and cook for 1 minute.

4  Uncover the pan and sprinkle the ricotta evenly over half the eggs. Cover and continue cooking until the eggs are done to your liking, 30 seconds to 1 minute.

5  Uncover and fold the omelet into thirds. Cut the omelet into 2 portions and serve.
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    Grilled Swordfish with Pineapple Relish

    SERVES 4

    


½ cup reduced-sodium soy sauce

2 teaspoons Dijon mustard

4 (6-ounce) swordfish steaks, each ½ inch thick

Kosher salt and freshly ground black pepper

2 tablespoons olive oil

1 cup small-diced fresh pineapple

1 jalapeño, seeds and ribs removed, finely chopped

¾ cup roughly chopped fresh cilantro leaves

Juice of 1 lime



1  Preheat a grill or grill pan to high heat.

2  In a medium bowl, whisk together the soy sauce and mustard. Season the swordfish on both sides with salt and pepper and add to the soy marinade, gently turning to coat.

3  Drizzle 1 tablespoon of the olive oil on the fish and put on the grill. Close the lid (or cover, if using a grill pan), and cook until nicely charred, about 3 minutes. Flip, cover, and continue cooking for 2 minutes until just cooked through.

4  Meanwhile, in a medium bowl, toss together the pineapple, jalapeño, cilantro, lime juice, and remaining 1 tablespoon olive oil. Season with salt and pepper.

5  To serve, top each piece of fish with pineapple relish and any accumulated juices.
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    Shrimp with Snow Peas, Garlic & Red Pepper Flakes

    SERVES 4

    


1 pound shelled and deveined medium shrimp

Kosher salt and freshly ground black pepper

2 tablespoons olive oil

½ teaspoon crushed red pepper flakes

2 garlic cloves, minced

½ pound snow peas (about 3 cups)

⅓ cup reduced-sodium soy sauce

1 teaspoon cornstarch

2 teaspoons sesame oil



1  Put a large skillet over high heat. Season the shrimp on both sides with salt and black pepper. Add the olive oil to the pan. Add the shrimp, spreading them out in an even layer on the bottom of the pan, and cook, without stirring, until they begin to brown, about 2 minutes.

2  Flip the shrimp and scoot them to one side of the pan. To the open space, add the red pepper flakes, garlic, and snow peas. Cook, without stirring, until the snow peas begin to brown, about 2 minutes.

3  Meanwhile, in a small bowl, whisk together 2 tablespoons water, the soy sauce, cornstarch, and sesame oil.

4  Pour the cornstarch mixture into the pan and cook until the sauce comes to a simmer and starts to thicken, about 30 seconds. Remove from the heat, stir well to combine, and serve.
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    Grilled Salmon with Shaved Asparagus Salad

    SERVES 4

    


4 (6-ounce) skinless salmon fillets

Kosher salt and freshly ground black pepper

¾ cup reduced-sodium soy sauce

1 tablespoon Dijon mustard

1 tablespoon olive oil

½ bunch thick asparagus, cut into long ribbons with a vegetable peeler

½ large Vidalia onion, thinly sliced (1 cup)

½ cup chopped fresh flat-leaf parsley leaves



1  Preheat a grill or grill pan to medium-high heat.

2  Season the salmon on both sides with salt and pepper.

3  In a small bowl, whisk together the soy sauce and mustard. Pour ¼ cup of this mixture into a medium bowl and set aside for the asparagus. Coat the salmon on both sides with most of the remaining mixture, reserving a small amount to brush on the fish while it’s cooking.

4  Drizzle both sides of the fish with the olive oil and put on the grill. Close the lid (or cover, if using a grill pan) and cook until nicely charred and the fish releases from the grill, about 3 minutes. Flip and cook until medium-rare, about 2 minutes. Occasionally, throughout the process, brush the fish with the marinade.

5  Meanwhile, to the reserved soy sauce mixture, add the asparagus, onion, and parsley and gently toss to combine.

6  Remove the salmon from the grill, top with the asparagus salad, and serve.
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    Scallops with Peas & Tarragon

    SERVES 4

    


1 pound sea scallops (about 12), side muscle removed

Kosher salt and freshly ground black pepper

2 cups peas, fresh or frozen

2 garlic cloves, minced

1 cup dry white wine

2 tablespoons olive oil

2 tablespoons chopped fresh tarragon leaves



1  Preheat a grill or grill pan to medium-high heat.

2  Lay out 4 large pieces of heavy-duty aluminum foil. In the center of each piece, put one-fourth of the scallops and season with salt and pepper. Divide the peas and garlic evenly among the 4 piles. Bring up all 4 corners of the foil to begin to form a pouch. Before sealing, pour ¼ cup white wine and ½ tablespoon olive oil into each packet. Tightly seal each packet.

3  Put the packets on the grill and close the lid (or cover, if using a grill pan). Cook until hot throughout, about 4 minutes. Remove one packet from the grill, open, and check to ensure that the scallops are opaque and just cooked through.

4  Remove the rest from the grill, open the packets, garnish each with one-quarter of the tarragon, and serve immediately.
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    Fried Cod with Smashed Peas

    SERVES 4

    


½ cup all-purpose flour

1 teaspoon smoked paprika

Kosher salt

2 large eggs

4 (6-ounce) skinless cod fillets

¼ cup vegetable oil

2 tablespoons olive oil

2 garlic cloves, thinly sliced

2 cups peas, fresh or frozen

3 tablespoons torn fresh mint leaves



1  Put the flour and paprika in a shallow bowl, season well, and stir to combine. Put the eggs in another shallow bowl and beat lightly.

2  Put a large skillet over medium-high heat.

3  Using paper towels, pat the cod fillets dry. Season the fish on both sides with salt. Working with one piece at a time, dredge the fish in the flour, making sure to coat both sides well. Shake off the excess. Dip the fish into the beaten eggs, allowing the excess to drip off. Finally, lay the fish back in the flour for a second coating.

4  Pour the vegetable oil into the preheated pan. Arrange all 4 pieces of fish in the pan and cook until golden brown on one side, about 3 minutes. Flip and cook until the other side is slightly browned and the fish is almost cooked through, about 2 minutes.

5  Meanwhile, put a medium saucepan over medium-high heat. Add the olive oil and garlic and cook until the garlic begins to toast, about 30 seconds. Add the peas and a pinch of salt and cook, stirring occasionally, until the peas become tender, about 3 minutes. Reduce the heat to medium, add ½ cup water, and continue cooking for 1 minute while slightly mashing the peas with the back of a spoon. Stir in the mint and season with salt.

6  Top each piece of fish with a scoop of the smashed peas and serve.
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    Spinach Salad with Ham Steak & Fried Egg

    SERVES 4

    


4 (7-ounce) ham steaks, each ½ inch thick

¼ cup plus 3 tablespoons olive oil

4 large eggs

Kosher salt and freshly ground black pepper

2 tablespoons red wine vinegar

2 teaspoons Dijon mustard

4 cups packed baby spinach

½ cup thinly sliced red onion

½ cup roughly chopped pistachios



1  Preheat a grill or grill pan to high heat.

2  Drizzle ham steaks with 1 tablespoon of the olive oil and put on the grill. Cook until nicely charred, about 3 minutes. Flip the ham and cook for an additional 2 minutes.

3  Meanwhile, put a large skillet over medium-low heat. Add 2 tablespoons of the olive oil to the pan, swirling it around to coat the bottom. Add the eggs, season with salt and pepper, and cook sunny-side up until the whites are completely set but the yolks are still runny, about 3 minutes.

4  In a medium bowl, whisk together the vinegar, mustard, and remaining ¼ cup olive oil. Season with salt and pepper. Add the spinach, onion, and pistachios and toss to coat. Taste and adjust the seasoning, adding salt and pepper as needed.

5  Put the ham steaks onto plates, add the spinach salad, and top each portion of greens with a fried egg.
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    Asparagus with Sesame & Orange

    SERVES 4 AS AN APPETIZER OR SIDE DISH

    


1 small orange

1 bunch asparagus, ends trimmed

1 tablespoon olive oil

Kosher salt and freshly ground black pepper

1 teaspoon sesame seeds, toasted

1 tablespoon finely sliced fresh mint leaves



1  Preheat the oven to 500°F.

2  Use a sharp knife to slice off the top and bottom of the orange, removing all of the white pith to expose the fruit. Following the curve of the fruit, slice around the sides to do the same. You should have just juicy orange showing and no white pith at this point. Use a paring knife to slice between the membranes of each section to remove the segments. Put the segments into a medium bowl, discarding any pits. You’ll need ¼ cup segments for this recipe. Eat any extra!

3  Put the asparagus on a baking sheet, drizzle with the olive oil, and season with salt and pepper. Toss well to evenly coat the asparagus. Arrange the asparagus in a single layer and put in the oven. Roast until crisp-tender, about 5 minutes.

4  Remove from the oven, transfer to a platter, and add the oranges, sesame seeds, and mint. Toss gently to combine. Serve warm or at room temperature.
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    Roasted Asparagus & Mushroom Salad

    SERVES 4 AS A SIDE DISH

    


¼ cup plus 3 tablespoons olive oil

½ pound cremini mushrooms, stemmed and cut into ¼-inch-thick slices

½ pound medium asparagus, cut crosswise into 2-inch pieces

Kosher salt and freshly ground black pepper

2 tablespoons red wine vinegar

2 teaspoons Dijon mustard

4 cups packed baby spinach

½ cup roughly chopped walnuts

¼ cup crumbled blue cheese



1  Put a large skillet over high heat. Add 3 tablespoons of the olive oil, the mushrooms, and the asparagus, spreading them out into an even layer on the bottom of the pan. Cook, without stirring, until well browned, about 3 minutes. Flip the vegetables, season with salt and pepper, and cook until the asparagus is cooked through and everything is golden brown, about 2 minutes.

2  Meanwhile, in a medium bowl, whisk together the remaining ¼ cup olive oil, the vinegar, and mustard. Lightly season the vinaigrette with salt and pepper. Add the spinach, walnuts, and the cooked mushrooms and asparagus. Gently toss to combine and to wilt the spinach slightly.

3  Top with the crumbled blue cheese and a few grinds of black pepper, and serve.
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    Couscous with Peas, Asparagus & Parmesan

    SERVES 4 AS A SIDE DISH

    


Kosher salt and freshly ground black pepper

1 cup couscous

4 tablespoons olive oil

1 bunch medium asparagus, cut crosswise into 1-inch pieces

1 cup peas, fresh or frozen

1 cup freshly grated Parmesan cheese

Grated zest and juice of 1 lemon

½ cup fresh flat-leaf parsley leaves, chopped



1  In a small saucepan, bring 1 cup water to a boil over high heat. Add ½ teaspoon salt and the couscous, stir, cover, and remove from the heat. Let stand for 5 minutes. Fluff with a fork before serving.

2  Meanwhile, put a large skillet over high heat. Add 2 tablespoons of the olive oil and the asparagus. Shake the pan to evenly distribute the asparagus into a single layer and then cook for 2 minutes. Add the peas, stir, and season with salt and pepper. Cook until the vegetables soften and begin to brown, about 3 minutes.

3  Add the couscous, Parmesan, lemon zest and juice, and parsley to the pan and gently stir to combine. Taste and adjust for seasoning, adding salt and pepper as needed.

4  Drizzle the remaining 2 tablespoons olive oil over the top and serve hot or at room temperature.
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    Grilled Zucchini Rolls with Feta & Almonds

    SERVES 4 AS AN APPETIZER

    

    
2 medium zucchini, cut lengthwise into ⅛-inch-thick slices (about 12)

3 tablespoons olive oil

Grated zest of ½ lemon

Kosher salt and freshly ground black pepper

1 cup crumbled feta cheese

¼ cup sliced almonds

2 tablespoons chopped fresh mint leaves



1  Preheat a grill or grill pan to medium-high heat.

2  Put the zucchini in a medium bowl and drizzle with 1 tablespoon of the olive oil. Sprinkle with the lemon zest and season with salt and pepper.

3  Put the zucchini on the grill and cook until nicely charred and wilted, about 1 minute per side. Transfer to a large plate.

4  Meanwhile, in a small bowl, mix together the feta, almonds, mint, and remaining 2 tablespoons olive oil. Season with pepper.

5  To assemble, spread 1 heaping teaspoon of the feta mixture on top of each slice of zucchini. Starting at one end, roll up each slice of zucchini to produce a pinwheel effect. Repeat until all pieces are done and serve.
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    Sweet Corn Fritters

    SERVES 6 TO 8 AS AN APPETIZER

     

    
Peanut oil, for deep-frying (about 3 cups)

1 cup all-purpose flour, sifted

3 tablespoons sugar

1½ teaspoons baking powder

½ teaspoon ground cinnamon

½ teaspoon kosher salt

½ cup milk

1 large egg

2 tablespoons unsalted butter, melted

1 cup fresh corn kernels



1  Put a large, heavy-bottomed pot over medium heat. Pour 3 inches of oil into the pot and heat the oil to 350°F, checking the temperature frequently with an instant-read thermometer.

2  Meanwhile, in a medium bowl, whisk together the flour, sugar, baking powder, cinnamon, and salt. Whisk in the milk, egg, and melted butter. Fold in the corn.

3  When the oil is hot, use a tablespoon measure to scoop and carefully drop the fritters into the hot oil. Fry until golden brown and cooked through, 2 to 3 minutes. With a slotted spoon, remove the fritters to a paper towel–lined plate to drain. Serve hot.
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    Fried Stuffed Zucchini Blossoms

    SERVES 4 AS AN APPETIZER

    

    
1 cup whole-milk ricotta cheese

¼ cup torn fresh basil leaves

Grated zest of ½ lemon

Kosher salt and freshly ground black pepper

12 zucchini blossoms

½ cup all-purpose flour

2 large eggs

1 cup vegetable oil



1  In a medium bowl, stir together the ricotta, basil, lemon zest, ¼ teaspoon salt, and pepper to taste. Stuff each zucchini blossom with 1 tablespoon of this cheese mixture, bringing the petals of the blossom up and around the cheese to seal. Put a large skillet over medium-high heat.

2  Put the flour in a shallow bowl and season well with salt and pepper. Put the eggs in another shallow bowl and beat them lightly. Working with one blossom at a time, dredge the blossom in the flour, making sure to coat all sides well. Shake off the excess. Dip the blossom into the beaten eggs, allowing the excess to drip off. Finally, lay the blossom back in the flour, turning to fully coat all sides.

3  Add the oil to the preheated pan. Carefully add the blossoms to the pan in a single layer. Cook until golden brown on all sides, about 1 minute per side.

4  With a slotted spoon, remove the blossoms to a paper towel–lined plate, season with salt, and serve immediately.
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    Fried Eggplant Sandwiches with Harissa

    SERVES 4

    

    
½ cup all-purpose flour

Kosher salt and freshly ground black pepper

2 large eggs

2 cups panko bread crumbs

1 medium eggplant, cut into ½-inch-thick slices

¼ cup vegetable oil

4 (⅛-inch-thick) slices fresh mozzarella cheese (about ½ pound)

4 soft brioche-style buns, split and toasted

½ cup torn fresh basil leaves

4 teaspoons harissa paste



1  Put the flour in a shallow bowl and season well with salt and pepper. Put the eggs in another shallow bowl and beat them lightly. Put the panko in a third shallow bowl and season well with salt and pepper.

2  Put a large Dutch oven over medium heat.

3  Season both sides of the eggplant with salt and pepper. Working with one piece at a time, dredge the eggplant in the flour, making sure to coat both sides well. Shake off the excess. Dip the eggplant into the beaten eggs, allowing the excess to drip off. Finally, lay the eggplant in the panko, turning and pressing to fully coat both sides.

4  Add the oil to the preheated pan. Arrange all of the eggplant slices in the pan in a single layer and cook until golden brown, about 3 minutes. Flip the eggplant and top each piece with a slice of mozzarella. Cover and cook until the cheese has melted slightly and the eggplant is golden brown on both sides, about 2 minutes.

5  Put 2 slices of eggplant onto each bun bottom and top with some basil leaves. Spread 1 teaspoon harissa paste onto the other half of each bun and serve.
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        Fried Eggs with Tomatillo-Cilantro Sauce 

    SERVES 4

    

    
4 tablespoons olive oil

2 cups medium-diced husked tomatillos

1 small jalapeño, seeds and ribs removed, finely chopped

1 garlic clove, minced

Kosher salt and freshly ground black pepper

½ cup chopped fresh cilantro leaves

8 large eggs



1  Put a medium saucepan over high heat. Add 2 tablespoons of the olive oil, the tomatillos, jalapeño, garlic, and ½ teaspoon salt. Cover and cook until all the vegetables have softened, about 4 minutes. Pour the contents into a blender or food processor, add the cilantro, and process until smooth.

2  Meanwhile, put a large skillet over medium-low heat. Add the remaining 2 tablespoons olive oil to the pan, swirling it around to coat the bottom. Add the eggs, season with salt and pepper, and cook until the whites are completely set but the yolks are still runny, about 3 minutes.

3  To serve, transfer the eggs to plates and top with tomatillo sauce.
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    Tofu Stir-Fry

    SERVES 4

    

    
⅓ cup reduced-sodium soy sauce

2 teaspoons fish sauce

1 tablespoon Sriracha

1 teaspoon sugar

1 teaspoon cornstarch

1 (14-ounce) package firm tofu, drained and cut into 1-inch cubes

2 tablespoons vegetable oil

¼ pound snow peas, thinly sliced (about 1½ cups)

1 cup bean sprouts

1 teaspoon grated peeled fresh ginger



1  In a medium bowl, whisk together the soy sauce, 2 tablespoons water, the fish sauce, Sriracha, sugar, and cornstarch.

2  Put a large skillet over high heat. Using paper towels, pat the tofu dry. Add the oil to the pan followed by the tofu. Cook, without stirring, until the tofu begins to brown and releases from the pan, about 1 minute.

3  Flip the tofu, add the snow peas, and cook, stirring occasionally, until they begin to soften, about 2 minutes. Add the bean sprouts and ginger and cook, stirring occasionally, for 1 minute 30 seconds.

4  Add the reserved sauce and cook until the sauce comes to a simmer and starts to thicken, about 30 seconds.

5  Remove from the heat and serve.
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    Grilled Squash Tacos with Corn Tortillas

    MAKES 12 TACOS; SERVES 6

    


1 teaspoon chipotle powder

½ teaspoon coriander seeds, toasted and ground

½ teaspoon cumin seeds, toasted and ground

½ teaspoon kosher salt

Freshly ground black pepper

2 tablespoons olive oil

1 pound yellow squash, sliced ¼ inch thick (about 4 cups)

12 (6-inch) corn tortillas

1 avocado, sliced

½ cup thinly sliced red onion

½ cup fresh cilantro leaves



1  Preheat a grill or grill pan to medium-high heat.

2  In a medium bowl, whisk together the chipotle, coriander, cumin, salt, black pepper to taste, and olive oil. Add the squash and toss to coat.

3  Put the squash on the grill and cook until lightly charred and the squash releases from the grill, about 2 minutes. Flip and cook for an additional minute. Remove to a platter.

4  Put the tortillas on the grill and cook until just warmed through, about 15 seconds per side.

5  Top each tortilla with 3 to 4 slices of squash, some avocado, onion, and cilantro, and serve.
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    Chicken Breasts with Strawberry & Goat Cheese Salad

    SERVES 4

    


4 (6-ounce) boneless, skin-on chicken breast halves

Kosher salt and freshly ground black pepper

¼ cup plus 2 tablespoons olive oil

2 tablespoons red wine vinegar

2 cups sliced strawberries

²/³ cup sliced almonds

⅓ cup torn fresh mint leaves

½ cup crumbled goat cheese



1  Preheat a grill or grill pan to medium-high heat.

2  Season the chicken on both sides with salt and pepper. Drizzle with 2 tablespoons of the olive oil and put the chicken skin-side down on the grill. Close the lid (or cover, if using a grill pan) and cook until nicely charred and the chicken releases from the grill, about 3 minutes. Flip the chicken, cover, and cook until cooked through, about 2 minutes.

3  Meanwhile, in a medium bowl, whisk together the vinegar and remaining ¼ cup olive oil. Season with salt and pepper. Add the strawberries, almonds, and mint and toss to combine.

4  Put the chicken on plates, top with the strawberry salad, some crumbled goat cheese, and freshly ground black pepper. Serve.
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    Grilled Soy Chicken Breast with Honeydew Relish

    SERVES 4

    


2 tablespoons reduced-sodium soy sauce

2 teaspoons Dijon mustard

4 (6-ounce) boneless, skinless chicken breast halves

2 cups small-diced honeydew melon

3 tablespoons chopped fresh mint leaves

2 teaspoons minced red onion

3 tablespoons fresh lime juice

⅛ teaspoon kosher salt



1  Preheat a grill or grill pan to medium-high heat.

2  In a medium bowl, whisk together the soy sauce and mustard. Add the chicken to the marinade, gently tossing to coat. Put the chicken on the grill and cook for 2 minutes, occasionally basting it with the leftover marinade. Flip, close the lid (or cover, if using a grill pan), and continue grilling until cooked through, about 3 minutes.

3  Meanwhile, in a medium bowl, combine the honeydew, mint, red onion, and lime juice. Season with the salt and toss to combine.

4  Put the chicken on plates, top with the honeydew relish, and serve.
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    Grilled Chicken Thighs with Blueberry Salad

    SERVES 4

    


4 (4-ounce) boneless, skin-on chicken thighs, pounded to a ¼-inch thickness

Kosher salt and freshly ground black pepper

¼ cup plus 2 tablespoons olive oil

2 tablespoons white wine vinegar

1 cup blueberries

3 cups arugula

½ cup thinly sliced red onion

⅓ cup torn fresh basil leaves



1  Preheat a grill or grill pan to medium-high heat.

2  Season the chicken on both sides with salt and pepper. Drizzle with 2 tablespoons of the olive oil and put skin-side down on the grill. Close the lid (or cover, if using a grill pan) and cook until nicely charred and the meat releases from the grill, about 3 minutes. Flip, cover, and grill until cooked through, about 2 minutes.

3  Meanwhile, in a medium bowl, whisk together the remaining ¼ cup olive oil and the vinegar. Season with salt and pepper. Add the blueberries, arugula, onion, and basil and toss to combine. Taste and adjust the seasoning, adding salt and pepper as needed.

4  Put the chicken on plates, spoon the salad on top, and serve.
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    Grilled Chicken Tenders “Buffalo Style”

    SERVES 4

    


2 pounds chicken tenderloins

Kosher salt and freshly ground black pepper

½ cup hot sauce, plus more for drizzling

2 cups thinly sliced celery, cut on the bias

½ cup crumbled blue cheese

2 tablespoons olive oil



1  Preheat a grill or grill pan to medium-high heat.

2  Season the chicken on both sides with salt and pepper. In a medium bowl, toss to combine the chicken and hot sauce. Put the chicken on the grill, close the lid (or cover, if using a grill pan), and cook until nicely charred and the chicken releases from the grill, about 3 minutes. Flip the chicken, baste with the remaining hot sauce, cover, and cook until cooked through, about 2 minutes.

3  Meanwhile, in a medium bowl, combine the celery, blue cheese, and olive oil. Lightly season with salt and pepper and gently toss to combine.

4  Put the chicken on plates, spoon the celery salad on top, add more hot sauce if desired, and serve.
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    Chicken Thighs with Coconut Milk & Peppers

    SERVES 4

    


4 (4-ounce) boneless, skin-on chicken thighs, pounded to a ¼-inch thickness

Kosher salt and freshly ground black pepper

2 tablespoons olive oil

½ teaspoon coriander seeds, toasted and ground

1½ cups thinly sliced red bell pepper

2 garlic cloves, minced

1 cup coconut milk

½ cup roughly chopped fresh cilantro leaves

1 tablespoon reduced-sodium soy sauce



1  Put a large Dutch oven over high heat. Season both sides of the chicken with 1 teaspoon salt, some black pepper, and the coriander. Add the olive oil to the Dutch oven. Put the chicken skin-side down in the pan, cover, and cook until golden brown, about 2 minutes.

2  Scoot the chicken to one side of the pan. To the open space, add the bell pepper, garlic, and a pinch of salt and cook until the vegetables soften, about 2 minutes. Flip the chicken and stir in the coconut milk. Cover, reduce the heat to medium, and cook until the chicken is cooked through, about 1 minute.

3  Remove from the heat, stir in the cilantro and soy sauce, and serve.
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    Grilled Sirloin with Watercress Salad

    SERVES 4

    


4 (4-ounce) sirloin steaks, each ¾ inch thick

Kosher salt and freshly ground black pepper

3 tablespoons olive oil

2 tablespoons red wine vinegar

2 teaspoons Dijon mustard

4 cups watercress leaves

1 cup thinly sliced radishes

½ cup fresh flat-leaf parsley leaves

¼ cup thinly sliced scallions, green and white parts



1  Preheat a grill or grill pan to medium-high heat.

2  Season the steaks on both sides with salt and pepper. Drizzle with 1 tablespoon of the olive oil and put on the grill. Cook until nicely charred and the beef releases from the grill, about 3 minutes. Flip and cook until cooked through, about 2 minutes. If you prefer your steak to be cooked past medium-rare, close the lid (or cover, if using a grill pan) while cooking.

3  Meanwhile, in a medium bowl, whisk together the vinegar, mustard, and remaining 2 tablespoons olive oil. Season with salt and pepper. Add the watercress, radishes, parsley, and scallions and toss to combine. Taste and adjust the seasoning, adding salt and pepper as needed.

4  Serve the salad alongside the steaks.
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    Grilled Skirt Steak with Radish & Blue Cheese

    SERVES 4

    


1 pound skirt steak

Kosher salt and freshly ground black pepper

¼ cup plus 2 tablespoons olive oil

2 tablespoons red wine vinegar

2 teaspoons Dijon mustard

½ cup thinly sliced red onion

1 cup thinly sliced radishes

3 cups sliced Belgian endive (from 3 to 4 heads)

⅓ cup crumbled blue cheese



1  Preheat a grill or grill pan to high heat.

2  Season the steak on both sides with salt and pepper. Drizzle with 2 tablespoons of the olive oil and put on the grill. Cook until nicely charred and the meat releases from the grill, about 2 minutes. Flip and cook until medium-rare, about 2 minutes.

3  Meanwhile, in a large bowl, whisk together the vinegar, mustard, and remaining ¼ cup olive oil. Season with salt and pepper. Add the onion, radish, and endive and toss to combine. Taste and adjust the seasoning, adding salt and pepper as needed. Gently stir in the blue cheese.

4  Thinly slice the skirt steak against the grain. Put the radish and endive salad on plates, top with steak, and serve.
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    Breaded Beef Sirloin with Zucchini & Tomato Salad

    SERVES 4

    


½ cup all-purpose flour

Kosher salt and freshly ground black pepper

4 (4-ounce) pieces beef sirloin, pounded to a ¼-inch thickness

5 tablespoons olive oil

Juice of 1 lemon

2 small zucchini, thinly sliced into rounds (about 2 cups)

1 cup grape tomatoes, halved

3 tablespoons torn fresh basil leaves



1  Put the flour in a shallow bowl and season well with salt and pepper.

2  Put a large skillet over medium-high heat.

3  Season both sides of the beef with salt and pepper. Working with one piece of meat at a time, dredge the beef in the flour, making sure to coat both sides well. Shake off the excess. Add 3 tablespoons of the olive oil to the preheated pan. Put the beef in the pan and cook until golden brown on both sides, about 2 minutes per side.

4  Meanwhile, in a medium bowl, whisk together the remaining 2 tablespoons olive oil and the lemon juice. Add the zucchini, tomatoes, and basil, season with salt and pepper, and toss well to combine.

5  Put the beef on plates, top with zucchini salad, and serve.
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    Grilled Pork Medallions with Plum Sauce

    SERVES 4

    


4 (4-ounce) pieces pork tenderloin, pounded to a ½-inch thickness

Kosher salt and freshly ground black pepper

2 tablespoons olive oil

2 tablespoons unsalted butter

½ cup roughly chopped walnuts

½ cup small-diced prunes

1½ tablespoons red wine vinegar

¼ cup chopped fresh flat-leaf parsley leaves



1  Preheat a grill or grill pan to high heat.

2  Season the pork on both sides with salt and pepper. Drizzle with the olive oil and put on the grill. Close the lid (or cover, if using a grill pan) and cook until nicely charred and the meat releases from the grill, about 3 minutes. Flip, cover, and grill until cooked through, about 2 minutes.

3  Meanwhile, put a skillet over medium heat and add the butter. When the butter has melted, add the walnuts and cook, stirring occasionally, until the walnuts are golden brown, 1 to 2 minutes. Add the prunes, ¼ cup water, and the vinegar and bring to a simmer, about 30 seconds. Gently stir to combine and coat the ingredients. Remove from the heat and stir in the parsley.

4  Put the pork on plates, top with the plum sauce, and serve.
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    Pork Schnitzel with Peach Salad

    SERVES 4

    


½ cup all-purpose flour

Kosher salt and freshly ground black pepper

2 large eggs

1½ cups panko bread crumbs

4 (4-ounce) pork loin cutlets, pounded to a ¼-inch thickness

¼ cup vegetable oil

2 tablespoons white wine vinegar

2 teaspoons Dijon mustard

¼ cup olive oil

2 peaches, sliced

4 cups mesclun greens



1  Put the flour in a shallow bowl and season well with salt and pepper. Put the eggs in another shallow bowl and beat them lightly. Add the panko to a third shallow bowl and season well with salt and pepper.

2  Put a large skillet over medium-high heat.

3  Season both sides of the pork with salt and pepper. Working with one piece of pork at a time, dredge the pork in the flour, making sure to coat both sides well. Shake off the excess. Dip the pork into the beaten eggs, allowing the excess to drip off. Finally, lay the pork in the panko, turning and pressing to fully coat both sides.

4  Add the vegetable oil to the preheated pan. Put the pork in the pan in a single layer and cook until golden brown on both sides, about 2 minutes per side. Transfer to a paper towel–lined plate to drain.

5  Meanwhile, in a medium bowl, whisk together the vinegar, mustard, and olive oil. Lightly season with salt and pepper. Add the peaches and greens and gently toss to combine.

6  Put the pork on plates and serve with the salad.
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    Spicy Salami, Cantaloupe & Mint Salad

    SERVES 4

    


2 tablespoons white wine vinegar

¼ cup olive oil

Kosher salt and freshly ground black pepper

4 ounces thinly sliced spicy salami, cut into strips

2 cups medium-diced cantaloupe

¼ cup thinly sliced red onion

2 tablespoons chopped fresh mint leaves

½ cup whole Greek yogurt



1  In a medium bowl, whisk together the vinegar and olive oil. Season lightly with salt and pepper. Add the salami, cantaloupe, onion, and mint and toss to combine.

2  Serve the salad on plates topped with a dollop of yogurt.
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    Fluke Milanese with Lemon

    SERVES 4

    


½ cup all-purpose flour

Kosher salt and freshly ground black pepper

2 large eggs

1½ cups panko bread crumbs

4 (6-ounce) skinless fluke fillets

1 teaspoon paprika

¼ cup vegetable oil

2 tablespoons olive oil

Juice of 1 lemon

½ cup thinly sliced red onion

3 medium tomatoes, quartered



1  Put the flour in a shallow bowl and season well with salt and pepper. Put the eggs in another shallow bowl and beat them lightly. Add the panko to a third shallow bowl and season well with salt and pepper.

2  Put a large skillet over medium-high heat.

3  Season both sides of the fish with the paprika and salt and pepper. Working with one piece of fish at a time, dredge the fish in the flour, making sure to coat both sides well. Shake off the excess. Dip the fish into the beaten eggs, allowing the excess to drip off. Finally, lay the fish in the panko, turning and pressing to fully coat both sides.

4  Add the vegetable oil to the preheated pan. Put the fish in the pan and cook until golden brown on both sides, about 2 minutes per side. Remove to a paper towel–lined plate to drain.

5  Meanwhile, in a medium bowl, whisk together the olive oil and lemon juice. Lightly season with salt and pepper. Add the onion and tomatoes and toss well to combine. Taste and adjust the seasoning, adding salt and pepper as needed.

6  Put the fish on plates, top with the salad, and serve.
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    Calamari in Quick Fresh Tomato Sauce

    SERVES 6

    


2 tablespoons olive oil, plus more for drizzling

1 red bell pepper, medium-diced

4 cups diced fresh tomatoes (from 1 pound)

¾ teaspoon crushed red pepper flakes

2 garlic cloves, minced

Kosher salt and freshly ground black pepper

1 pound calamari, cleaned and cut into ½-inch rings

½ cup torn fresh basil leaves



1  Put a large Dutch oven over high heat. Add the olive oil followed by the bell pepper, tomatoes, red pepper flakes, and garlic. Season with salt and pepper. Cover and cook for 3 minutes.

2  Uncover and add ¼ cup water. Mash the vegetables with the back of a wooden spoon to break them up a little. Reduce the heat to medium, add the calamari, and season with salt and pepper. Cover and cook until the sauce has thickened slightly and the calamari is just cooked through, about 1 minute.

3  Remove from the heat, stir in the basil, drizzle with olive oil, and serve.
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    Fried Calamari with Okra & Hot Sauce

    SERVES 4

    


Vegetable oil, for deep-frying (about 3 cups)

¾ cup rice flour

¼ cup cornstarch

Kosher salt

1 cup chilled ginger ale

2 tablespoons hot sauce

½ pound calamari, cleaned and cut into ½-inch rings

2 cups (½-inch-thick) sliced fresh okra

1 cup fresh flat-leaf parsley leaves

1 lemon, halved



1  Put a large, heavy-bottomed pot over medium heat. Pour 3 inches of oil into the pot and heat the oil to 350°F, checking the temperature frequently with an instant-read thermometer.

2  Meanwhile, in a medium bowl, whisk together the rice flour, cornstarch, ½ teaspoon salt, the ginger ale, and hot sauce to make a smooth batter. Season the calamari with salt, then add the rings to the batter, and stir to coat.

3  When the oil is hot, remove the calamari from the batter, allowing excess batter to drip back into the bowl. Carefully add the calamari to the oil and fry until lightly golden brown, about 1 minute. With a slotted spoon, remove the calamari to a paper towel–lined plate and then season with salt.

4  Repeat the batter-and-fry process with the sliced okra, frying until golden brown, about 1 minute. With a slotted spoon, remove the okra to the paper towel–lined plate and season with salt.

5  Repeat the batter-and-fry process with the parsley leaves, frying until golden brown, 15 to 30 seconds. Remove the parsley to the paper towel–lined plate and season with salt.

6  Squeeze both halves of the lemon over everything, toss to combine, and serve immediately.
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    Grilled Salmon with Moroccan Spices & Cucumber

    SERVES 4

    


Kosher salt and freshly ground black pepper

1 teaspoon ras el hanout spice blend

4 (6-ounce) skinless salmon fillets

4 tablespoons olive oil

Juice of 1 lime

2 cups thinly sliced cucumber

¼ cup thinly sliced red onion

2 tablespoons chopped fresh mint leaves



1  Preheat a grill or grill pan to medium-high heat.

2  In a small bowl, mix together 1 teaspoon salt and the ras el hanout. Season the salmon on both sides with this spice mixture. Drizzle the salmon with 2 tablespoons of the olive oil and put on the grill. Cook until nicely charred and the fish releases from the grill, about 3 minutes. Flip and cook until medium-rare, about 2 minutes. (For more well-done fish, cook covered.)

3  Meanwhile, in a medium bowl, whisk together the lime juice and remaining 2 tablespoons olive oil. Lightly season with salt and pepper. Add the cucumber, onion, and mint and toss to combine. Taste and adjust the seasoning, adding salt and pepper as needed.

4  Put the salmon on plates, top with the cucumber salad, and serve.
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    Spicy Fried Shrimp

    SERVES 4

    


Vegetable oil, for deep-frying (about 3 cups)

½ cup chipotle peppers in adobo sauce, chopped

1 teaspoon hot paprika

1 pound shelled and deveined medium shrimp

Kosher salt

¾ cup rice flour

¼ cup cornstarch

1 cup chilled seltzer

1 lime, halved



1  Put a large, heavy-bottomed pot over medium heat. Pour 3 inches of oil into the pot and heat the oil to 350°F, checking the temperature frequently with an instant-read thermometer.

2  Meanwhile, in a medium bowl, whisk together the chipotle peppers and their sauce with the paprika. Season the shrimp with salt and add them to the bowl, tossing to coat.

3  In another medium bowl, whisk together the rice flour, cornstarch, ½ teaspoon salt, and the seltzer to make a smooth batter. Add the shrimp to the batter.

4  When the oil is hot, remove half of the shrimp from the batter, allowing excess batter to drip back into the bowl. Carefully add the shrimp to the oil and fry until lightly golden brown, about 2 minutes. With a slotted spoon, remove the shrimp to a paper towel–lined plate.

5  Repeat with the remaining shrimp.

6  Season all of the shrimp with salt and a squeeze of lime and serve immediately.
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    Scallops with Chinese Green Beans & Radish

    SERVES 4

    


1½ pounds sea scallops (about 18), side muscle removed

Kosher salt and freshly ground black pepper

2 tablespoons olive oil

½ pound green beans, ends trimmed

1 cup sliced radishes

Juice of 2 oranges

3 teaspoons reduced-sodium soy sauce

¼ cup roughly chopped fresh cilantro leaves



1  Put a large skillet over high heat. Using paper towels, pat the scallops dry. Season the scallops on both sides with salt and pepper. Add the olive oil to the pan followed by the scallops. Cook, without moving, for 2 minutes.

2  Flip the scallops and scoot them to one side of the pan. To the open space, add the green beans and radishes and cook until the beans start to wilt and the scallops are barely cooked through, about 2 minutes. Remove the scallops to a platter.

3  Stir in the orange juice and soy sauce and simmer until the sauce reduces by half and thickens to the consistency of a glaze, about 1 minute. Remove from the heat and stir in the cilantro.

4  Put the scallops on plates, spoon the sauce and vegetables on top, and serve.
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    Lake Perch with Pickle Sauce

    SERVES 4

    


4 (6-ounce) skinless perch fillets

Kosher salt and freshly ground black pepper

½ cup all-purpose flour

¼ cup vegetable oil

1 cup mayonnaise

½ cup minced dill pickles

2 tablespoons hot sauce

2 tablespoons roughly chopped fresh dill



1  Put a large skillet over medium-high heat. Season the fish on both sides with salt and pepper. Dredge the fish in the flour, making sure to coat both sides well. Shake off the excess. Add the oil to the pan. Carefully add the fish to the hot oil and cook, without moving, until golden brown, about 3 minutes. Gently flip the fish and cook until cooked through, about 2 minutes. Remove the fish to a paper towel–lined plate to drain.

2  Meanwhile, in a medium bowl, mix together the mayonnaise, pickles, hot sauce, and dill. Season to taste with salt and pepper.

3  Serve the fish with the pickle sauce on the side.


    
	
	
	
	

    
        
            	
                BACK TO OVERVIEW

            
            
        

    
  
    Shrimp in Coconut Broth

    SERVES 4

    


½ teaspoon coriander seeds, toasted and ground

Kosher salt and freshly ground black pepper

1 pound shelled and deveined medium shrimp

2 tablespoons olive oil

2 cups diced fresh tomatoes (from ½ pound)

1 cup coconut milk

1 tablespoon reduced-sodium soy sauce

½ cup roughly chopped fresh cilantro leaves



1  Put a large skillet over medium-high heat.

2  In a medium bowl, stir to combine the coriander, 1 teaspoon salt, and black pepper to taste. Add the shrimp and gently toss to coat them with the spice mixture.

3  Add the olive oil to the preheated pan. Add the shrimp, spreading them out into an even layer on the bottom of the pan. Cook, without stirring, until they begin to brown, about 2 minutes.

4  Flip the shrimp, add the tomatoes, and cook for 1 minute. Add the coconut milk and soy sauce and cook until the coconut milk reduces slightly and the shrimp are cooked through, about 2 minutes.

5  Remove from the heat, stir in the cilantro, and serve.
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    Tempura Green Beans

    SERVES 4 AS AN APPETIZER OR SIDE DISH

    


Vegetable oil, for deep-frying (about 3 cups)

¾ cup rice flour

¼ cup cornstarch

¼ teaspoon baking soda

Kosher salt

1 large egg yolk

1 cup chilled seltzer

1 pound green beans, ends trimmed

1 lemon, halved



1  Put a large, heavy-bottomed pot over medium heat. Pour 3 inches of oil into the pot and heat the oil to 350°F, checking the temperature frequently with an instant-read thermometer.

2  Meanwhile, in a medium bowl, whisk together the rice flour, cornstarch, baking soda, and ¼ teaspoon salt. In a second bowl, whisk together the egg yolk and seltzer. Add this mixture to the first bowl, whisking to make a smooth batter.

3  When the oil is hot, add the beans to the batter a few at a time. Remove the beans from the batter, allowing excess batter to drip back into the bowl. Carefully add the beans to the oil and fry until lightly golden brown, 15 to 30 seconds. With a slotted spoon, remove the beans to a paper towel–lined plate. Repeat this process until all the beans have been fried.

4  Season with salt, squeeze lemon juice over them, and serve hot.
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    Spinach Salad with Strawberries, Red Onion & Feta

    SERVES 4 AS AN APPETIZER OR SIDE DISH

    


2 tablespoons red wine vinegar

2 teaspoons Dijon mustard

¼ cup olive oil

Kosher salt and freshly ground black pepper

4 cups packed baby spinach

1 cup sliced strawberries

⅓ cup thinly sliced red onion

²/³ cup sliced almonds

½ cup crumbled feta cheese



In a medium bowl, whisk together the vinegar, mustard, and olive oil. Season with salt and pepper. Add the spinach, strawberries, onion, almonds, and feta. Gently toss to combine.
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    Parmesan Zucchini Fries

    SERVES 6 AS A SIDE DISH

    


2 large eggs

½ cup panko bread crumbs

1 cup freshly grated Parmesan cheese

1 tablespoon chopped fresh rosemary leaves

Kosher salt and freshly ground black pepper

3 small zucchini, ends trimmed, halved lengthwise and then into 6 spears each

2 tablespoons olive oil



1  Preheat the oven to 500°F.

2  Put the eggs in a shallow bowl and beat them lightly. In a separate bowl, stir together the panko, Parmesan, and rosemary. Season with salt and pepper.

3  Working with one zucchini spear at a time, dip the spear into the beaten eggs, allowing the excess to drip off. Lay the spear in the panko, turning and pressing to coat all sides.

4  Arrange the spears in a single layer on a baking sheet. Drizzle the spears with the olive oil, season with salt and pepper, and bake until the zucchini is crisp and tender, about 5 minutes.

5  Serve hot.
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    Grilled Corn with Parmesan & Chives

    SERVES 6 AS A SIDE DISH

    


6 ears sweet corn, shucked

1 tablespoon olive oil

Kosher salt and freshly ground black pepper

4 tablespoons unsalted butter, softened

½ cup freshly grated Parmesan cheese

1 tablespoon finely chopped fresh chives



1  Preheat a grill or grill pan to medium-high heat.

2  Drizzle the corn with the olive oil, season with salt and pepper, and put on the grill. Close the lid (or cover, if using a grill pan) and cook for 4 minutes, turning the ears a quarter turn every minute so they cook evenly.

3  Meanwhile, stir together the butter, Parmesan, and chives. Season with salt and pepper and mix to combine well.

4  Remove the corn from the grill and coat the ears with the butter mixture, using the back of a spoon. Season the ears with salt and pepper and serve.


   
    
    
    
    
    

    
        
            	
                BACK TO OVERVIEW

            
            	
		RECIPE IMAGE

    
        

    
  
    Grape & Feta Salad

    SERVES 4 AS A SIDE DISH

    


2 tablespoons red wine vinegar

2 teaspoons Dijon mustard

¼ cup olive oil

4 cups mesclun greens

1 cup grapes, halved

½ cup thinly sliced red onion

½ cup sliced almonds

½ cup crumbled feta cheese

Kosher salt and freshly ground black pepper



In a large bowl, whisk together the vinegar, mustard, and olive oil. Add the greens, grapes, onion, almonds, and feta. Lightly season with salt and pepper and toss gently to combine.
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    Grilled Corn & Cherry Tomato Salad

    SERVES 6 AS A SIDE DISH

    


4 ears sweet corn, shucked

¼ cup plus 1 tablespoon olive oil

Kosher salt and freshly ground black pepper

2 tablespoons red wine vinegar

2 tablespoons chopped fresh dill

2 cups halved cherry tomatoes

⅓ cup thinly sliced scallions, green and white parts

⅓ cup crumbled feta cheese



1  Preheat a grill or grill pan to medium-high heat.

2  Drizzle the corn with 1 tablespoon of the olive oil, season with salt and pepper, and put on the grill. Close the lid (or cover, if using a grill pan) and cook for 4 minutes, turning the ears a quarter turn every minute so they cook evenly. Remove the corn from the grill and put them on a cutting board to cool slightly.

3  Meanwhile, in a medium bowl, whisk together the vinegar, remaining ¼ cup olive oil, and the dill. Season with salt and pepper.

4  Cut the kernels off the cob with a knife and add them to the bowl along with the tomatoes, scallions, and feta. Gently toss to combine. Taste and adjust the seasoning, adding salt and black pepper as needed. Serve.
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    Summer Fruit Desserts

    SERVES 6 AS A SIDE DISH

    

CHILLED MELON WITH LIME & HONEY

In a bowl, whisk together 1 tablespoon honey and 2 tablespoons lime juice. Divide 1 cup large-diced cantaloupe and 1 cup large-diced watermelon between 2 bowls and then spoon the honey mixture over the top. Sprinkle with 2 tablespoons finely chopped mint and serve cold. Serves 2

GRILLED PEACHES WITH YOGURT & MINT

Preheat a grill or grill pan to medium-high heat. Drizzle 8 peach halves with 1 tablespoon olive oil and season lightly with a pinch of salt. Grill, cut side down, for 2 to 3 minutes, until nicely marked. Flip and continue to cook for 1 to 2 minutes. Remove to a platter. Dollop the peaches with 1 cup Greek yogurt then drizzle with 2 tablespoons honey. Sprinkle ½ cup toasted sliced almonds over the top followed by ¼ cup torn fresh mint leaves. Serves 4

STRAWBERRIES & RICOTTA CREAM

In a bowl, combine 2 cups sliced strawberries with 2 tablespoons confectioners’ sugar and ¼ cup orange juice. Let sit for 5 minutes. Whisk together 1 cup whole milk ricotta, ⅓ cup confectioners’ sugar, ½ teaspoon grated orange zest, and a pinch of salt. Spoon the strawberries into bowls with their juices. Dollop with the ricotta cream. Serves 4

WARM BROWN BUTTER VANILLA BLUEBERRIES

Cook 2 tablespoons unsalted butter in a small saucepan over medium heat until golden brown, about 1 minute. Add 1½ cups blueberries, 2 tablespoons sugar, a pinch of kosher salt, and 2 tablespoons water. Boil, stirring occasionally, for 4 minutes. Mash the blueberries slightly with the back of a fork and then stir in 1 tablespoon fresh lemon juice and ½ teaspoon vanilla extract. Serve warm over vanilla ice cream. Serves 4

TART CHERRIES AND SABAYON

In a bowl, combine 1½ cups halved and pitted fresh cherries, the grated zest of ½ lemon, and 1 tablespoon sugar. In a heatproof bowl, whisk together 2 large egg yolks, ¼ cup sweet marsala, and 3 tablespoons sugar. Set the bowl on top of a saucepan filled with 2 inches of simmering water and whisk the egg mixture vigorously for 4 to 5 minutes, until the sabayon is silky and thickened. Whisk in ½ teaspoon vanilla extract. Scoop the cherries into bowls along with their juices. Top with a big spoonful of sabayon. Serves 4
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    White Bean Crostini with Arugula

    SERVES 4 AS AN APPETIZER

    

    
4 tablespoons olive oil

1 (15-ounce) can Great Northern beans, rinsed and drained

1 garlic clove, minced

½ teaspoon crushed red pepper flakes

Kosher salt and freshly ground black pepper

Grated zest and juice of ½ lemon

1 cup freshly grated Parmesan cheese, plus more for sprinkling

1 small French baguette, cut on the bias into 8 slices

2 cups loosely packed arugula



1  Preheat a grill or grill pan to medium-high heat.

2  Put a large skillet over medium heat. Add 2 tablespoons of the olive oil followed by the beans, garlic, and red pepper flakes. Cook, stirring occasionally, until the garlic is fragrant and the beans are warmed through, 3 to 4 minutes.

3  Season the beans with salt and black pepper and mash them into a thick paste with the back of a wooden spoon. Add ¼ cup water. Continue stirring and mashing the beans until the mixture is creamy but still a little chunky. Remove from the heat and stir in the lemon zest and Parmesan.

4  Meanwhile, drizzle both sides of the bread slices with 1 tablespoon of the olive oil and season with salt and black pepper. Grill until nicely charred and toasted on both sides, about 1 minute per side.

5  In a medium bowl, combine the arugula, lemon juice, remaining 1 tablespoon olive oil, and a pinch of salt. Toss to combine.

6  Spread some of the bean mixture on each toast, top with arugula, sprinkle with some Parmesan, and serve.
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    Grilled Cheese with Havarti & Apple

    SERVES 2

     

    
1 tablespoon Dijon mustard

4 slices Italian bread, each ½ inch thick

6 ounces Havarti cheese, cut into ¼-inch-thick slices

½ Granny Smith apple, cut into ⅛-inch-thick slices

1 tablespoon unsalted butter

1 cup loosely packed arugula



1  Put a large cast iron skillet over medium heat.

2  To build the sandwiches, spread the mustard onto 2 slices of the bread. Top with the cheese, apple slices, and remaining slices of bread.

3  To the preheated pan, add half of the butter and swirl it to coat the bottom of the pan. Add both sandwiches and cover them with a sheet of aluminum foil. Put a heavy skillet on top of the foil to weight down and press the sandwiches. Cook until golden brown on one side, about 3 minutes.

4  Remove the sandwiches from the pan, add the remaining butter, and swirl it to coat the bottom of the pan. Flip the sandwiches over and return to the pan, cover with foil, and put the skillet back on top. Cook until golden brown on the other side, about 2 minutes.

5  Remove the sandwiches from the pan and carefully remove the top pieces of bread. Divide the arugula equally between the sandwiches, put the top pieces of bread back on, cut the sandwiches in half, and serve.
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    Rigatoni with Mushrooms & Sage

    SERVES 4

    

    
Kosher salt and freshly ground black pepper

1 pound fresh rigatoni pasta

2 tablespoons olive oil

4 cups sliced cremini mushrooms (from 1 pound)

3 tablespoons unsalted butter

3 tablespoons thinly sliced fresh sage leaves

1 cup freshly grated Parmesan cheese, plus more for serving



1  In a very large pot, bring 5 quarts water and 3 tablespoons salt to a boil. Add the pasta and cook until just al dente, about 1 minute less than the package directions. Occasionally give the pasta a stir so it doesn’t stick together. Scoop out and reserve 1 cup of the pasta water before draining the pasta.

2  Meanwhile, put a large skillet over medium-high heat. Add the olive oil followed by the mushrooms. Shake the pan to distribute everything into an even layer. Cook, without stirring, until the mushrooms begin to brown, about 3 minutes. Flip the mushrooms, add the butter, and cook until the butter melts, about 30 seconds. Stir in the sage and season with salt and pepper.

3  Add the pasta and reserved pasta water to the pan and cook for 30 seconds, stirring to blend.

4  Remove from the heat, stir in the Parmesan, and serve, passing more Parmesan at the table for topping.
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    Spaghetti Puttanesca

    SERVES 4

    

    
Kosher salt and freshly ground black pepper

1 pound fresh spaghetti

3 tablespoons olive oil, plus more for drizzling

2 garlic cloves, minced

½ teaspoon crushed red pepper flakes

2 tablespoons capers, rinsed and drained

½ cup chopped kalamata olives

1 (28-ounce) can crushed San Marzano tomatoes with juices



1  In a very large pot, bring 5 quarts water and 3 tablespoons salt to a boil. Add the pasta and cook until just al dente, about 1 minute less than the package directions. Occasionally give the pasta a stir so it doesn’t stick together. Scoop out and reserve ¼ cup of the pasta water before draining the pasta.

2  Meanwhile, put a large skillet over low heat. Add the olive oil and garlic and cook until the garlic is very fragrant but not at all browned, about 2 minutes.

3  Increase the heat to medium-high and add the red pepper flakes, capers, olives, and tomatoes with their juice. Season with salt and black pepper. Cook, stirring occasionally, until the flavors meld and the juices reduce slightly, about 2 minutes.

4  Add the pasta and reserved pasta water to the pan and cook for 30 seconds, stirring to blend.

5  Remove from the heat, drizzle with olive oil, and serve.
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    Penne with Broccoli, Red Pepper Flakes & Prosciutto

    SERVES 4

    

    
Kosher salt

1 pound fresh penne pasta

3 tablespoons olive oil

5 ounces thinly sliced prosciutto, cut into ½-inch-wide strips

3 cups small broccoli florets

2 garlic cloves, minced

1 teaspoon crushed red pepper flakes

1 cup freshly grated Parmesan cheese, plus more for serving



1  In a very large pot, bring 5 quarts water and 3 tablespoons salt to a boil. Add the pasta and cook until just al dente, about 1 minute less than the package directions. Occasionally give the pasta a stir so it doesn’t stick together. Scoop out and reserve 1 cup of the pasta water before draining the pasta.

2  Meanwhile, put a large skillet over medium-high heat. Add 2 tablespoons of the olive oil followed by the prosciutto. Cook, stirring occasionally, until the prosciutto is almost crisp, about 1 minute.

3  Add the broccoli and remaining 1 tablespoon olive oil. Cook until the broccoli begins to brown and is almost cooked through, about 3 minutes. Add the garlic and red pepper flakes and cook until the garlic becomes fragrant, about 30 seconds.

4  Add the pasta and reserved pasta water to the pan and cook for 30 seconds, stirring to blend.

5  Remove from the heat, stir in the Parmesan, and serve. Pass more Parmesan on the side for topping.
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    Fettuccine with Pancetta & Panko

    SERVES 4

    

    
Kosher salt and freshly ground black pepper

1 pound fresh fettuccine pasta

2 tablespoons olive oil

¼ pound thinly sliced pancetta, cut into ½-inch-wide strips

2 garlic cloves, minced

½ teaspoon crushed red pepper flakes

1 cup freshly grated Parmesan cheese

½ cup panko bread crumbs, toasted



1  In a very large pot, bring 5 quarts water and 3 tablespoons salt to a boil. Add the pasta and cook until just al dente, about 1 minute less than the package directions. Occasionally give the pasta a stir so it doesn’t stick together. Scoop out and reserve 1 cup of the pasta water before draining the pasta.

2  Put a large skillet over medium-high heat. Add the olive oil and the pancetta and cook, stirring occasionally, until almost crisp, about 1 minute. Add the garlic and red pepper flakes and cook until the garlic softens and becomes fragrant, about 1 minute.

3  Add the pasta and reserved pasta water to the pan and cook for 30 seconds, stirring to blend. Season with salt and pepper.

4  Remove from the heat, stir in the Parmesan, top with the panko, and serve.
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    Spaghetti with Quick Sausage Ragu

    SERVES 4

    


Kosher salt

1 pound fresh spaghetti

3 tablespoons olive oil

1 pound sweet Italian sausage, removed from the casings if not bulk

2 garlic cloves, minced

½ teaspoon crushed red pepper flakes

1 (28-ounce) can whole San Marzano tomatoes with juices

1 cup freshly grated Parmesan cheese



1  In a very large pot, bring 5 quarts water and 3 tablespoons salt to a boil. Add the pasta and cook until just al dente, about 1 minute less than the package directions. Occasionally give the pasta a stir so it doesn’t stick together. Scoop out and reserve ½ cup of the pasta water before draining the pasta.

2  Meanwhile, put a large skillet over medium-high heat. Add the olive oil and then the sausage and cook, breaking up the meat as it cooks, until golden brown, about 2 minutes. Add the garlic and red pepper flakes and cook until the garlic softens and becomes fragrant, about 1 minute.

3  Crush the tomatoes in your hand to break them up and add them, with the juices, to the pan. Cook, stirring occasionally, until the flavors meld and the juices reduce slightly, about 2 minutes.

4  Add the pasta and reserved pasta water to the pan and cook for 30 seconds, stirring to blend.

5  Remove from the heat and stir in ½ cup of the Parmesan. Top with the remaining ½ cup Parmesan and serve.
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    Orecchiette with Brussels Sprouts & Bacon

    SERVES 4

    


Kosher salt and freshly ground black pepper

1 pound fresh orecchiette pasta

1 tablespoon olive oil

½ pound bacon, small diced

4 cups thinly sliced Brussels sprouts (from ¾ pound)

½ cup fresh flat-leaf parsley leaves, chopped

1 cup freshly grated Parmesan cheese, plus more for serving



1  In a very large pot, bring 5 quarts water and 3 tablespoons salt to a boil. Add the pasta and cook until just al dente, about 1 minute less than the package directions. Occasionally give the pasta a stir so it doesn’t stick together. Scoop out and reserve 1 cup of the pasta water before draining the pasta.

2  Meanwhile, put a large skillet over high heat. Add the olive oil and bacon and cook, stirring occasionally, until the bacon is crisp and the fat has mostly rendered, about 3 minutes. Add the Brussels sprouts and cook until they begin to wilt and brown, about 1 minute. Lightly season with salt and pepper.

3  Add the pasta and reserved pasta water to the pan and cook for 30 seconds, stirring to blend.

4  Remove from the heat, stir in the parsley and Parmesan, and serve. Pass more Parmesan on the side for topping.

  
  
    [image: ]

    
    	BACK TO BEGINNING OF RECIPE

    

	
	
	
	

    
        
            	
                BACK TO OVERVIEW

            
            	
		RECIPE IMAGE

   		 
        

    
  
    Vegetable Stir-Fry

    SERVES 4

    


2 tablespoons peanut oil

1 pound kohlrabi, peeled, quartered, and thinly sliced

3 medium carrots, thinly sliced

Kosher salt and freshly ground black pepper

½ teaspoon crushed red pepper flakes

2 cups bean sprouts

1 teaspoon finely grated peeled fresh ginger

⅓ cup reduced-sodium soy sauce

1 teaspoon cornstarch

1 tablespoon rice vinegar

¼ cup roughly chopped fresh cilantro leaves



1  Put a large Dutch oven over medium-high heat. Add the peanut oil, followed by the kohlrabi and carrots and shake the pan to distribute everything into an even layer. Season with salt and pepper and cook for 2 minutes. Stir the vegetables, cover, and cook for 1 minute.

2  Add the red pepper flakes, bean sprouts, and ginger and cook, uncovered, stirring occasionally, until the vegetables soften and are cooked through, about 1 ½ minutes.

3  In a small bowl, whisk together 2 tablespoons water, the soy sauce, cornstarch, and vinegar. Pour into the pan, bring to a boil, and cook until the sauce just starts to thicken, about 30 seconds.

4  Remove from the heat, stir in the cilantro, and serve.
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    Pan-Roasted Chicken Thighs with Shallots

    SERVES 4

    


4 (4-ounce) boneless, skin-on chicken thighs, pounded to a ¼-inch thickness

Kosher salt and freshly ground black pepper

2 tablespoons olive oil

¾ pound shallots, peeled and quartered

2 tablespoons finely chopped fresh rosemary leaves

2 tablespoons unsalted butter

1 cup low-sodium chicken broth



1  Put a large skillet over medium-high heat. Season both sides of the chicken with salt and pepper. Add the olive oil to the pan. Add the chicken, arranging it skin-side down on one side of the pan. To the open space, add the shallots and season them with salt and pepper. Cook, stirring occasionally, until the shallots begin to brown and the chicken is golden brown, about 3 minutes. Flip the chicken, add the rosemary and butter, and cook for 1 minute.

2  Add the chicken broth and deglaze the pan, scraping with a wooden spoon to get up the browned bits on the bottom of the pan. Cook until the sauce reduces and thickens to a glaze-like consistency, about 1 minute. Taste and adjust the seasoning, adding salt and pepper as needed.

3  Remove from the heat, top each piece of chicken with glazed shallots, and serve.
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    Chicken Thighs with Kohlrabi & Ginger

    SERVES 4

    


1 pound boneless, skinless chicken thighs, cut into 3 x ¼-inch strips

Kosher salt and freshly ground black pepper

2 tablespoons peanut oil

2 cups shredded kohlrabi

½ teaspoon crushed red pepper flakes

1 teaspoon finely grated peeled fresh ginger

2 teaspoons rice vinegar

Juice of 1 lime

¼ cup roughly chopped fresh cilantro leaves



1  Put a large skillet over high heat. Season the chicken on both sides with salt and black pepper. Add the oil to the pan. Arrange the chicken in a single layer and cook, without stirring, for 2 minutes.

2  Flip the chicken, add the kohlrabi, red pepper flakes, and ginger and shake the pan to distribute everything into an even layer. Season with salt and black pepper and cook, stirring occasionally, until the chicken and kohlrabi are cooked through, about 3 minutes.

3  Remove from the heat, stir in the vinegar, lime juice, and cilantro, and serve.
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    Pecan-Crusted Chicken with Fresh Cranberry Sauce

    SERVES 4

    


1 navel orange

1 cup pecan halves

¼ cup all-purpose flour

1½ pounds chicken tenderloins

Kosher salt and freshly ground black pepper

½ cup vegetable oil

2 cups fresh cranberries

2 tablespoons dark brown sugar



1  Grate the zest from the orange and measure out 1 teaspoon. Squeeze the juice and measure out ½ cup.

2  In a food processer, combine the pecans and flour and process to a fine flour-like texture. Put this nut flour mixture in a shallow bowl.

3  Put a large skillet over medium-high heat. Season both sides of the chicken with salt and pepper. Dredge the chicken in the nut-flour mixture, shaking off the excess. Add the vegetable oil to the pan. Arrange the chicken in a single layer in the pan and cook until crisp and golden brown, about 3 minutes. Flip and cook until cooked through, about 2 minutes. Transfer to a paper towel–lined plate and season with salt.

4  Meanwhile, in a small saucepan, combine the cranberries, orange juice, ½ cup water, the brown sugar, and a pinch of salt. Bring to a gentle boil over high heat, cover, and cook until the cranberries burst and soften, about 5 minutes. Remove from the heat, stir in the orange zest, and mash the cranberries with the back of a fork to make a slightly chunky sauce.

5  Serve the chicken tenders with the cranberry sauce on the side for dipping.
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    Rosemary Chicken with Endive

    SERVES 4

    


4 (6-ounce) boneless, skin-on chicken breast halves, pounded to a ¼-inch thickness

Kosher salt and freshly ground black pepper

3 tablespoons olive oil

2 tablespoons unsalted butter

3 garlic cloves, minced

2 tablespoons chopped fresh rosemary leaves

2 cups sliced Belgian endive (½ inch thick)

1 cup low-sodium chicken broth



1  Put a large skillet over medium-high heat. Season both sides of the chicken with salt and pepper. Add the olive oil to the pan. Arrange all 4 pieces of chicken skin-side down in the pan and cook until golden brown, about 3 minutes.

2  Flip the chicken and scoot the pieces to one side of the pan. To the open space, add the butter, garlic, rosemary, and endive and season with salt and pepper. Cook until the garlic and rosemary are fragrant and the endive begins to wilt, about 30 seconds. Add the chicken broth and cook until the sauce comes together and the chicken is cooked through, about 30 seconds.

3  Remove from the heat and serve.
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    Spicy Pork with Scallions & Peanuts

    SERVES 4

    


1 pound pork tenderloin, cut into 3 x ¼-inch strips

Kosher salt and freshly ground black pepper

3 tablespoons peanut oil

2 cups thinly sliced carrots

½ cup roughly chopped dry-roasted peanuts

½ teaspoon cumin seeds, toasted and ground

1 tablespoon minced jalapeño, seeds and ribs removed

2 tablespoons sherry vinegar

½ cup thinly sliced scallions, green and white parts



1  Put a large skillet over high heat. Season the pork on both sides with salt and pepper. Add the oil to the pan. Arrange the pork in a single layer and cook, without stirring, for 1 minute.

2  Flip the meat, add the carrots, and shake the pan to distribute everything into an even layer. Cook, shaking the pan occasionally, for 2 minutes.

3  Add the peanuts, cumin, and jalapeño. Season with salt and pepper and cook until the pork is cooked through and the carrots are tender, about 2 minutes.

4  Remove from the heat, stir in the vinegar and scallions, and serve.
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    Pork with Gingered Plums

    SERVES 4

    


4 (4-ounce) pieces pork tenderloin, pounded to a ¼-inch thickness

Kosher salt and freshly ground black pepper

2 tablespoons olive oil

3 medium plums, quartered

2 tablespoons unsalted butter

2 teaspoons grated peeled fresh ginger

¼ cup roughly chopped fresh cilantro leaves



1  Put a large skillet over medium-high heat. Season the pork on both sides with salt and pepper. Add the olive oil to the pan. Arrange the pork in a single layer and cook, without stirring, until golden brown on one side, about 2 minutes.

2  Flip the meat, add the plums, and cook, stirring occasionally, until the plums begin to break down, about 2 minutes. Add the butter and ginger, season with salt and pepper, and cook for 1 minute.

3  Remove from the heat, stir in the cilantro, and serve.
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    Kielbasa with Apples & Onions

    SERVES 4

    


2 tablespoons olive oil

1 pound kielbasa, sliced on the bias into 1-inch-thick pieces

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

Kosher salt

2 Granny Smith apples, quartered and sliced ⅛ inch thick

½ teaspoon coriander seeds, toasted and ground

2 tablespoons unsalted butter

¾ cup IPA-style beer



1  Put a large skillet over high heat. Add the olive oil followed by the kielbasa and cook until it begins to brown, about 1 minute. Flip the meat and scoot the pieces to one side of the pan. To the open space, add the onions and a pinch of salt. Cook, stirring occasionally, until the onions begin to soften and caramelize, about 1 minute.

2  Add the apples, coriander, and butter and cook until everything softens and begins to brown, about 2 minutes. Add the beer and cook until the sauce reduces and thickens to a glaze-like consistency, about 1 minute.

3  Remove from the heat, stir well to combine, and serve.

  
    
    [image: ]

    	BACK TO BEGINNING OF RECIPE

    

	
	
	
	

    
        
            	
                BACK TO OVERVIEW

            
            
        

    
  
    Pork Chops with Beer & Sauerkraut

    SERVES 4

    


1 teaspoon paprika

½ teaspoon coriander seeds, toasted and ground

Kosher salt and freshly ground black pepper

4 (4-ounce) boneless pork chops, each ¼ inch thick

3 tablespoons olive oil

2 cups thinly sliced red onions

1 cup sauerkraut

1 cup IPA-style beer

⅓ cup fresh flat-leaf parsley leaves, chopped



1  Put a large skillet over high heat.

2  In a small bowl, combine the paprika, coriander, 1 teaspoon salt, and black pepper to taste. Season both sides of the pork with this spice mixture.

3  Add the olive oil to the preheated skillet. Add the pork in a single layer in the pan. Cook, without moving, until lightly golden brown, about 1 minute. Flip the meat and scoot to the outer edges of the pan. To the open space in the middle, add the onions and a pinch of salt. Cook for 2 minutes, stirring the onions occasionally.

4  Add the sauerkraut and continue cooking until the onions have softened and the sauerkraut turns golden brown, about 1 ½ minutes. Add the beer and deglaze the pan, scraping with a wooden spoon to get up the browned bits on the bottom of the pan. Cook until the sauce reduces slightly, about 30 seconds.

5  Remove from the heat and stir in the parsley. Serve the pork chops topped with the sauerkraut mixture and any accumulated juices.
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    Beef with Swiss Chard & Blue Cheese

    SERVES 4

    


4 (4-ounce) pieces beef sirloin, pounded to a ¼-inch thickness

Kosher salt and freshly ground black pepper

2 tablespoons olive oil

4 cups roughly chopped Swiss chard, leaves and stems

¼ cup roughly chopped walnuts

1 cup halved grapes

2 tablespoons red wine vinegar

½ cup crumbled blue cheese



1  Put a large skillet over medium-high heat. Season both sides of the beef with salt and pepper. Add the olive oil to the pan. Add the beef in a single layer and cook until golden brown, about 2 minutes.

2  Flip the meat and scoot the pieces to one side of the pan. To the open space, add the Swiss chard and walnuts. Season with salt and pepper and cook, stirring occasionally, until the greens wilt and the walnuts begin to toast, 2 to 3 minutes.

3  Stir in the grapes and vinegar and transfer to a platter. Top with the crumbled blue cheese and serve.
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    Sirloin Steak with Sweet & Sour Onions & Arugula

    SERVES 4

    


4 (4-ounce) sirloin steaks, each ¾ inch thick

Kosher salt and freshly ground black pepper

5 tablespoons olive oil

3 cups thinly sliced red onion

¾ cup red wine vinegar

1 tablespoon honey

⅓ cup packed dark brown sugar

1 tablespoon fresh lemon juice

2 cups loosely packed arugula



1  Preheat a grill or grill pan to high heat.

2  Season the steaks on both sides with salt and pepper. Drizzle with 1 tablespoon of the olive oil and put on the grill. Cook until nicely charred and the beef releases from the grill, about 3 minutes. Flip and cook until cooked through, about 2 minutes. If you prefer your steak to be cooked past medium-rare, close the lid (or cover, if using a grill pan) while cooking.

3  Meanwhile, put a large skillet over high heat. Add 2 tablespoons of the olive oil followed by the onions and a pinch of salt. Cook, stirring occasionally, for 1 minute. Add the vinegar, honey, and brown sugar and cook, stirring occasionally, until the onions are softened and the liquid reduces to a glaze-like consistency, about 4 minutes. Remove from the heat and taste and adjust the seasoning, adding salt and pepper as needed.

4  In a small bowl, whisk together the remaining 2 tablespoons olive oil and the lemon juice. Add the arugula and a pinch of salt, and toss to combine.

5  Top the steaks with onions and serve with the arugula salad.
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    Thai-Style Shrimp Salad

    SERVES 4

    


1 teaspoon coriander seeds, toasted and ground

Kosher salt and freshly ground black pepper

1 pound shelled and deveined medium shrimp

4 tablespoons olive oil

2 tablespoons fresh lime juice

½ teaspoon honey

½ teaspoon crushed red pepper flakes

1 teaspoon fish sauce

4 cups thinly sliced napa cabbage

1 large carrot, shaved with a vegetable peeler (1 cup)



1  Put a large skillet over medium heat.

2  In a small bowl, combine the coriander, 1 teaspoon salt, and black pepper to taste. Season the shrimp with this spice mixture.

3  Add 2 tablespoons of the olive oil to the preheated pan. Arrange the shrimp in a single layer in the pan and cook, without moving, until golden brown, about 3 minutes. Flip and cook until golden brown and cooked through, about 2 minutes.

4  Meanwhile, in a medium bowl, whisk together the lime juice, honey, red pepper flakes, fish sauce, and remaining 2 tablespoons olive oil. Season with salt and black pepper. Add the cabbage and carrot and toss to combine. Taste and adjust the seasoning, adding salt and pepper as needed.

5  Top the salad with the shrimp and serve.
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    Pan-Roasted Cod with Cauliflower, Raisins & Pine Nuts

    SERVES 4

    


½ cup all-purpose flour

1 teaspoon paprika

Kosher salt and freshly ground black pepper

4 (6-ounce) skinless cod fillets

6 tablespoons olive oil

4 cups cauliflower florets (from 1 medium head)

½ cup golden raisins

¼ cup pine nuts

1 tablespoon apple cider vinegar

¼ cup chopped fresh flat-leaf parsley leaves



1  Put 2 large skillets over medium-high heat.

2  Put the flour and paprika in a shallow bowl and season well with salt and pepper. Using paper towels, pat the cod fillets dry. Season both sides of the cod with salt and pepper. Dredge the fish in the seasoned flour, shaking off the excess.

3  To one skillet, add 3 tablespoons of the olive oil. Arrange the cod pieces in the pan so that the pieces aren’t touching. Cook, without moving, until the fish is golden brown, about 3 minutes. Flip the fish and cook until cooked through, about 2 minutes.

4  Meanwhile, to the second skillet, add the remaining 3 tablespoons olive oil. Add the cauliflower and a pinch of salt and cook, without stirring, for 1 minute. Flip and cook until the florets begin to brown, about 2 minutes. Reduce the heat to medium, add the raisins and pine nuts, season with salt and pepper, and cook until the cauliflower is cooked through and everything is golden brown, about 2 minutes.

5  Remove the pan with the cauliflower from the heat and stir in the vinegar and parsley. Divide the vegetables among plates, top each with a piece of fish, and serve.
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    Pan-Seared Scallops with White Beans & Escarole

    SERVES 4

    


1 pound sea scallops (about 12), side muscle removed

Kosher salt and freshly ground black pepper

5 tablespoons olive oil

4 cups sliced escarole

½ teaspoon crushed red pepper flakes

1 (15-ounce) can cannellini or white beans, rinsed and drained

2 garlic cloves, minced

1 cup low-sodium chicken broth

1 cup freshly grated Parmesan cheese



1  Put 2 large skillets over medium-high heat.

2  Using paper towels, pat the scallops dry. Season the scallops on both sides with salt and pepper.

3  To one skillet, add 3 tablespoons of the olive oil. Arrange the scallops in the pan so that the pieces aren’t touching. Cook, without moving, until golden brown on the first side, about 3 minutes. Flip and cook for an additional 2 minutes.

4  Meanwhile, in the second skillet, heat the remaining 2 tablespoons olive oil. Add the escarole and a pinch of salt and cook until it begins to wilt, about 2 minutes. Add the red pepper flakes, white beans, and garlic and cook, stirring occasionally, until the garlic is fragrant and the beans are warmed through, about 2 minutes. Add the chicken broth and cook until the sauce reduces slightly, about 1 minute.

5  Remove the pan with the escarole from the heat and stir in the Parmesan. Taste and adjust the seasoning, adding salt and pepper as needed.

6  Put some of the escarole in bowls, top with scallops, and serve.
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    Fall Dips & Snacks

    
    

    
GUACAMOLE

In a bowl, mash 2 avocados with the back of a fork until relatively smooth. Stir in 1 tablespoon minced red onion, 1 tablespoon minced seeded jalapeño, 2 tablespoons roughly chopped fresh cilantro leaves, 2 tablespoons fresh lime juice, and ¾ teaspoon kosher salt. Makes about 1½ cups

HUMMUS

Put ¼ cup olive oil, 1 (15-ounce) can chickpeas (rinsed and drained), 1 thinly sliced garlic clove, 3 tablespoons tahini, 3 tablespoons fresh lemon juice, ¼ cup water, and kosher salt and freshly ground black pepper to taste in a food processor and purée until completely smooth. Makes about 2 cups

ROSEMARY PARMESAN POPCORN

Put a large pot with a lid over medium heat and add 2 tablespoons olive oil. Add ½ cup popcorn kernels and then cover the pot. Cook for about 4 minutes, until all of the kernels have popped, then remove from the heat. Stir in ½ cup freshly grated Parmesan, 2 tablespoons melted unsalted butter, and 1 tablespoon finely chopped fresh rosemary. Season with kosher salt and freshly ground black pepper. Serves 4

COCONUT-CHOCOLATE TRAIL MIX

Combine ½ cup roasted salted cashews, ½ cup roasted salted almonds, ¼ cup dried cherries, ¼ cup semisweet chocolate chunks, and ¼ cup coconut flakes. Makes 2 cups

CHEWY NO-BAKE GRANOLA BARS

Line an 8-inch square pan with wax paper. Roughly chop 1 cup roasted almonds and combine in a bowl with 1½ cups old-fashioned oats, ¼ cup raisins, and ½ teaspoon kosher salt. Pulse 1 cup pitted dates in a food processor to make a coarse paste; add to the bowl. Heat ½ cup creamy peanut butter and ¼ cup honey over medium heat for 1 minute. Whisk in 1 teaspoon vanilla extract until smooth. Add the mixture to the bowl, mix to combine, and then press firmly into the prepared pan. Freeze for 4 minutes to set. Pick the bar up by the wax paper, transfer to a cutting board, and cut into 18 bars. Store in an airtight container. Makes 18 bars
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    Gem Lettuce with Bacon & Figs

    SERVES 4 AS AN APPETIZER OR SIDE DISH

    


¼ cup plus 1 tablespoon olive oil

½ pound bacon, cut into ¼-inch pieces

2 tablespoons sherry vinegar

½ teaspoon Dijon mustard

Kosher salt and freshly ground black pepper

4 cups roughly torn Gem lettuce leaves

½ cup quartered dried Black Mission figs

¼ cup crumbled fresh goat cheese

¼ cup roasted salted pepitas



1  Put a large skillet over medium-high heat. Add 1 tablespoon of the olive oil and the bacon and cook, stirring occasionally, until crisp, about 4 minutes. Remove to a paper towel to drain.

2  Meanwhile, in a large bowl, whisk together the vinegar, mustard, and remaining ¼ cup olive oil. Season with salt and pepper. Add the lettuce, figs, and bacon and gently toss to coat. Top with the goat cheese and pepitas and serve.
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    Kale & Apple Salad with Maple Cider Dressing

    SERVES 4 AS AN APPETIZER OR SIDE DISH

    


½ cup pecan halves

¼ cup apple cider vinegar

1 tablespoon pure maple syrup

¼ cup olive oil

Kosher salt and freshly ground black pepper

6 cups thinly sliced kale leaves (remove tough ribs before slicing)

2 Granny Smith apples, quartered and thinly sliced



1  Put a medium skillet over medium-low heat. Add the pecans and cook, stirring occasionally, until golden brown and crisp, about 3 minutes. Remove the pecans to a cutting board and roughly chop.

2  Meanwhile, in a small bowl, whisk together the vinegar, maple syrup, and olive oil. Season the vinaigrette with salt and pepper.

3  Put the kale in a medium bowl and massage the greens between your fingers until they begin to darken, wilt, and soften, about 2 minutes. Add the apples, pecans, and vinaigrette and toss to combine. Taste and adjust the seasoning, adding salt and pepper as needed. Serve.
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    Autumn Panzanella

    SERVES 4 AS AN APPETIZER OR SIDE DISH

    


1 French baguette, roughly torn into 1-inch cubes (4 cups)

½ cup plus 2 tablespoons olive oil

Kosher salt and freshly ground black pepper

½ cup roughly chopped walnuts

¼ cup apple cider vinegar

1 teaspoon Dijon mustard

2 cups thinly sliced Brussels sprouts

1 Granny Smith apple, cut into matchsticks

½ cup crumbled blue cheese



1  Preheat the oven to 350°F.

2  Put the bread in a large bowl. Drizzle with 2 tablespoons of the olive oil, season with salt and pepper, and toss to evenly coat. Arrange the bread in a single layer on half of a baking sheet. Spread the nuts in an even layer on the other half of the baking sheet. Put in the oven and bake until the bread and nuts are golden brown and toasted, about 5 minutes.

3  Meanwhile, in the same large bowl, whisk together the vinegar, mustard, and remaining ½ cup olive oil. Add the Brussels sprouts and apple and toss to combine. Season with salt and pepper.

4  Add the warm bread and nuts to the Brussels sprout mixture and toss to combine. Taste and adjust the seasoning, adding salt and pepper as needed.

5  Add the blue cheese, gently toss to combine, and serve.
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    Crunchy Radicchio & Endive Salad

    SERVES 4 AS AN APPETIZER OR SIDE DISH

    


2 tablespoons apple cider vinegar

1 tablespoon honey

¼ cup olive oil

Kosher salt and freshly ground black pepper

2 cups sliced radicchio (½ inch thick)

2 cups sliced Belgian endive (½ inch thick)

1 Granny Smith apple, cut into matchsticks

⅓ cup dried cranberries

⅓ cup crumbled blue cheese



In a large bowl, whisk together the vinegar, honey, and olive oil. Season with salt and pepper. Add the radicchio, endive, apple, and cranberries and gently toss to coat everything in the dressing. Gently mix in the blue cheese and serve.
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    Fresh Green Beans with Tomatoes & Bread Crumbs

    SERVES 4 AS A SIDE DISH

    


3 tablespoons olive oil

1 pound green beans, ends trimmed

Kosher salt and freshly ground black pepper

2 garlic cloves, minced

½ cup thinly sliced shallots

1 (28-ounce) can whole San Marzano tomatoes with juices

¼ cup panko bread crumbs, toasted



1  Put a large Dutch oven over high heat. Add the olive oil followed by the green beans and a pinch of salt. Cook, stirring occasionally, for 2 minutes. Reduce the heat to medium and add the garlic and shallots. Cook, stirring occasionally, until the shallots soften and the garlic becomes fragrant, about 1 minute.

2  Crush the tomatoes in your hand to break them up and add them, with their juice, to the pan. Season with salt and pepper, cover, and cook until the beans are cooked though and the tomatoes have reduced slightly, about 2 minutes.

3  Remove from the heat, top with the panko, and serve.
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    Radish, White Anchovy & Butter Sandwiches

    SERVES 4

    

    
4 tablespoons unsalted butter, softened

1 French baguette, cut crosswise into 4 equal pieces, split and toasted

1 cup thinly sliced radishes

¼ pound white anchovies

½ teaspoon sea salt flakes (Maldon is my favorite)

1 cup fresh flat-leaf parsley leaves



1  To build the sandwiches, spread the tops and bottoms of each piece of baguette with butter. Divide the radish slices among the 4 bottoms. Do the same with the anchovies, sea salt, and parsley leaves. Close the sandwich and press down slightly to keep everything in place.

2  Slice the sandwiches in half and serve.
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    Mushroom Philly Cheesesteaks

    SERVES 4

     

    
1 pound very thinly sliced rib eye

Kosher salt and freshly ground black pepper

4 tablespoons olive oil

3 cups sliced stemmed shiitake mushrooms

2 cups thinly sliced onion (from 1 large)

8 slices provolone cheese

1 French baguette, cut crosswise into 4 equal pieces, split and toasted



1  Put a large Dutch oven over high heat. Season the beef on both sides with salt and pepper. Pour 2 tablespoons of the olive oil into the pot and arrange the beef in a single layer in the pot. Cook, without moving, for 1 minute. Remove the beef to a platter.

2  To the same pan, add the remaining 2 tablespoons olive oil followed by the mushrooms and onion. Season with salt and pepper and cook, stirring occasionally, until the vegetables soften and caramelize, about 3 ½ minutes.

3  Arrange the vegetables in the pan to form 4 equal piles. Top each pile with an equal amount of beef and then 2 slices of provolone. Add 2 tablespoons water to the pot, cover, and cook until the cheese is melted and the beef is cooked through, about 30 seconds.

4  Using a spatula, stuff each pile into a toasted baguette, and serve.
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    PB&J Sandwiches

    SERVES 4

    

    
½ pound pork tenderloin, cut into 2 x ¼-inch strips

Kosher salt and freshly ground black pepper

4 tablespoons olive oil

2 small onions, thinly sliced (about 2 cups)

2 cups thinly sliced Brussels sprouts

1 French baguette, cut crosswise into 4 equal pieces, split and toasted

2 tablespoons Dijon mustard

4 tablespoons pepper jelly



1  Put a large skillet over high heat. Season the pork on both sides with salt and pepper. Add 2 tablespoons of the olive oil to the skillet and then arrange the pork in a single layer in the pan. Cook, without stirring, for 1 minute.

2  Flip the meat and scoot it to one side of the pan. To the open space, add the remaining 2 tablespoons olive oil followed by the onions, Brussels sprouts, and a pinch of salt. Cook, stirring occasionally, until the vegetables soften and begin to caramelize, about 2 minutes.

3  Remove some of the crumb from the cut side of the top halves of the baguette to make room for the pepper jelly and filling. To assemble the sandwiches, spread the mustard onto the bottom half of the baguettes. Evenly spread the pepper jelly onto the top halves. Divide the pork mixture among the sandwiches. Serve.

    
    
	
	
	
	
	

    
        
            	
                BACK TO OVERVIEW

            
            	
                RECIPE IMAGE

            
        

    
  
    Ham & Cheese with Beets & Horseradish

    SERVES 2

    

    
½ cup grated beets

½ cup grated fresh horseradish

Kosher salt

3 tablespoons Dijon mustard

4 (½-inch-thick) slices Italian-style bread

½ pound sliced Emmentaler cheese

¼ pound sliced ham

2 tablespoons olive oil



1  Put a large skillet over medium heat.

2  In a medium bowl, toss to combine the beets, horseradish, and a pinch of salt.

3  Build each sandwich by dividing the mustard equally among all 4 slices of bread. Top 2 of the slices with half of the beet mixture and half of the cheese slices. Divide the ham equally between the sandwiches, then top with the remaining cheese, beets, and bread, mustard-side down. Press lightly to keep everything in place.

4  Add 1 tablespoon of the olive oil to the preheated pan. Add both sandwiches and cover them with a sheet of aluminum foil. Put a heavy skillet on top of the foil to weight down and press the sandwiches. Cook until golden brown on one side, about 3 minutes.

5  Remove the sandwiches from the pan and add the remaining 1 tablespoon olive oil. Flip the sandwiches over and return to the pan, cover with foil, and put the skillet back on top. Cook until golden brown on the other side, about 2 minutes.

6  Remove the sandwiches from the pan, cut them in half, and serve.
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    Orecchiette with Sicilian Tuna

    SERVES 4

    


Kosher salt and freshly ground black pepper

1 pound fresh orecchiette pasta

3 tablespoons olive oil, plus more for drizzling

2 garlic cloves, minced

½ teaspoon crushed red pepper flakes

1 (7-ounce) jar olive oil–packed tuna (Tonnino is my favorite)

¼ cup finely chopped fresh chives

½ cup panko bread crumbs



1  In a very large pot, bring 5 quarts water and 3 tablespoons salt to a boil. Add the pasta and cook until just al dente, about 1 minute less than the package directions. Occasionally give the pasta a stir so it doesn’t stick together. Scoop out and reserve 1 cup of the pasta water before draining the pasta.

2  Meanwhile, put a large skillet over medium-low heat. Add the olive oil and then the garlic and red pepper flakes. Cook, stirring occasionally, until the garlic is fragrant, about 30 seconds.

3  Stir in the tuna and chives, season with salt and pepper, and cook, breaking up the tuna a little bit as it cooks, until it is warmed through, about 2 minutes.

4  Add the pasta and reserved pasta water to the pan and cook for 30 seconds, stirring to blend.

5  Meanwhile, in a second skillet over medium heat, toast the panko, stirring occasionally, until golden brown, about 3 minutes.

6  Top the pasta with the panko, drizzle with olive oil, and serve.
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    Tagliatelle with Cabbage & Onions

    SERVES 4

    

    
Kosher salt and freshly ground black pepper

1 pound fresh tagliatelle pasta

2 tablespoons olive oil

4 cups thinly sliced Savoy cabbage

2 cups thinly sliced yellow onion

8 tablespoons (1 stick) unsalted butter, cut into pats

1 teaspoon paprika

½ cup roughly chopped fresh flat-leaf parsley leaves



1  In a very large pot, bring 5 quarts water and 3 tablespoons salt to a boil. Add the pasta and cook until just al dente, about 1 minute less than the package directions. Occasionally give the pasta a stir so it doesn’t stick together. Scoop out and reserve 1 cup of the pasta water before draining the pasta.

2  Meanwhile, put a large skillet over medium-high heat. Add the olive oil followed by the cabbage, onion, and a pinch of salt. Cook, stirring occasionally, until the cabbage begins to wilt, about 1 minute. Add the butter and paprika and cook until the vegetables have softened and begun to brown, about 3 minutes.

3  Add the pasta and reserved pasta water to the pan and cook for 30 seconds, stirring to blend. Taste and adjust the seasoning, adding salt and pepper as needed.

4  Remove from the heat, stir in the parsley, and serve.
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    Rigatoni with Ham & Broccoli Rabe

    SERVES 4

    


Kosher salt and freshly ground black pepper

1 pound fresh rigatoni pasta

3 tablespoons olive oil, plus more for drizzling

½ pound ham steak, small-diced (2 cups)

4 cups (1-inch pieces) broccoli rabe

½ teaspoon crushed red pepper flakes

2 cups freshly grated Parmesan cheese



1  In a very large pot, bring 5 quarts water and 3 tablespoons salt to a boil. Add the pasta and cook until just al dente, about 1 minute less than the package directions. Occasionally give the pasta a stir so it doesn’t stick together. Scoop out and reserve 1 cup of the pasta water before draining the pasta.

2  Meanwhile, put a large skillet over medium-high heat. Add the olive oil followed by the ham and cook until it begins to render some fat, about 1 minute. Scoot the ham to one side of the pan. To the open space, add the broccoli rabe and red pepper flakes. Season with salt and black pepper and cook, stirring occasionally, until the broccoli rabe is crisp-tender, about 3 minutes.

3  Add the pasta and reserved pasta water to the pan and cook for 30 seconds, stirring to blend.

4  Remove from the heat and stir in 1 ½ cups of the Parmesan. Top the pasta with the remaining ½ cup Parmesan, drizzle with olive oil, and serve.
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    Rigatoni with Pulled Chicken & Feta

    SERVES 4

    


Kosher salt and freshly ground black pepper

1 pound fresh rigatoni pasta

3 tablespoons olive oil, plus more for drizzling

1 rotisserie chicken, skin removed and meat pulled (about 3 cups)

2 garlic cloves, minced

1 (28-ounce) can whole San Marzano tomatoes with juices

½ pound crumbled feta cheese



1  In a very large pot, bring 5 quarts water and 3 tablespoons salt to a boil. Add the pasta and cook until just al dente, about 1 minute less than the package directions. Occasionally give the pasta a stir so it doesn’t stick together. Scoop out and reserve ½ cup of the pasta water before draining the pasta.

2  Meanwhile, put a large skillet over medium heat. Add the olive oil followed by the pulled chicken meat and garlic and cook, stirring occasionally, until the garlic softens and becomes fragrant, about 1 minute.

3  Crush the tomatoes in your hand to break them up and add them, with their juice, to the pan. Season with salt and pepper. Cook until slightly reduced, about 2 minutes.

4  Add the pasta and reserved pasta water to the pan and cook for 30 seconds, stirring to blend.

5  Remove from the heat and stir in half of the feta. Top the pasta with the remaining feta, drizzle with olive oil, and serve.
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    Spaghetti with Spicy Shrimp & Swiss Chard

    SERVES 4

    


Kosher salt and freshly ground black pepper

1 pound fresh spaghetti

3 tablespoons olive oil, plus more for drizzling

6 cups sliced Swiss chard leaves (stems removed before slicing)

2 garlic cloves, minced

¼ cup sliced jalapeños

1 pound shelled and deveined medium shrimp



1  In a very large pot, bring 5 quarts water and 3 tablespoons salt to a boil. Add the pasta and cook until just al dente, about 1 minute less than the package directions. Occasionally give the pasta a stir so it doesn’t stick together. Scoop out and reserve ½ cup of the pasta water before draining the pasta.

2  Meanwhile, put a large skillet over medium-high heat. Add 2 tablespoons of the olive oil followed by the Swiss chard, garlic, jalapeños, and a pinch of salt. Cook, stirring occasionally, until the Swiss chard begins to wilt, about 2 minutes.

3  Scoot the greens to one side of the pan. To the open space, add the remaining 1 tablespoon olive oil. Season the shrimp with salt and pepper and add to the pan. Cook for 1 minute per side until just cooked through.

4  Add the pasta and reserved pasta water to the pan and cook for 30 seconds, stirring to blend.

5  Remove from the heat, season with salt and pepper, drizzle with olive oil, and serve.
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    Orecchiette with White Beans & Spinach

    SERVES 4

    


Kosher salt and freshly ground black pepper

1 pound fresh orecchiette pasta

2 tablespoons olive oil, plus more for drizzling

8 cups loosely packed baby spinach

2 garlic cloves, minced

1 (15-ounce) can Great Northern beans, rinsed and drained

1 cup freshly grated Parmesan cheese



1  In a very large pot, bring 5 quarts water and 3 tablespoons salt to a boil. Add the pasta and cook until just al dente, about 1 minute less than the package directions. Occasionally give the pasta a stir so it doesn’t stick together. Scoop out and reserve 1 cup of the pasta water before draining the pasta.

2  Meanwhile, put a large skillet over medium-high heat. Add the olive oil followed by the spinach, garlic, and a pinch of salt. Cook, stirring occasionally, until the garlic is fragrant and the spinach has wilted, about 1 minute. Stir in the beans and cook until the beans are warmed through, about 3 minutes.

3  Add the pasta and reserved pasta water to the pan and cook for 30 seconds, stirring to blend. Season with salt and pepper.

4  Remove from the heat, stir in the Parmesan, drizzle with olive oil, and serve.
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    Pan-Roasted Portobellos with Shaved Beets

    SERVES 4

    


4 large portobello mushrooms

¼ cup plus 3 tablespoons olive oil

Kosher salt and freshly ground black pepper

2 tablespoons balsamic vinegar

3 cups thinly sliced peeled beets

½ cup roughly chopped walnuts, toasted

1 cup fresh flat-leaf parsley leaves

½ cup crumbled feta cheese



1  To clean the portobellos, remove the stems and use a spoon to scrape out the gills from the undersides of the caps (discard the gills).

2  Put a large skillet over medium-high heat. Add 3 tablespoons of the olive oil. Put the mushrooms in the pan cap-side down and cook until they begin to turn golden brown, about 2 minutes. Flip the mushrooms, season with salt and pepper, and cook until they are well roasted and cooked through, about 3 minutes. For very thick mushrooms, cover the pan while cooking.

3  Meanwhile, in a medium bowl, whisk together the remaining ¼ cup olive oil and the vinegar. Season with salt and pepper. Add the beets, walnuts, and parsley, and toss to combine. Top with the feta.

4  Serve the salad alongside the roasted mushrooms.
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    Grilled Portobellos with Kale & Pine Nuts

    SERVES 4

    


4 large portobello mushrooms

¼ cup plus 1 tablespoon olive oil

Kosher salt and freshly ground black pepper

2 tablespoons red wine vinegar

1 medium shallot, thinly sliced

6 cups sliced kale leaves (remove tough ribs before slicing)

½ cup freshly grated Parmesan cheese

⅓ cup pine nuts, toasted



1  Preheat a grill or grill pan to medium-high heat.

2  To clean the portobellos, remove the stems and use a spoon to scrape out the gills from the undersides of the caps (discard the gills). Drizzle the mushrooms with 1 tablespoon of the olive oil and season with salt and pepper.

3  Put the mushrooms on the grill cap-side down, close the lid (or cover, if using a grill pan), and cook until nicely charred, about 3 minutes. Flip, cover, and cook for 2 minutes.

4  Meanwhile, in a medium bowl, whisk together the vinegar and remaining ¼ cup olive oil. Add the shallot and season the vinaigrette with salt and pepper.

5  Put the kale in a medium bowl and massage the greens between your fingers until they begin to darken, wilt, and soften, about 2 minutes. Add the Parmesan, pine nuts, and vinaigrette and toss to combine. Taste and adjust the seasoning, adding salt and pepper as needed.

6  Cut the grilled mushrooms into thick slices, set on top of the salad, and serve.
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    Chicken Cutlets with Swiss Chard & Pomegranate

    SERVES 4

    


½ cup all-purpose flour

Kosher salt and freshly ground black pepper

2 large eggs

1½ cups panko bread crumbs

4 (6-ounce) boneless, skinless chicken breast halves, pounded to a ¼-inch thickness

¼ cup vegetable oil

2 tablespoons olive oil

8 cups sliced Swiss chard, leaves and stems

½ teaspoon crushed red pepper flakes

2 garlic cloves, minced

⅓ cup pomegranate seeds



1  Put the flour in a shallow bowl and season well with salt and pepper. Put the eggs in another shallow bowl and beat them lightly. Add the panko to a third shallow bowl and season well with salt and pepper.

2  Put 2 large skillets over medium-high heat.

3  Season both sides of the chicken with salt and pepper. Working with one piece at a time, dredge the chicken in the flour, making sure to coat both sides well. Shake off the excess. Dip the chicken into the beaten eggs, allowing the excess to drip off. Finally, lay the chicken in the panko, turning and pressing to fully coat both sides.

4  Add the vegetable oil to one pan. Arrange all 4 pieces of chicken in the pan in a single layer and cook until golden brown, about 3 minutes. Flip and cook until light golden brown, about 1 minute. Remove to a paper towel–lined plate and lightly season with salt.

5  Meanwhile, add the olive oil to the other pan. Add the Swiss chard and a pinch of salt and cook, stirring occasionally, until the chard begins to wilt, about 2 minutes. Add the red pepper flakes and garlic and cook, stirring occasionally, until the chard is cooked through, about 3 minutes. Stir in the pomegranate seeds.

6  Serve the chicken on top of or alongside the Swiss chard.
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    Chicken Thighs with Cauliflower & Pine Nuts

    SERVES 4

    


½ cup all-purpose flour

Kosher salt and freshly ground black pepper

½ teaspoon paprika

4 (4-ounce) boneless, skinless chicken thighs, cut into 1-inch cubes

¼ cup olive oil

2 tablespoons unsalted butter

2 cups grated cauliflower (from ½ large head)

1 tablespoon capers, rinsed and drained

⅓ cup pine nuts

¼ teaspoon crushed red pepper flakes



1  Put a large skillet over medium-high heat.

2  Put the flour in a shallow bowl and season well with salt, pepper, and the paprika. Season both sides of the chicken with salt and pepper. Dredge the chicken in the seasoned flour, shaking off the excess.

3  Add the olive oil to the preheated pan. Arrange the chicken pieces in the pan so that the pieces aren’t touching. Cook, without moving, until the chicken begins to turn golden brown, about 2 minutes.

4  Flip the chicken, add the butter and cauliflower, and season with salt and pepper. Shake the pan to distribute everything into an even layer. Cook until the cauliflower begins to brown and the chicken is cooked through, about 2 minutes.

5  Stir in the capers, pine nuts, and red pepper flakes. Add ½ cup water and cook for 30 seconds, scraping with a wooden spoon to get up the browned bits on the bottom of the pan. Serve.



	
	
	
	

    
        
            	
                BACK TO OVERVIEW

            
            
        

    
  
    Pan-Roasted Chicken Breasts with Parsnips & Almonds

    SERVES 4

    


4 (6-ounce) boneless, skin-on chicken breast halves, pounded to a ¼-inch thickness

Kosher salt and freshly ground black pepper

5 tablespoons olive oil

3 cups small-diced parsnips

3 tablespoons unsalted butter

¼ cup slivered almonds

½ teaspoon cumin seeds

1 tablespoon fresh lemon juice



1  Put 2 large skillets over medium-high heat.

2  Season the chicken on both sides with salt and pepper. To one skillet, add 3 tablespoons of the olive oil. Arrange all 4 pieces of chicken skin-side down in the pan and cook until golden brown, about 3 minutes. Flip the chicken and cook until cooked through, about 2 minutes.

3  Meanwhile, to the second skillet, add the remaining 2 tablespoons olive oil followed by the parsnips. Shake the pan to distribute everything into an even layer and cook, stirring occasionally, until the parsnips begin to brown, about 2 minutes. Season with salt and pepper. Add the butter, almonds, and cumin and cook, stirring occasionally, until the butter is brown and nutty smelling and the almonds have toasted, about 2 minutes.

4  Remove from the heat, stir in the lemon juice, top each piece of chicken with parsnips, and serve.
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    Grilled Chicken Thighs with Edamame & Grapefruit

    SERVES 4

    


1 grapefruit

4 (4-ounce) boneless, skin-on chicken thighs, pounded to a ¼-inch thickness

Kosher salt and freshly ground black pepper

4 tablespoons olive oil

1 teaspoon honey

1½ cups frozen shelled edamame, thawed

½ cup fresh cilantro leaves

¼ cup thinly sliced scallions, green and white parts



1  Use a sharp knife to slice off the top and bottom of the grapefruit, removing all of the white pith to expose the fruit. Following the curve of the fruit, slice around the sides to do the same. You should have just juicy grapefruit showing and no white pith at this point. Use a paring knife to slice between the membranes of each section to remove the segments. Put the segments into a medium bowl, discarding any pits. Squeeze the membranes into the bowl to extract the juice from them. Measure out ¼ cup of the juice and set aside.

2  Preheat a grill or grill pan to medium-high heat.

3  Season both sides of the chicken with salt and pepper. Drizzle with 2 tablespoons of the olive oil and put the chicken skin-side down on the grill. Close the lid (or cover, if using a grill pan) and cook until nicely charred and the chicken releases from the grill, about 3 minutes. Flip the chicken, cover, and cook until the meat is well caramelized and cooked through, about 2 minutes.

4  Meanwhile, in a medium bowl, whisk together the reserved grapefruit juice, the honey, and remaining 2 tablespoons olive oil. Add the edamame, grapefruit segments, cilantro, and scallions. Season with salt and pepper and gently toss to combine.

5  Serve the chicken on top of or alongside the salad.
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    Chicken Breasts with Bacon & Brussels Sprouts

    SERVES 4

    


4 (6-ounce) boneless, skin-on chicken breast halves, pounded to a ¼-inch thickness

Kosher salt and freshly ground black pepper

4 tablespoons olive oil

¼ pound slab bacon, small-diced

4 cups quartered Brussels sprouts

¾ cup dry white wine

2 teaspoons Dijon mustard



1  Put 2 large skillets over medium-high heat.

2  Season the chicken on both sides with salt and pepper. To one skillet, add 3 tablespoons of the olive oil. Arrange all 4 pieces of chicken skin-side down in the pan and cook until golden brown, about 3 minutes. Flip the chicken and cook until cooked through, about 2 minutes.

3  Meanwhile, to the second skillet, add the remaining 1 tablespoon olive oil followed by the bacon and cook, stirring occasionally, until the bacon begins to crisp, about 2 minutes. Scoot the bacon to one side of the pan. To the open space, add the Brussels sprouts and cook until they turn golden brown and are almost cooked through, about 2 minutes. Add the wine and mustard and stir everything together. Cook until the sauce reduces and thickens to a glaze-like consistency, about 30 seconds. Season with salt and pepper.

4  Remove from the heat, top each piece of chicken with Brussels sprouts, and serve.
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    Turkey Cutlets with Dates & Almonds

    SERVES 4

    


4 (4-ounce) turkey cutlets, pounded to a ¼-inch thickness

Kosher salt and freshly ground black pepper

2 tablespoons olive oil

2 tablespoons unsalted butter

½ cup small-diced pitted dates

⅓ cup slivered almonds

½ teaspoon crushed red pepper flakes

¼ cup chopped fresh flat-leaf parsley leaves



1  Put a large skillet over medium-high heat. Season the turkey on both sides with salt and black pepper. Add the olive oil to the pan. Arrange the cutlets in a single layer and cook, without moving, for 2 minutes. Flip and cook until golden brown, about 1 minute.

2  Reduce the heat to medium and scoot the turkey to one side of the pan. To the empty space, add the butter, dates, almonds, and red pepper flakes. Season with salt and black pepper and cook, stirring occasionally, until the almonds are golden brown, about 1 minute. Add the parsley and stir to combine all the ingredients in the pan.

3  Add ½ cup water and deglaze the pan, scraping with a wooden spoon to get up the browned bits on the bottom of the pan. Cook for 1 minute.

4  Spoon some of the date mixture on top of the turkey and serve.
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    Soy-Glazed Beef Tri-Tip with Shiitake Mushrooms

    SERVES 4

    


1 pound beef tri-tip, cut into 4 x ¼-inch strips

Kosher salt and freshly ground black pepper

3 tablespoons olive oil

4 cups sliced stemmed shiitake mushrooms

2 garlic cloves, minced

¼ cup reduced-sodium soy sauce

1 tablespoon sesame oil

1 teaspoon cornstarch

1 teaspoon finely grated peeled fresh ginger

¼ cup roughly chopped fresh cilantro leaves



1  Put a large skillet over high heat. Season the beef on both sides with salt and pepper. Add the olive oil to the pan. Arrange the beef in a single layer and cook, without stirring, for 2 minutes.

2  Flip the meat and scoot it to one side of the pan. To the open space, add the mushrooms and cook for 1 minute. Stir in the garlic and shake the pan to distribute everything into an even layer. Cook, without stirring, until the beef and mushrooms are browned and cooked through, about 1 ½ minutes.

3  In a small bowl, whisk to combine the soy sauce, sesame oil, 2 tablespoons water, the cornstarch, and ginger. Add this mixture to the pan and cook until the sauce just starts to thicken, about 30 seconds.

4  Remove from the heat, stir in the cilantro, and serve.
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    Beef Tri-Tip with Broccoli & Fresno Chile

    SERVES 4

    


1½ pounds beef tri-tip, cut into 1-inch cubes

Kosher salt and freshly ground black pepper

2 tablespoons olive oil

½ teaspoon coriander seeds, toasted and ground

2 garlic cloves, minced

1 tablespoon minced Fresno chile

4 cups broccoli florets (from 1 large head)

Grated zest of 1 lime



1  Put a large Dutch oven or deep skillet over high heat. Season the beef on both sides with salt and black pepper. Add the olive oil to the pan. Arrange the beef in a single layer and cook, without stirring, for 2 minutes. Flip the meat and add the coriander, garlic, Fresno chile, and broccoli. Season with salt and black pepper, cover, and cook until the meat is golden brown and the broccoli is cooked through, about 2 minutes.

2  Add ½ cup water and the lime zest and cook until the liquid reduces, about 1 minute. Serve.
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    Beef Tri-Tip with Olives & Capers

    SERVES 4

    


1 pound beef tri-tip, cut into 1-inch cubes

Kosher salt and freshly ground black pepper

3 tablespoons olive oil

6 cups sliced Swiss chard, leaves and stems

2 garlic cloves, minced

1 (28-ounce) can crushed San Marzano tomatoes with juices

⅓ cup halved pitted kalamata olives

1 tablespoon capers, rinsed and drained



1  Put a large skillet over high heat. Season both sides of the beef with salt and pepper. Add the olive oil to the pan. Put the beef in the pan and cook, without stirring, for 1 minute. Flip and cook, without stirring, for 1 minute for medium-rare. Remove to a platter.

2  To the pan, add the Swiss chard, garlic, and a pinch of salt and cook, stirring occasionally, until the chard begins to wilt, about 1 minute. Add the tomatoes with their juice, the olives, capers, and seared beef (with any accumulated juices) and cook until everything comes together and the sauce reduces slightly, about 1 minute. Serve.
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    Spicy Beef Tacos with Fresh Salsa

    SERVES 4 TO 6

    


2 tablespoons olive oil

1 pound ground beef (80% lean)

Kosher salt and freshly ground black pepper

2 teaspoons chipotle powder

1 teaspoon cayenne pepper

1 teaspoon paprika

1 teaspoon cumin seeds

8 (6-inch) corn tortillas, warmed

1 cup small-diced fresh tomatoes

½ cup thinly sliced red onion

½ cup roughly chopped fresh cilantro leaves



1  Put a large skillet over high heat. Add the olive oil followed by the ground beef. Cook, stirring with a wooden spoon to break up the meat, until lightly browned, about 1 minute. Season with salt and black pepper. Add the chipotle powder, cayenne, paprika, and cumin seeds and cook, stirring occasionally, until the meat is golden brown and the spices have toasted, about 4 minutes.

2  To assemble the tacos, top each warm corn tortilla with a scoop of meat and some tomatoes, onion, and cilantro. Serve.
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    Hot Wintry Drinks

    
    

    
HOT TODDY

In a small saucepan, simmer ¾ cup water, 1 tablespoon honey, 1 cinnamon stick, and 1 slice lemon for 2 to 3 minutes. Stir in 1 teaspoon fresh lemon juice and 2 ounces whiskey, then pour into a mug, and serve hot. Serves 1

HOT GINGERED BOURBON

In a small saucepan, boil 1 cup water and 2 teaspoons grated fresh ginger. Remove from the heat, cover, and let steep for 5 minutes. Pour 2 ounces bourbon, 3 teaspoons fresh lemon juice, and 1 tablespoon honey into a mug. Strain the ginger water into the mug and stir. Serve hot. Serves 1

SPICY HOT CHOCOLATE

In a small saucepan, whisk together 2 cups whole milk, 1 tablespoon unsweetened cocoa powder, 2 tablespoons sugar, 1 teaspoon ancho chile powder, ¼ teaspoon ground cinnamon, and a pinch of salt. Simmer over medium heat for 3 minutes. Whisk in ½ cup finely chopped bittersweet chocolate until melted. Divide between 2 mugs and serve hot. Serves 2

CHAI LATTE

In a small saucepan, boil ¾ cup water and 1 cinnamon stick. Add 2 chai tea bags, remove from the heat, cover and let steep for 4 minutes. Return to medium-low heat and stir in ½ cup almond milk and 2 tablespoons packed dark brown sugar. Add a pinch of kosher salt and a crack of black pepper and heat until the almond milk is warm and the sugar has dissolved, about 1 minute. Remove the tea bags, pour into a mug, and serve hot. Serves 1

HOT BUTTERED RUM

In a bowl, combine 4 tablespoons (½ stick) softened unsalted butter, ¼ cup dark brown sugar, ½ teaspoon orange zest, ½ teaspoon ground cinnamon, 1 teaspoon grated nutmeg, and a pinch of salt. Divide between 2 mugs and add 1½ ounces rum to each. Pour 1 cup boiling water into each mug and stir until the butter has melted. Serve hot. Serves 2
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    Cubed Pork with Cabbage & Walnuts

    SERVES 4

    


½ teaspoon paprika

½ teaspoon coriander seeds, toasted and ground

Kosher salt and freshly ground black pepper

1 pound pork tenderloin, cut into 1-inch cubes

3 tablespoons olive oil, or more if needed

6 cups thinly sliced Savoy cabbage

⅓ cup roughly chopped walnuts

1 cup reduced-sodium chicken broth

1 tablespoon Dijon mustard

1 tablespoon reduced-sodium soy sauce



1  Put a large skillet over medium-high heat.

2  In a small bowl, combine the paprika, coriander, 1 teaspoon of salt, and pepper to taste. Toss to coat all sides of the pork with this spice mixture.

3  Add the olive oil to the preheated pan. Arrange the pork in a single layer and cook, without moving, until lightly golden brown, about 1 minute.

4  Flip the meat, add the cabbage and a pinch of salt and cook for 1 minute. If the pan looks a little dry, add another splash of olive oil. Add the walnuts and cook, stirring occasionally, for 2 minutes. Add the chicken broth, mustard, and soy sauce and cook until the liquid reduces, about 1 minute.

5  Spoon into bowls and serve.
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    Pork Tenderloin with Fresh Cranberries

    SERVES 4

    


1 to 2 navel oranges

3 tablespoons olive oil

4 (4-ounce) pieces pork tenderloin, pounded to a ¼-inch thickness

Kosher salt and freshly ground black pepper

1 tablespoon minced jalapeño, seeds and ribs removed

½ teaspoon grated peeled fresh ginger

3 cups fresh cranberries

2 tablespoons dark brown sugar

1 tablespoon sherry vinegar



1  Grate the zest from 1 of the oranges to get ½ teaspoon. Squeeze the juice to get ¾ cup (use the second orange if needed).

2  Put 2 large skillets over medium-high heat.

3  To one skillet, add 2 tablespoons of the olive oil. Season the pork on both sides with salt and pepper and arrange them in the pan so that the pieces aren’t touching. Cook, without moving, until the pork is golden brown, about 3 minutes. Flip and cook until golden brown on the second side and cooked through, about 2 minutes.

4  Meanwhile, to the second skillet, add the remaining 1 tablespoon olive oil. Add the jalapeño and ginger and cook, stirring occasionally, for 1 minute. Add the cranberries, orange juice, brown sugar, and a pinch of salt. Cover and cook until the cranberries begin to burst and the liquid reduces, about 3 minutes. Stir in the vinegar and orange zest and cook for 1 minute, mashing the cranberries with the back of a fork.

5  Serve the pork on top of the sauce.
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    Pork Cutlets with Spicy Broccoli Rabe

    SERVES 4

    


1 pound pork tenderloin, cut into 8 pieces, pounded to a ½-inch thickness

Kosher salt and freshly ground black pepper

3 tablespoons olive oil

6 cups (1-inch pieces) broccoli rabe

2 garlic cloves, minced

½ teaspoon crushed red pepper flakes

1 cup low-sodium chicken broth

1 tablespoon Dijon mustard



1  Put a large skillet over medium-high heat. Season the pork cutlets on both sides with salt and black pepper. Add the olive oil to the pan. Arrange the pork cutlets in a single layer and cook, without stirring, for 1 minute. Flip and cook, without stirring, for 1 minute. Remove to a platter.

2  Add the broccoli rabe, garlic, and red pepper flakes to the pan. Season with salt and black pepper. Cook, stirring occasionally, for 1 minute. Add the chicken broth, mustard, and seared pork (with any accumulated juices) and cook until the broccoli rabe and pork are cooked through and the sauce reduces slightly, about 2 minutes.

3  Serve the pork topped with the broccoli rabe and pan sauce.
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    Salmon with Kale, White Wine & Lemon

    SERVES 4

    


4 (6-ounce) skinless salmon fillets

Kosher salt and freshly ground black pepper

2 tablespoons olive oil

4 tablespoons unsalted butter

½ teaspoon crushed red pepper flakes

8 cups thinly sliced kale leaves (remove rough ribs before chopping)

¼ cup dry white wine

1 teaspoon grated lemon zest



1  Put a large Dutch oven over medium-high heat. Season the salmon on both sides with salt and pepper. Add the olive oil to the pan. Arrange all 4 pieces of fish in the pan and cook until the salmon begins to brown, about 2 minutes. Flip and cook until the other side is lightly browned and the fish is cooked to medium, about 1 minute. Remove to a plate.

2  Drain any oil from the pan. Add the butter, red pepper flakes, and kale, and season with salt and black pepper. Cover and cook until the kale is wilted, about 1 ½ minutes. Add the wine and cook uncovered until the liquid reduces slightly, about 30 seconds. Remove from the heat and stir in the lemon zest. Taste and adjust the seasoning, adding salt and pepper as needed.

3  Serve the fish on top of the kale.
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    Scallops with Brown Butter, Orange & Capers

    SERVES 4

    


1½ pounds sea scallops (about 18), side muscle removed

Kosher salt and freshly ground black pepper

2 tablespoons olive oil

2 tablespoons unsalted butter

2 tablespoons capers, rinsed and drained

¼ cup chopped fresh flat-leaf parsley leaves

Juice of 1 orange

2 teaspoons white wine vinegar



1  Put a large skillet over medium-high heat. Using paper towels, pat the scallops dry. Season the scallops on both sides with salt and pepper. Add the olive oil to the pan followed by the scallops. Cook, without moving, for 3 minutes.

2  Drain any excess oil from the pan. Flip the scallops, add the butter and capers, and cook, swirling the pan, until the butter is brown and nutty smelling, about 30 seconds. Stir in the parsley and then add the orange juice and vinegar. Season with salt and pepper. Continue swirling the pan and basting the scallops with the sauce until it thickens to a glaze-like consistency, about 30 seconds. Serve.
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    Cauliflower Couscous with Raisins & Capers

    SERVES 4 AS A SIDE DISH

    


Kosher salt and freshly ground black pepper

1 cup couscous

4 tablespoons olive oil

3 cups small cauliflower florets (from 1 medium head)

⅓ cup golden raisins

1 tablespoon capers, rinsed and drained

½ cup chopped fresh flat-leaf parsley leaves



1  In a small saucepan, bring 1 cup of water to a boil over high heat. Add ½ teaspoon salt and the couscous, stir, cover, and remove from the heat. Let stand for 5 minutes. Fluff with a fork before serving.

2  Meanwhile, put a large skillet over medium-high heat. Add 3 tablespoons of the olive oil followed by the cauliflower and shake the pan to distribute everything into an even layer. Cook, stirring occasionally, until golden brown and almost cooked through, about 4 minutes. Season with salt and pepper. Stir in the raisins and capers and cook until the raisins are warmed through and the cauliflower is cooked through, about 1 minute.

3  Stir in the couscous and parsley. Taste and adjust for seasoning, adding salt and pepper as needed.

4  Drizzle the remaining 1 tablespoon olive oil over the top. Serve hot or at room temperature.
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    Butternut Squash Couscous with Mint & Almonds

    SERVES 4 AS A SIDE DISH

    


Kosher salt and freshly ground black pepper

1 cup couscous

4 tablespoons olive oil

1½ cups small-diced peeled butternut squash

½ teaspoon cumin seeds

2 tablespoons roughly chopped fresh mint leaves

⅓ cup slivered almonds, toasted

Grated zest and juice of ½ lemon



1  In a small saucepan, bring 1 cup water to a boil over high heat. Add ½ teaspoon salt and the couscous, stir, cover, and remove from the heat. Let stand for 5 minutes. Fluff with a fork before serving.

2  Meanwhile, put a large skillet over medium-high heat. Add 2 tablespoons of the olive oil followed by the squash and a pinch of salt. Cook, stirring occasionally, for 3 minutes. Stir in the cumin and cook until the squash is golden brown and cooked through, about 2 minutes.

3  Stir in the couscous, mint, almonds, and lemon zest and juice. Taste and adjust the seasoning, adding salt and pepper as needed.

4  Drizzle the remaining 2 tablespoons olive oil over the top. Serve hot or at room temperature.
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    Holiday Hors d’Oeuvres

    
    

    
    GOAT CHEESE SPREAD

Cook ¾ cup small-diced bacon in a large sauté pan over medium-high heat, stirring occasionally, for 5 minutes, until the bacon is crisp. Drain on paper towels. In a bowl, combine 8 ounces goat cheese, ½ teaspoon honey, and ¼ cup finely diced black mission figs. Season with lots of cracked black pepper, then mix in the bacon and 2 teaspoons finely chopped fresh flat-leaf parsley leaves. Serve as a spread on crackers. Makes 1½ cups



ROASTED TOMATO BRUSCHETTA

Put 1½ cups grape tomatoes and 2 sprigs fresh oregano on a rimmed baking sheet. Drizzle with 2 tablespoons olive oil and season well with kosher salt and freshly ground black pepper. Roast in a 450°F oven for 5 minutes, until the tomatoes are just starting to burst. Pour the tomatoes into a bowl and mix in 2 tablespoons balsamic vinegar. Stir 3 tablespoons olive oil into 1 cup whole milk ricotta and season with salt and pepper. Spread onto toasted baguette slices and top with the tomatoes, ½ cup torn fresh basil, ½ teaspoon crushed red pepper flakes, and a sprinkling of salt. Serve immediately. Serves 4

TZATZIKI

In a mixing bowl, combine 1 cup Greek yogurt, 1 minced garlic clove, 1½ tablespoons finely chopped fresh dill, and ¼ cup minced cucumber. Season with kosher salt and freshly ground black pepper. Serve with pita chips. Makes 1¼ cups

WALNUT RED PEPPER SPREAD

In a food processor, pulse 1 cup toasted walnuts, ½ cup roasted red peppers, 1 tablespoon fresh lemon juice, ½ teaspoon honey, and ½ teaspoon crushed red pepper flakes until the mixture resembles coarse crumbs. Add ¼ cup
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    Savory Avocado Toasts

    SERVES 4 AS AN APPETIZER

     

    
6 tablespoons whole Greek yogurt

4 slices whole-grain bread, toasted

1 avocado, halved and cut into 16 slices

Grated zest of 1 lemon

½ cup thinly sliced radishes

Kosher salt and freshly ground black pepper

2 tablespoons olive oil



Spread one-quarter of the yogurt onto each piece of toast. Arrange 4 slices of avocado on each piece and top with lemon zest. Fan out the radish slices evenly across the tops. Season with salt and pepper, drizzle with the olive oil, and serve.


   
   
    

    
    

    
        
            	
                
            
            	
                
            
        

    
  
    Spiced Carrot Salad with Greek Yogurt

    SERVES 6 AS AN APPETIZER OR SIDE DISH

    

    
2 tablespoons white wine vinegar

½ teaspoon coriander seeds, toasted and ground

¼ teaspoon paprika

1 garlic clove, minced

¼ cup olive oil

2 cups shredded carrots

¼ cup roughly chopped fresh cilantro leaves

Kosher salt and freshly ground black pepper

1 cup whole Greek yogurt

Pita chips



1  In a large bowl, whisk together the vinegar, coriander, paprika, garlic, and olive oil. Add the carrots and cilantro, season with salt and pepper, and toss to combine.

2  Dollop some yogurt on a pita chip, top with carrot salad, and serve.
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    Fresh Cranberry Relish with Mint & Scallions

    SERVES 4 TO 6 AS A SIDE DISH

    

    
1 navel orange

1½ cups fresh cranberries

2 tablespoons honey

Kosher salt and freshly ground black pepper

1 tablespoon thinly sliced fresh mint leaves

1 tablespoon thinly sliced scallions, green and white parts

2 teaspoons sherry vinegar



1  Use a sharp knife to slice off the top and bottom of the orange, removing all of the white pith to expose the fruit. Following the curve of the fruit, slice around the sides to do the same. You should have just juicy orange showing and no white pith at this point. Use a paring knife to slice between the membranes of each section to remove the segments. Put the segments into a medium bowl, discarding any pits. Squeeze the membranes to extract the juice from them. You’ll need ½ cup segments and ½ cup juice for this recipe.

2  In a medium saucepan, combine the cranberries, ½ cup orange juice, and the honey. Season with salt and pepper. Bring to a gentle boil over medium heat and cook, stirring occasionally, until the cranberries soften and start to burst, about 3 minutes. Continue cooking for 1 minute, mashing the cranberries with the back of a fork.

3  Add the ½ cup orange segments, the mint, scallions, and vinegar and cook, stirring occasionally, for 1 minute.

4  Remove from the heat and serve hot or at room temperature.
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    Cheesy Broccoli Gratin

    SERVES 4 TO 6 AS A SIDE DISH

    


3 tablespoons olive oil

6 cups broccoli florets (from 1 small head)

Kosher salt

2 garlic cloves, minced

1 cup heavy cream

½ teaspoon freshly grated nutmeg

1 cup grated Gruyère cheese

¼ cup thinly sliced scallions, white and green parts

½ cup panko bread crumbs, toasted



1  Put a large skillet over medium-high heat. Add the olive oil followed by the broccoli and a good pinch of salt. Cook, stirring occasionally, for 1 minute. Add the garlic and cook until the garlic becomes fragrant, about 1 minute.

2  Reduce the heat to medium, add the cream and nutmeg, and cook until the cream reduces slightly and the broccoli is cooked through, about 2 minutes. Add the Gruyère and cook, stirring constantly, until the cheese is melted, about 1 minute.

3  Remove from the heat, stir in the scallions, top with the panko, and serve.
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    Glazed Carrots with Pecans & Nutmeg

    SERVES 4 TO 6 AS A SIDE DISH

    

    
2 tablespoons olive oil

4 cups sliced carrots

Kosher salt and freshly ground black pepper

4 tablespoons unsalted butter

½ cup roughly chopped pecans

3 tablespoons dark brown sugar

¾ teaspoon freshly grated nutmeg

¼ teaspoon ground cinnamon

2 tablespoons chopped fresh flat-leaf parsley leaves (optional)



1  Put a large skillet over medium-high heat. Add the olive oil followed by the carrots and a good pinch of salt. Cook, stirring occasionally, for 2 minutes. Add the butter, pecans, and brown sugar and cook until the carrots are cooked through and the sugar has melted, about 2 ½ minutes.

2  Stir in the nutmeg and cinnamon and season with salt and pepper. Add ¼ cup water and cook, stirring occasionally, until the sauce reduces to a glaze-like consistency, about 30 seconds.

3  Remove from the heat, stir in the parsley, if using, and serve.
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    Carrots with Yogurt, Lemon & Dill

    SERVES 4 AS A SIDE DISH

    


Kosher salt and freshly ground black pepper

2 cups sliced carrots

½ cup whole Greek yogurt

1 teaspoon olive oil

Grated zest and juice of ½ lemon

1 tablespoon chopped fresh dill

¼ cup sliced almonds, toasted



1  In a large saucepan, bring water and 1 heaping tablespoon salt to a boil. Add the carrots and cook until just tender, about 4 minutes.

2  Meanwhile, fill a large bowl with ice and 2 quarts cold water. When the carrots are done, remove them from the boiling water with a slotted spoon and put them in the ice bath to stop the cooking. Transfer to a towel-lined plate to drain.

3  In a medium bowl, whisk together the yogurt, olive oil, lemon zest and juice, and dill. Season with salt and pepper. Add the carrots and almonds and toss to combine.

  
    
	
	
	
	
	

    
        
            	
                
            
            
        

    
  
    Glazed Parsnips with Coriander

    SERVES 4 TO 6 AS A SIDE DISH

    


2 tablespoons olive oil

4 cups (⅛-inch-thick slices) peeled parsnips

Kosher salt and freshly ground black pepper

4 tablespoons unsalted butter

½ teaspoon mustard seeds

½ teaspoon coriander seeds, toasted and ground

1 tablespoon honey

¼ cup dry white wine



1  Put a large skillet over medium-high heat. Add the olive oil followed by the parsnips and a good pinch of salt. Cook, stirring occasionally, for 2 minutes. Add the butter, mustard seeds, coriander, and honey and cook until the parsnips are cooked through and the honey has melted, about 2 ½ minutes. Season with salt and pepper.

2  Add the white wine and cook, stirring occasionally, until the sauce reduces to a glaze-like consistency, about 30 seconds. Serve.

  

    
	
	
	
	

    
        
            	
                
            
            	
		
   		 
        

    
  
    Broccoli Salad with Greek Yogurt & Dried Cherries

    SERVES 4 AS A SIDE DISH

    


Kosher salt and freshly ground black pepper

6 cups small broccoli florets (from 1 small head)

½ cup whole Greek yogurt

1 tablespoon white wine vinegar

¼ cup fresh orange juice

¼ cup roughly chopped dried cherries

⅓ cup roughly chopped cashews



1  In a very large pot, bring 5 quarts water and 3 tablespoons salt to a boil. Add the broccoli and cook until just tender, about 3 minutes.

2  Meanwhile, fill a large bowl with ice and cold water. When the broccoli is done, remove it from the boiling water with a slotted spoon and put it in the ice bath to stop the cooking. Transfer to a towel-lined plate to drain.

3  In a medium bowl, whisk together the yogurt, vinegar, and orange juice. Season with salt and pepper. Add the broccoli, cherries, and cashews and toss to combine.
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    Green Beans Amandine

    SERVES 4 TO 6 AS A SIDE DISH

    


4 tablespoons unsalted butter

1 pound green beans, ends trimmed

½ cup thinly sliced shallots

Kosher salt and freshly ground black pepper

½ cup sliced almonds

Grated zest and juice of ½ lemon



1  Put a large skillet over medium-high heat. Add the butter followed by the green beans and shallots. Season with salt and pepper. Cook, stirring occasionally, until the green beans are almost cooked through, about 4 minutes. Add the almonds and cook until they are toasted, about 1 minute.

2  Remove from the heat and stir in the lemon zest and juice. Taste and adjust the seasoning, adding salt and pepper as needed. Serve.
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    Grilled Leeks with Blue Cheese Dressing

    SERVES 4 AS AN APPETIZER OR SIDE DISH

    


½ pound small to medium leeks

¼ cup plus 2 tablespoons olive oil

1 tablespoon chopped fresh rosemary leaves

1 garlic clove, minced

Kosher salt and freshly ground black pepper

2 tablespoons red wine vinegar

1 teaspoon Dijon mustard

¼ cup crumbled blue cheese



1  Preheat a grill or grill pan to medium-high heat.

2  Cut off the dark green tops of the leeks and discard. Halve the leeks lengthwise and rinse well under cold running water, separating the leaves to wash out any grit, but taking care to keep the leek halves intact. Pat dry with a kitchen towel.

3  In a medium bowl, stir together 2 tablespoons of the olive oil, the rosemary, and garlic. Brush the leeks with the mixture on both sides and season with salt and pepper.

4  Put the leeks on the grill and cook until nicely charred, about 3 minutes. Flip and continue to cook until nicely charred on the second side, about 2 minutes.

5  Meanwhile, in a medium bowl, whisk together the vinegar, mustard, and remaining ¼ cup olive oil. Taste and adjust the seasoning, adding salt and pepper as needed.

6  Remove the leeks from the grill, top with the blue cheese and dressing, and serve warm.
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    Hot Peppers & Onion

    SERVES 6 AS A SIDE DISH

    


2 tablespoons olive oil

2 cups medium-diced red bell peppers

2 cups medium-diced seeded Hungarian hot peppers

2 cups roughly chopped onion

Kosher salt and freshly ground black pepper

2 garlic cloves, minced

1 jalapeño, seeds and ribs removed, finely chopped

2 tablespoons sherry vinegar

1 tablespoon sugar



1  Put a large skillet over medium-high heat. Add the olive oil followed by the bell peppers, hot peppers, and onion. Season with salt and cook, stirring occasionally, for 2 minutes.

2  Add the garlic and jalapeño and cook, stirring occasionally, for 2 minutes. Season with salt and pepper. Stir in the vinegar and sugar and cook until the peppers are softened, about 1 minute.

3  Serve warm or at room temperature.
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    Kale Bread Salad with Feta

    SERVES 4 TO 6 AS AN APPETIZER OR SIDE DISH

    


3 cups medium-diced crusty bread

4 tablespoons olive oil

Kosher salt and freshly ground black pepper

2 tablespoons red wine vinegar

4 cups thinly sliced kale leaves (tough ribs removed before chopping)

½ cup torn fresh flat-leaf parsley leaves

¼ cup thinly sliced scallions, green and white parts

½ cup crumbled feta cheese



1  Preheat the oven to 425°F.

2  Spread out the bread in a single layer on a large baking sheet. Drizzle with 2 tablespoons of the olive oil, season with salt and pepper, and bake until toasted and warmed through, about 5 minutes. Remove from the oven.

3  Meanwhile, in a small bowl, whisk together the vinegar and remaining 2 tablespoons olive oil. Season the vinaigrette with salt and pepper.

4  Put the kale in a large bowl and massage the greens between your fingers until they begin to darken, wilt, and soften, about 2 minutes. Add the toasted bread, parsley, scallions, and vinaigrette and toss well to combine. Gently stir in the feta. Taste and adjust the seasoning, adding salt and pepper as needed. Serve.
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    Mushroom Ragout with Red Wine

    SERVES 4 AS A SIDE DISH

    


3 tablespoons olive oil

4 cups sliced mixed wild mushrooms, woody stems removed

½ cup finely chopped onion

2 garlic cloves, minced

1 tablespoon finely chopped fresh thyme leaves

Kosher salt and freshly ground black pepper

¼ cup dry red wine



1  Put a large skillet over high heat. Add the olive oil followed by the mushrooms. Shake the pan to distribute everything into an even layer and cook, without stirring, for 2 minutes. Add the onion, garlic, and thyme, season with salt and pepper, and cook, stirring occasionally, until the mushrooms are golden brown and crisp, about 3 minutes.

2  Add the red wine and deglaze the pan, scraping with a wooden spoon to get up the browned bits on the bottom of the pan. Serve.



	
	
	
	

    
        
            	
                
            
            
        

    
  
    Celery Root & Apple Salad

    SERVES 4 TO 6 AS A SIDE DISH

    


3 tablespoons apple cider vinegar

1 teaspoon Dijon mustard

3 tablespoons olive oil

½ teaspoon celery seeds

3 cups thinly sliced celery root (from 1 medium bulb)

2 Granny Smith apples, cut into matchsticks (2 cups)

¼ cup chopped fresh flat-leaf parsley leaves

⅓ cup thinly sliced scallions, green and white parts

Kosher salt and freshly ground black pepper



In a large bowl, whisk together the vinegar, mustard, and olive oil. Add the celery seeds, celery root, apples, parsley, and scallions. Season with salt and pepper and toss to combine. Taste and adjust the seasoning, adding salt and pepper as needed. Serve.


   
	
	
	

    
        
            	
                
            
            	
		
    
        

    
  
    Shaved Brussels Sprouts with Pecorino

    SERVES 4 AS A SIDE DISH

    


2 tablespoons red wine vinegar

¼ cup olive oil

4 cups thinly sliced Brussels sprouts (from ¾ pound)

½ cup walnut halves, finely chopped

½ cup thinly sliced scallions, white and green parts

1 cup freshly grated pecorino cheese

2 tablespoons roughly chopped fresh dill

Kosher salt and freshly ground black pepper



In a large bowl, whisk together the vinegar and olive oil. Add the Brussels sprouts, walnuts, scallions, pecorino, and dill. Season with salt and pepper and toss to combine. Taste and adjust the seasoning, adding salt and pepper as needed. Serve.
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    Shaved Parsnips & Carrots

    SERVES 4 AS A SIDE DISH

    


2 tablespoons fresh lemon juice

2 tablespoons olive oil

2 medium parsnips, peeled and then shaved with a vegetable peeler (2 cups)

2 medium carrots, shaved with a vegetable peeler (2 cups)

¼ cup chopped fresh flat-leaf parsley leaves

¼ cup thinly sliced scallions, green and white parts

½ teaspoon cumin seeds, toasted

Kosher salt and freshly ground black pepper



In a large bowl, whisk together the lemon juice and olive oil. Add the parsnips, carrots, parsley, and scallions. Add the cumin, season with salt and pepper, and toss to combine. Taste and adjust the seasoning, adding salt and pepper as needed. Serve.
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    Rutabaga & Apples with Rosemary

    SERVES 4 TO 6 AS A SIDE DISH

    


6 tablespoons unsalted butter

3 cups thinly sliced peeled rutabaga (from ½ large)

½ cup thinly sliced shallots

2 cups thinly sliced peeled Granny Smith apples (from 2 apples)

1 tablespoon finely chopped fresh rosemary leaves

Kosher salt and freshly ground black pepper

1 tablespoon apple cider vinegar



1  Put a large skillet over medium heat. Add the butter followed by the rutabaga and shallots and shake the pan to distribute everything into an even layer. Cook, stirring occasionally, until the rutabaga begins to soften, about 3 minutes.

2  Add the apples and rosemary, season with salt and ½ teaspoon pepper, and cook until the rosemary is aromatic and the vegetables are cooked through, about 2 minutes.

3  Remove from the heat, stir in the vinegar, and serve.




	
    
    
    
    
    

    
        
            	
                
            
            
        

    
  
    Cauliflower & Goat Cheese Gratin

    SERVES 4 TO 6 AS A SIDE DISH

    


3 tablespoons olive oil

6 cups small cauliflower florets (from 1 small head)

Kosher salt and freshly ground black pepper

½ cup thinly sliced shallots

1 cup heavy cream

4 ounces fresh goat cheese

1 tablespoon chopped fresh rosemary leaves

½ cup panko bread crumbs, toasted



1  Put a large Dutch oven over medium-high heat. Add the olive oil followed by the cauliflower and a good pinch of salt. Cook for 1 minute. Stir in the shallots, cover, and cook, stirring occasionally, until the cauliflower becomes tender, about 2 minutes.

2  Add the cream, goat cheese, and rosemary and cook, stirring occasionally, until the sauce reduces slightly and thickens, about 1 minute. Season with salt and pepper.

3  Remove from the heat, top with panko, and serve.



    
    
    
    
	



    
        
            	
                
            
            	
		
    
        

    
  
    Roasted Cauliflower with Anchovies & Pine Nuts

    SERVES 4 TO 6 AS A SIDE DISH

    


3 tablespoons olive oil

6 cups cauliflower florets (from 1 large head)

2 oil-packed anchovy fillets, minced

Kosher salt and freshly ground black pepper

1 tablespoon red wine vinegar

½ cup roughly chopped fresh flat-leaf parsley leaves

½ cup freshly grated Parmesan cheese

⅓ cup pine nuts, toasted



1  Put a large Dutch oven over medium-high heat. Add the olive oil followed by the cauliflower and shake the pan to distribute everything into an even layer. Cook, without stirring, for 2 minutes. Stir, cover, and cook for 2 minutes.

2  Add the anchovies, season with salt and pepper, and cook until the cauliflower is cooked through, about 1 minute.

3  Remove from the heat, stir in the vinegar, parsley, Parmesan, and pine nuts, and serve.
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    Roasted Brussels Sprouts with Bacon

    SERVES 4 AS A SIDE DISH

    


6 cups quartered Brussels sprouts (cut the larger ones into sixths)

4 tablespoons olive oil

Kosher salt and freshly ground black pepper

1½ cups small-diced bacon (from ½ pound)

¼ cup pine nuts

1 tablespoon Dijon mustard

2 teaspoons white wine vinegar



1  Preheat the oven to 450°F.

2  Put the Brussels sprouts on a baking sheet, drizzle with 3 tablespoons of the olive oil, and season with salt and pepper. Toss well to evenly coat the vegetables. Arrange the Brussels sprouts in a single layer, put in the oven, and roast for 5 minutes.

3  Meanwhile, put a large skillet over medium-high heat. Add the remaining 1 tablespoon olive oil followed by the bacon and cook, stirring occasionally, until the bacon is crisp, about 4 minutes. Add the pine nuts and cook, stirring occasionally, until lightly toasted, about 30 seconds.

4  Add the roasted Brussels sprouts, mustard, and vinegar. Season with salt and pepper and toss to combine. Serve.
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    Mashed Potato Cakes with Parmesan

    SERVES 4 TO 6 AS A SIDE DISH

    


2 cups leftover mashed potatoes

1 large egg, beaten

1½ cups freshly grated Parmesan cheese

¼ cup finely chopped fresh chives

3 tablespoons all-purpose flour, or more if needed

1½ cups panko bread crumbs

¼ cup olive oil

Kosher salt



1  In a large bowl, mix together the mashed potatoes, egg, Parmesan, and chives. Mix in the flour to form a dough, adding more flour if the potatoes are a little too wet. Form the potatoes into 8 balls. Press the balls lightly with your hand to flatten them into 1-inch-thick cakes. Dredge the potato cakes in the panko, turning and pressing to fully coat both sides.

2  Put a large skillet over medium-high heat. Add the oil to the preheated pan. Arrange all 8 cakes in the pan without touching. (You might have to use two pans or work in batches if they don’t all fit.) Cook until golden brown on the first side, about 2 minutes. Flip and cook until golden brown on the other side, about 1 minute.

3  Transfer to a paper towel–lined plate, season with salt, and serve.


    
	
	
	
	
	

    
        
            	
                
            
            
        

    
  
    Leftover Turkey Frittata

    SERVES 6

    

    

8 large eggs

¼ cup thinly sliced scallions, green and white parts

Kosher salt and freshly ground black pepper

2 tablespoons unsalted butter

1 tablespoon finely chopped fresh sage leaves

2 cups small-diced cooked turkey



1  Preheat the broiler to medium-high.

2  Put a large ovenproof nonstick skillet over medium-high heat.

3  In a medium bowl, whisk together the eggs and scallions. Season with salt and pepper.

4  Add the butter to the preheated skillet followed by the sage. Cook until the sage is aromatic and crisp, about 1 minute. Add the eggs and cook, stirring gently from time to time, until the eggs begin to set up but are still a little runny, about 2 minutes.

5  Stir in the turkey and put under the broiler until lightly browned, about 1 minute.

6  Slide the frittata out of the pan onto a cutting board, slice, and serve.

   



    
        
            	
                
            
            	
		
    
        

    
  
    Leftover Ham Frittata with Gruyère

    SERVES 6

    


8 large eggs

¼ cup thinly sliced scallions, green and white parts

Kosher salt and freshly ground black pepper

2 tablespoons unsalted butter

1 cup small-diced ham

1 cup shredded Gruyère cheese



1  Preheat the broiler to medium-high.

2  Put a large ovenproof nonstick skillet over medium heat.

3  In a medium bowl, whisk together the eggs and scallions. Season with salt and pepper. Add the butter to the preheated skillet followed by the eggs. Cook, stirring gently from time to time, until the eggs begin to set up but are still a little runny, about 3 minutes. Stir in the ham and Gruyère and put under the broiler until lightly browned, about 1 minute.

4  Slide the frittata out of the pan onto a cutting board, slice, and serve.
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    Leftover Turkey & Sweet Potato Hash

    SERVES 4

    


3 tablespoons olive oil

4 cups small-diced peeled sweet potatoes

Kosher salt and freshly ground black pepper

1 tablespoon finely chopped jalapeño, seeds and ribs removed

2 cups shredded cooked turkey

⅓ cup thinly sliced scallions, green and white parts

¼ cup chopped fresh flat-leaf parsley leaves



1  Put a large skillet over high heat. Add the olive oil followed by the sweet potatoes and a pinch of salt. Cook, stirring occasionally, until the potatoes begin to soften, about 3 minutes. Add the jalapeño, season with salt and pepper, and cook for 1 minute. Add the turkey and cook until warmed through, about 1 minute.

2  Remove from the heat, stir in the scallions and parsley, and serve.


    
	
	
	

    
        
            	
                
            
            
        

    
  
    Poached Eggs with Ham Gravy

    SERVES 6

    


Kosher salt and freshly ground black pepper

¼ cup distilled white vinegar

6 large eggs

3 tablespoons unsalted butter

3 tablespoons all-purpose flour

2 cups whole milk

½ teaspoon paprika

2 teaspoons Dijon mustard

1 cup small-diced ham



1  In a medium saucepan, combine 4 cups water, 1 tablespoon salt, and the vinegar. Bring to a gentle simmer over medium-high heat.

2  Crack each egg into its own little bowl. With a spoon, create a large (but gentle) whirlpool in the simmering water by stirring in one direction around the perimeter of the pan. Gently lower each egg into the center of the pan. Poach, untouched, until the eggs are set enough to be lifted out of the water without breaking but the yolks are still runny, about 3 minutes. Gently lift the eggs out of the water with a slotted spoon. Transfer to warm plates.

3  Meanwhile, put a medium saucepan over medium-high heat. Add the butter and allow it to melt. Add the flour and cook, stirring constantly, until lightly golden brown and nutty smelling, about 1 minute. Whisk in the milk, paprika, and mustard and bring to a gentle boil. Add ½ teaspoon salt and ¾ teaspoon pepper. Reduce the heat to medium and cook, stirring occasionally, until thickened, about 4 minutes. Stir in the ham.

4  Top each egg with a heaping spoonful of ham gravy and serve.
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