
[image: Cover: Ready, Set, Cook, by Dawn Perry]


Ready, Set, Cook

How To Make Good Food with What’s On Hand

(No Fancy Skills, Fancy Equipment, or Fancy Budget Required)

Dawn Perry




[image: Ready, Set, Cook, by Dawn Perry, Simon & Schuster]




ACKNOWLEDGMENTS

At the beginning of quarantine, which coincided with the bulk of my recipe development for this book, I wrote down and often posted publicly a daily gratitude list. Many days the list included things like butter, salt, and terrible streaming reality TV shows. What it didn’t always include were the names of the individuals who made the writing of this book (and my day-to-day life) pretty easy, all things considered.

My deepest gratitude to my mom and dad, my sisters and their families for their unconditional love and endless good humor. I would choose you even if I wasn’t lucky enough to call you family. To the Duckors for their love, support, and interest in the process.

Thank you to my agent, Kristin van Ogtrop: for your wit, smarts, and willingness to stick with me as I kneaded a half-baked idea into something worth sharing. I am so grateful for your guidance, your belief in me, and for that one time you told me I might be the most likeable person in New York City.

Thank you to the friends, family, and gifted cooks who tested the recipes in this book, for lending their time and skills: Theo Kaloudis, Mardi Miskit, Sanaë Lemoine, Charlyne Mattox, Sara Tane, Ananda Eidelstein, Grace Elkus, Greg Brownstein, Danielle Walsh, Eliza Lucas, Sarah Manganiello, Mollie Chen, and Rob Bonstein.

Thank you to my food friends, former colleagues, teachers, and students for helping me see food and cooking through so many different lenses. My deepest thanks to Adeena Sussman, Angela Cha, Antoni Porowski, Ben Mims, Claire Saffitz, Ethan Frisch, Grace Hahn, Jenny Rosenstrach, Jing Gao, Lior Lev Sercarz, Nik Sharma, and Sue Li for your kind words and helpful insights.

Thank you to Pam Zola, Kelly Keyes, Kari Woldum, Lauren Perth, Leah Pearson, Nancy Feig, Nancy Cha, Kate Ball, Tracy Wasserman, Erin Berlant Haggerty, the Bocar-Passettes, and the Wilsons for years of friendship and feedback and for never needing a backstory.

Thank you to the best shoot crew in the biz for your focus, laughter, free dance, and deep breaths. To photographer David Malosh for being honest, forgiving, and a consummate host; to prop stylists Megan Hedgepeth and John Lingenfelter, for making laid-back look really lovely. And to Jess Damuck: It never feels like work with you.

Thank you to the artists who helped make the proposal and finished product look so damn fine. To Alyce Jones for communicating in the proposal’s design what I didn’t always have the language for. Thank you to Ali Cameron for your easy laugh, great glasses, and impeccable email response time. Thank you to designer and guru George McCalman for your decades of friendship and camaraderie, for knowing me so well and seeing me so fully, and for illustrating all of that in these pages.

To my brilliant editor Emily Graff: Thank you for your patience and enthusiasm throughout this process. The day we met I was sweaty, pregnant, and very scattered. Thank you for putting me at ease that day and every Friday since. Thank you to Brittany Adames and Lashanda Anakwah, to Jackie Seow, Ruth Mui-Lee, Beth Maglione, Samantha Hoback, Elizabeth Herman, Alyssa diPierro, Kimberly Goldstein, Rafael Taveras, Maxwell Smith and the rest of the team at Simon & Schuster for your time, input, and expertise.

Thank you, Matt, my cheerleader and champion. And to Ramona, and Russell, for keeping everything in perspective. It’s all for you.

With love,

DP




[image: Image]




CONTENTS

[image: Image]

[image: Part 1: What to Buy]

WHERE TO START

WHAT TO STOCK

HOW TO ORGANIZE IT

HOW TO MAINTAIN IT

EQUIPMENT

[image: Part 2: What to Make]

IN THE CUPBOARD

IN THE FRIDGE

IN THE FREEZER

[image: Part 3: What to Cook]

BREAKFAST

SALADS & VEGGIES

STARCHY SIDES

MAIN THINGS

AFTERTHOUGHTS

SNACKS & A COUPLE OF DRINKS

SWEETS

INDEX




[image: Image]




[image: Image]



LET’S TALK ABOUT THE PANTRY

I didn’t plan dinner tonight. But I’m not stressed. I pulled some salmon out of the freezer at lunchtime. I have some boiled potatoes in the fridge, and I’ll toss some green beans with a little vinaigrette. Dinner will be ready in no time.

I didn’t always cook this way. About fifteen years ago, I was hanging out with some friends after a celebratory evening on the town. We came home to their Brooklyn apartment and we needed a snack, stat. Too hungry to wait for pizza delivery, I started digging through the fridge and cupboard. I can’t remember if they challenged me or if I took it on myself, but I was determined to make something delicious out of whatever they had on hand.


What if cooking could be fun and fast and easy all the time?



I was twenty-six, just getting my start in editorial food—that’s industryspeak for writing recipes for magazines—and was still hung up on the “nose to tail, root to tip, know your farmer by their first name” food snobbery that plagues a lot of young food professionals. These are all good things—certainly better for the planet—but swing too far in that righteous direction, and these views can be narrow at best and condescending at worst. Organic and ethically sourced ingredients are a priority for me, but there have been times in my life when the best I could afford was conventional produce and supermarket-brand staples. I’m not going to tell someone they can’t or shouldn’t cook for themselves and their family because something’s too expensive or too hard to find.

But back to that night in Brooklyn. Perhaps it was necessity that softened my snobbery (or the alcohol). There were no market-fresh vegetables in the crisper, no aged cheddar in the deli drawer. I found a couple handfuls of pregrated cheese, half a box of penne, a little milk (skim, I think), and a bag of flour. I got it!

Cut to the three of us perched on the edge of the plush gray sofa, hands cupping steaming bowls of stovetop mac and cheese, friends impressed, all of us satisfied. An idea started to twinkle. What if cooking could be this fun and fast and easy all the time? No long grocery lists, no special market trips, but accessible, convenient, and at my fingertips.

I am a cook by trade. I got my start after college when, at a friend’s suggestion, I moved to the Bay Area (Jen: “I’m moving to San Francisco and I think you should come with me.” Me: “OK!”). I was bright-eyed, bushy-tailed, and without direction. So I did what any practical person would do: I went to culinary school. Soon I found a job as a prep cook in a restaurant. Every grain of farro, every foraged mushroom, every fairy tale eggplant was from within a hundred miles of our kitchen and always peak-season perfect. Fish caught just that morning arrived on ice at the back door. Sides of beef and whole lambs came from nearby farms with noble-sounding names, like Kicking Bull and Don Watson. I once transported a whole hog, on the back seat of my car, from “Chez”—as they called Chez Panisse, in Berkeley—back to the city for that week’s dinner service (I put down a tarp).
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Every day was a market day: Tuesdays I was in the East Bay, Thursdays and Sundays I drove to Marin County. Nothing rivals the bounty of the Ferry Plaza Farmers Market at San Francisco’s Embarcadero on a Saturday. One time I drove ninety minutes to pick fresh laurel leaves from some guy’s yard. We drank plum wine under a tree in the garden. It was a very nice afternoon.

Hunting and gathering ingredients, no matter how or from how far, was just part of the night’s dinner prep, and as important as the cooking itself. I loved it.

I held tight to these beliefs for a long time, while I cooked in restaurants and as a private chef, and even after I moved to New York and started working in test kitchens. I spent my time at work writing recipes for home cooks using special ingredients and complicated techniques (seaweed and tofu beignets, croquembouche, a three-day pork terrine en croûte). Cooking those fancy recipes was fun, but I didn’t often make them again when I got home. After a long day, I was too tired to stop at three different markets to pick up wakame, chicken livers, or two more dozen eggs.


Your pantry is made up of all the long-lasting ingredients you use on a regular basis, whether they live in the cupboard, the fridge, or the freezer.



And then, on that night fifteen years ago in Brooklyn, I was reminded of how much good food you can make with what’s on hand. Many smart home cooks know this already, especially working parents. But for young, ambitious me, it was a real forehead-slapping moment. I knew this implicitly, but had been so focused on trying to impress folks with fancy techniques and ingredients that I was missing the good stuff right under my nose. That was not what I had been taught as a novice restaurant cook.

That’s what inspired the many recipes I wrote at Bon Appétit and later Real Simple, where I led our test kitchen as food director. I wanted good food, fast, that was beautiful to look at and delicious to eat but didn’t take more than a half hour of hands-on time. I wanted to make cooking easy and approachable by writing recipes that called for what you already had on hand. I used the tricks I had picked up in my training along the way, from restaurant chefs and home cooks and my family, too, makers of my favorite salad dressing (more on that later). But now, instead of hunting and gathering ingredients, I got more satisfaction out of using the items I kept in my own pantry.

I used to think of this as laziness. But I have two little kids now. I’m married, over forty (how?). I’m less interested in spending my mornings and weekends sourcing, schlepping, and prepping ingredients for an eight-hour Bolognese than I am in just sitting down for a minute. My guess is you have other stuff you’d like to be doing with your free time and energy, too. If so, it’s time to stock your pantry.

“Pantry” isn’t just a name for a cupboard with shelves, and it doesn’t mean dry goods alone. Your pantry is made up of all the long-lasting ingredients you use on a regular basis, whether they live in the cupboard, the fridge, or the freezer. My pantry is a combination of versatile ingredients I can find at any supermarket plus a collection of homemade staples—what will transform a bowl of plain pasta to nutty, creamy, cheesy bliss.

If you’re worried you picked up a meal-planning manifesto, that’s not what this is. This book will teach you how to make meals with what you have on hand (eggs, potatoes, vinegar), not what you wish you could find (flowering broccoli) or wish you had started three weeks ago (preserved lemons). Whether you’re new to cooking and want to know where to start, or you’re a pro and need to streamline your approach (new kids, new outlook, new work-from-home routine), this book will get you ready and set you up for success so you can cook quickly, easily, and flexibly at a moment’s notice. No fancy skills, fancy equipment, or fancy budget required.

The first step is stocking your pantry. In part 1, I list my favorite easy-to-find pantry ingredients. These are the ones I can’t cook without. I’ve lived and cooked in big cities and small towns all over the country, and I can say with confidence that you can find almost all of these ingredients at your local supermarket or corner grocery. You probably have a lot of these ingredients in your pantry already.

Depending on where you grew up, your cultural background, travels, and personal preferences, your pantry will look a little (or a lot) different from mine. It’s what I love about cooking and learning alongside other home cooks. I can’t wait to hear how you incorporate your favorite pantry ingredients into some of these recipes. (They’re flexible like that.) Whatever you have on hand, whatever you love, use it.

In part 2, I explain how to build on your existing cache of store-bought ingredients by making and stocking a handful of homemade staples. I call them Pantry+ Ingredients. Nothing crazy: a vinaigrette from the olive oil and vinegar you have on hand, or an easy marinara from a can of tomatoes, for example. I don’t expect you to have every one of these Pantry+ Ingredients all of the time, but having just a few at the ready can add flavor, texture, and interest to your meals.

In part 3, we put it all together. Versatile store-bought ingredients and homemade staples add up to delicious, fast, and flexible meals you can make any time of day, any day of the week without a ton of effort, time, or money. You’ll find recipes for quick and healthy breakfasts, easy dinners, and veggies and sides to round things out. There are snacks to nosh on and sweets to indulge in, because we should all live a little. Or a lot.

During the 180 months since the global pandemic hit (What’s that? It’s only been 18?… Oh.) we’ve all been cooking a lot more at home. For some, it’s the first time they’ve prepared three meals a day. Others have swung from overseeing cold cereal prep and packing school lunches to running a full-service, fast-casual restaurant out of their home kitchen. With no prep cook. Even if you were an avid home cook before, the contents and cadence of your cooking have changed. I’ve come to rely on my pantry more than ever; maybe you have, too.

Pantry cooking isn’t just a hook for this book—it’s how I cook in real life. It’s how all talented home cooks get food on the table day in and day out. Thinking about and touching food all day can zap an appetite (and motivation) by the time dinner rolls around. Having a flexible, easy-to-use pantry at the ready keeps tired professional cooks from eating cereal and peanut butter straight out of the jar for every meal. More than that, it helps you cook with greater economy and less waste. When you know what’s on hand and how to use it, you’re less likely to spend money on ingredients you already have or won’t use up before they go bad. And we should all strive for that.

This book is a snapshot of my pantry: the ingredients I love, the things I use often. I hope it inspires you to build, maintain, and use yours.

Are you ready? Get set. Let’s cook.
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Stocking your pantry can feel like a big investment at first, especially if you’re starting from scratch. Buy the best ingredients you have access to. In the long run, a pantry filled with high-quality, practical groceries helps you make good meals fast.





WHERE TO START

Before you invest, take a hard look at your existing pantry. If you’re starting from scratch, you’re in luck. It’s way easier to outfit an empty kitchen than it is to evaluate all of your edible possessions with a neutral heart. (One friend remarked that going through her freezer was like looking at old vacation photos: “Aw, that’s the bacon we picked up on that great trip to the Berkshires.”)

Curating your pantry is a little like going through your clothes closet: if you haven’t used an ingredient in the last six months, get rid of it. You’re either not interested in it or it could use replacing.

While you’re at it, check the expiration date on everything. Remember, your pantry includes your cupboard, fridge, and freezer.

Look in your cupboards. Most dry goods last a really long time, but you’d be surprised how many items you’ve let sit around for more than two years after using them once. I once held on to a box of nonfat dried milk powder through two apartment moves. I used it to make white bread once; turns out I was not going to make it again anytime soon.

Now check the fridge. And not just the shelves. Go through the doors—where the biggest offenders, like too-hot hot sauce or weirdly textured jam can hide behind the ketchup—and get rid of any condiments you don’t use monthly. Check crisper and deli drawers and throw away (or, bless you righteous ones, compost) the wilted, the faded, the moldy. While you’re in there, go ahead and give surfaces a swipe with a damp sponge or disinfectant wipe. It’s as satisfying as Swiffering the closet floor.

Finally, look in the freezer. Anything that’s been in the deep freeze longer than three months should probably go. Some very new and well-calibrated freezers can keep things free of freezer burn for up to six months, but I’ve only encountered one of these appliances in my life. (For the record, this was an ex-boyfriend’s mom’s nothing-special freezer. One Christmas we ate lemon scones that had been frozen since the previous Christmas, reheated in the toaster oven. I chalk this up to her impeccable storage skills—individually double plastic wrapped, then sealed in a zippered plastic bag—but also to the fact that she never let the freezer get packed to the gills, limiting airflow, which is what can cause a big freeze.) Check inside bags and foil to identify anything mysterious: if it’s covered in ice crystals, it will taste more like freezer than whatever it once was. Go ahead and get rid of it. You probably know this, but I recommend that you label stuff with a Sharpie before it goes into the freezer. No need for prose, just write what it is and when you put it in there.

Once you’ve given your pantry a good, honest evaluation, you’ll start to see what ingredients you actually use. Favorite pieces—canned tomatoes, maybe, or even farro—will make themselves known just like a favorite pair of jeans.


WHAT TO STOCK

You don’t need to have every single one of these items on hand all the time, but if you have even some available most of the time, you can make dozens of meals even when it seems like there’s nothing to eat in the house.

Consider this list a blueprint. If you’re eager to stretch and try new flavors, know that your pantry will grow and change the more you cook from it. Start with some basics, and build from there.


The more you cook from your pantry, the more you’ll start to notice ingredients you have that you actually love and use. Focus on those. Donate the rest if possible, or make a meal for a friend who loves sardines (or what have you).




THE CUPBOARD

While your pantry will soon consist of far more than dry ingredients, the bulk of your arsenal will still live in the cupboard. Why? Because dry and shelf-stable ingredients last a really, really long time. The only difference between your pantry and those end-of-days folks is that you won’t buy more than can comfortably fit in your cabinet. No bunker necessary.

The items below are listed from, in my opinion, more essential to less so. The more you cook, the more you’ll figure out what’s absolutely necessary for you.

OILS

Olive oil is my go-to fat for most cooking. You’ve heard the news: it’s good for you! Full of antioxidants, healthy monounsaturated fats, and anti-inflammatory properties, olive oil is indispensable for roasting or sautéing vegetables, searing chicken parts, building salad dressings, and drizzling over finished dishes like soup or pasta or simply steamed fish. California Olive Ranch makes a terrific-tasting and affordable oil that’s available at most major supermarkets. Heat and light can destroy an oil’s flavor, so choose dark bottles and keep them stored in a cool, dark place away from the stove.

You’ll want a neutral oil, too. Safflower, grapeseed, and canola oils are all good choices. I use them interchangeably for high-heat cooking like stir-fries, cutlet frying, or searing steaks in a ripping-hot cast-iron pan. Compared to most olive oils, neutral-flavored oils have a high smoke point, that is, they can get really hot before turning to smoke, getting stinky, and making your food taste gross. Because they don’t have a ton of flavor on their own, they’re ideal for infusing with other flavors like the Quick Chili Oil. Store in a cool, dark place alongside your olive oil.

VINEGARS

I keep red wine, white wine, sherry, apple cider, balsamic, and rice wine vinegars on hand most of the time. I know that seems like a lot, but each vinegar has its own particular flavor. If you want to streamline your pantry, pick white wine vinegar. It’s a great all-purpose vinegar you can use for brightening and balancing dressings and sauces as well as finished dishes. I’ll call for other vinegars throughout the book, but know that you can always substitute your old standby, white wine vinegar.

    
        Vinegars vary wildly in quality. Don’t be afraid to buy a few bottles of the same type. Even less desirable vinegars aren’t yucky (so they won’t go to waste), but, when tasted side by side, it’ll be obvious to your tongue which you prefer.

    

    KOSHER SALT

This is my all-purpose seasoning for cooking and baking. Warning: all kosher salts are not created equal. Look for Diamond Kosher salt (in a red and white box). It’s the least salty of the salts (Morton’s kosher salt is about one and a half times as salty as Diamond brand, while table salt is twice as salty). Kosher salt, because it’s additive free, will last indefinitely.
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BLACK PEPPERCORNS

Commit to buying whole Tellicherry peppercorns and a pepper grinder. Freshly ground pepper adds warmth and balance to savory dishes and even some baked goods (think dark chocolate ganache or cooked blackberries). I rarely measure pepper. If a recipe does call for a measured amount (Salt and Pepper Honey Nuts), know that twenty turns from most grinders equals about a quarter teaspoon of ground black pepper. Buy whole peppercorns and they’ll last longer than it will take you to use them up.

RICE & GRAINS

Rice makes an inexpensive, versatile, and flavorful base, side, or even the star of a recipe. Browse the rice section of your supermarket and you’ll see there are a lot of types to try, but I always have basmati or long grain brown rice around. Whichever type you pick, it should last several months in the pantry.

Regarding other grains, I keep quinoa and farro on hand all the time, too, because 1) I like them, 2) they’re both pretty quick cooking, and 3) they have distinct flavors and textures but can stunt double for rice in most roles. Couscous is another good ingredient to keep around. It’s technically a pasta, but it acts like a grain and cooks in five minutes, so two thumbs up.

PASTA & NOODLES

Even the slowest cooking pasta will be tender in fifteen minutes, making it my favorite fast-track meal option. Pick your favorite pasta shapes (spaghetti for me—I like to twirl) and never be without them. There’s a lot written (and debated) about pairing the right noodle with the right sauce. And while, yes, there’s a semolina grain of truth to some of those arguments—short tubes catch meaty ragus, wide noodles for creamy sauces to cling to—I say use what you’ve got. Except for baked pastas—tubes and other shorties are best for baking. They cook slower than skinny spaghetti and the like, making them more mush-averse and easier to scoop and serve. I also keep a package of buckwheat soba or curly ramen noodles on hand for Asian-inspired soups or tossing with veggies and a cold pantry sauce for a quick lunch.

ONIONS & GARLIC

I would rather my house smell like sautéed onions and garlic than anything the Yankee Candle company can bottle. Cooked hot and fast to deeply charred, or low and slow until melting and caramel colored, onions are the foundation of hundreds, thousands, maybe even millions of dishes the world over, from curries and chutneys to caramelized onion dip. I really can’t cook without them. As far as alliums (that’s an onion-type thing) go, I always have yellow and red onions on hand, probably a few shallots, and usually some scallions. And always garlic. Garlic adds heat and assertive flavor when added raw—I like to grate it on a Microplane—but mellows when cooked. Treat garlic with care. If you burn it, you’re kind of stuck—it gets distractingly bitter and can ruin a whole pot of soup or sauce. If that happens, start over. And know that I’ve been there, too.

FLOUR & CORNMEAL

All-purpose flour (or an alternative gluten-free blend) is the foundation of most baked goods, and it does important work thickening gravy and stews, creating a nonstick work surface for rolling out dough, and more. All-purpose flour is by far the most versatile, but whole-grain flours like spelt, rye, or nut meals add wonderful complex flavor and can be easily incorporated into most recipes that call for all-purpose flour. Feel free to substitute up to a third of the amount of flour called for with one of these alternatives. I keep a bag of cornmeal around as well to add a bit of crunch and texture to baked goods (the same one-third rule applies) or fried things like the Scallion Corn Cakes.

TOMATOES

I’m never without a few types of canned and/or tubed tomatoes. I stock twenty-eight-ounce cans of whole peeled and crushed tomatoes, a tube or two of double concentrated tomato paste, and a jar of my favorite sauce (I’m particularly fond of Rao’s marinara). Adjust the seasonings and tomatoes will open up your cooking to a world of flavors. Blend them into salsas (see page 82), simmer in a 15-Minute Marinara, and add to curries, braises, and more.

BEANS

Canned chickpeas have long been my favorite legume. You’ll find a handful of recipes—a roasted salmon, a simple curry, a fried rice—that lead with them, but feel free to use whatever canned beans are your favorite. I usually have two cans of chickpeas around, plus at least one can of black, pinto, cannellini, or kidney beans. I’m fond of cans with a pop top so I don’t need a can opener (which I can never seem to find). Dried beans are a wonderful and economical staple, too, though they take a little more time and forethought before you can actually eat them. I’ve included a straightforward recipe (Adaptable Beans) that uses a pound of dried beans. Once cooked, a pound of beans will yield the same amount as four fifteen-ounce cans. Use them whenever canned beans are called for in recipes.

POTATOES & SWEET POTATOES

My preferred spuds are tiny gold potatoes and sweet potatoes. I boil or roast the little ones (I’ve listed a bunch of ways to use them on page 192). I slice and roast a few sweet potatoes with wedges of red onion almost every week—for an easy side, quick lunch addition, kid-friendly veg—and I try to remember to toss a whole sweet potato into the oven whenever I know it will be on for about an hour at 350-ish degrees, say, when I’m roasting a chicken or something. Stick them in the fridge until you’re ready to use, then peel and add them to grits or polenta, or simply split while still warm, top with unsalted butter, and sprinkle with flaky salt.

DRIED SPICES

Your spice cabinet, like the rest of your pantry, will reflect your particular preferences, your cultural background, your interests, maybe even your travels. My favorite spices, the ones that make the most frequent appearance in this book, are ones that remind me of home (dried oregano, cinnamon, Old Bay) and those I’ve come to know and love after cooking with people from all over the world: cumin and coriander, fennel seed, turmeric, bay leaves, and crushed red pepper flakes. This is my core collection. Used alone or alongside one another, they can be combined in dozens of ways. Later in this book (see page 52), I list some combinations for a few different flavor profiles, if you’re looking for a place to start.
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NUT (OR SEED) BUTTER

Few things please me like a peanut butter and jelly sandwich. That quintessential combination is reason enough to keep a jar of your favorite nutty spread in stock—try it on crackers or swirled into yogurt, and don’t miss the Half-Baked Peanut Butter Pie.

Tahini, too, is a must for me. This thick paste made from ground sesame seeds enriches dishes and adds nutty depth and a touch of bitterness to dressings, dips, sauces, and smoothies. You can even use it in place of mayo in egg or tuna salad. Cookbook author and tahini expert (she literally wrote a book on it!) Adeena Sussman suggests looking for tahini made with Ethiopian sesame seeds from the town of Humera where the most prized seeds are grown. She says that when you’re in the store and pick up a jar, “you want to hear a slapping sound, like a can of paint, which indicates the tahini is still emulsified. If you hear more of a splash, it’s likely separated, meaning that the jar’s been on the shelf for a while.” Adeena recommends Soom brand tahini, but Al Arz and Har Bracha are other reliable options.


Try this for breakfast: Spread a piece of toast with tahini and top with a few slices of sweet-tart apple. Drizzle with honey and sprinkle with sesame seeds.



OATS

Even if you’re not a morning oatmeal person, oats have a place in your pantry. Use them as a gluten-free binder in meatballs or to make homemade granola. Fold them into cookie dough for added texture and good-for-you fiber. If you have a high-powered blender you can even grind them up into oat flour (it’s gluten-free!).

SUGAR, GRANULATED & BROWN

I keep granulated white sugar around for cookies, cakes, and other sweet stuff, but a pinch can also help to balance super tangy dressings or tomato sauce. It lasts forever. While dark brown sugar is slightly more sticky and flavorful than light brown sugar (because it contains more molasses left over from the refining process), feel free to use them interchangeably here. Any amount of exposure to air will dry it into an unusable brick. Once opened, wrap it up real tight—I like to press all the air out of the bag, roll it up, secure it with a rubber band, then stick it in a resealable plastic bag. You’ll thank me later.

HONEY & MAPLE SYRUP

Both of these deserve a place in your cupboard (although, once opened, stick the maple syrup in the fridge). Look for “pure” on the packaging—some honey and maple syrups are corn syrup with added flavor and color. Use them to sweeten yogurt or oatmeal or to mellow the bite of a Dijon Vinaigrette. They can be used in place of granulated sugar in whipped cream (see page 312) for delicate flavor and as a sugar substitute in most liquid preparations (like coffee or cocktails). Just know they will impart their unique high (floating like a honeybee) or low (rooted like a maple

BAKING POWDER, BAKING SODA, & VANILLA


CRACKERS OR CHIPS


CHOCOLATE






DRIED FRUIT


FLAKY SALT (OR FLEUR DE SEL)

    
TINNED FISH (TUNA, SARDINES, ANCHOVIES)






DRIED CHILIES


COCONUT MILK


CEREAL
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