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			Beat

			Soft boil

			Fry hot

			

			Beat

			Pour a bowlful of beaten eggs into a warm (not hot!) pan and they can fluff and puff into any number of dinners. There’s the classic scramble, which can be so much more than a hasty default, but also a frittata, an omelet, and ribbons of scrambled eggs swimming through soup.

			
				A cup for more than measuring.

			

			Bowls are useful; bowls with spouts? Extremely useful. That’s exactly what your liquid measuring cup can be to you. Any time you need to pour something, like whisked eggs or a sauce or batter, mix it together in a measuring cup for cleaner pouring. (Also, when it’s not holding eggs, put your phone in to amplify your podcast.)

			

			
				If you can scramble eggs, you can make frittatas and omelets.

			

			Think of a frittata as a cake of scrambled eggs and an omelet as a folded pancake of scrambled eggs. If you know how to scramble eggs, you can make a frittata to serve more people, make a great sandwich middle, and use up lots of leftovers. See Stovetop Frittata Any Way (this page) for a hands-off process that doesn’t use the oven. If you can scramble eggs, you can make a big, floppy, diner-style omelet whose residual heat barely warms its overstuffed middle, which could be leftovers, cheese, veg, and more (this page).

			

			
				Beat in flavor.

			

			Yes, you can stud eggs with vegetables or cheese or meat, but also consider what you can beat into the eggs themselves. Look to pantry and fridge staples to stir in, like harissa, tomato paste, soy sauce, fish sauce, pesto, hot sauce, and finely chopped herbs. Add water or milk for fluffiness; add cream or yogurt for richness. And always add salt—about ¼ teaspoon for two eggs, depending on if other salty additions like Parmesan or soy sauce are also going in.

			

			
				Pretend your pan is a hula hoop.

			

			To evenly cook a large quantity of eggs, like in a frittata or an omelet, it’s helpful to cover the eggs with a lid, baking sheet, or foil to circulate heat and to give all the eggs a chance to get direct contact with the heat of the pan. Once you see the egg start to set around the edges, run your spatula across the bottom and sides of the pan to pull the eggs from the edges to the center. Then tilt, swirl, and swivel the pan (like the pan is a hula hoop) so the uncooked egg runs into empty spaces and around the edges of the pan.

			

			
				The emergency scramble.

			

			If you’re making a frittata or an omelet and things go off the rails or you get impatient, break the egg up with the spatula and you’ve made scrambled eggs, always there in case of emergency.

			

			
				Partner with friend or foe.

			

			Somehow there’s an episode of Curb Your Enthusiasm with an entire plotline about Larry insisting that scrambled eggs require toast. Respectfully—nope. It’s nice to foil scrambled eggs with crispy-crunchy textures, but it’s also nice to give in to their softness. Drown them in cream (this page), sour cream, crème fraîche, or melted cheese; top them with avocado; wrap them in a warm tortilla; or leave them alone. If you’re with Larry, for contrasting texture, consider toast, sure, but also chips (pita, tortilla, potato), breadcrumbs, nuts, or a green salad. Or offset the rich egg with the sharp tang of something acidic: a squeeze of lemon or lime, salsa or hot sauce, a salad, pickles.

			

			
				Ribbon eggs into any soup.

			

			Some of the world’s most beloved soups have tendrils of scrambled eggs floating through them: egg drop soup (adorably also known as egg flower soup), hot and sour soup, sopa de ajo, stracciatella. Feathery bites of soft eggs can be added to any thin soup or broth. Slowly stir the soup with one hand while you just-as-slowly pour the scrambled eggs in with the other. In a few seconds, you’ll see strands of egg appear—the faster you stir, the thinner the strands.

			

			Creamed Leeks & Eggs
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			To soothe babies and large adult children.

			Leeks

			Lemon

			Crusty bread

			Heavy cream

			Eggs

			Butter

			Parmesan

			For 4

			1. Remove the two outer layers of 2 large leeks. Thinly slice the white and pale green parts. If they’re gritty, rinse them (no need to dry). Using a vegetable peeler, peel large strips of rind from 1 lemon. Cut 4 thick slices crusty bread.

			2. In a medium saucepan, combine 1⅓ cups heavy cream, ½ cup water, the leeks, and 1 teaspoon salt. Twist the lemon rinds over the pot to wake up their oils, then drop them in. Bring to a simmer over medium. Cook, reducing the heat as needed to maintain a gentle simmer, until the leeks are very soft, 7 to 10 minutes.

			3. Meanwhile, keeping an eye on the cream so it doesn’t bubble over, in a small bowl or the measuring cup you used for the cream, whisk 8 eggs. Season with salt.

			4. In a large nonstick skillet, melt 2 tablespoons butter over medium. Add 2 slices of bread and cook until golden on one side, 2 to 3 minutes. Transfer to plates, toasted side up, and repeat with more bread and, if needed, more butter. Hold on to the skillet.

			5. When the leeks are done, turn off the heat. Whisk a couple tablespoons of the lemony cream into the eggs. Melt 2 more tablespoons butter in the skillet over medium-low (skip if there’s still butter left from before). Add the eggs and cook undisturbed until the eggs around the edges of the pan are set, then use a spatula to fold and scrape across the pan to form big, fluffy curds, 1 to 2 minutes.

			6. Spoon plenty of leeks and cream onto the bread, then top with egg and a little more of the cream. Season with pepper and freshly grated Parmesan.

			Gentle friends for scrambled eggs

			
					
					Creamed other veg: Swap out leeks for hearty greens, mushrooms, scallions, or tomatoes (this page).

				

					
					Soft like Ship’s Biscuit: Add ricotta to your toast before adding the eggs, like the Ship’s Biscuit sandwich at the now shuttered Saltie in Brooklyn that smushed ricotta and scrambled eggs between focaccia. You barely had to chew.

				

					
					Pockets of tang: Add dollops of spoonable dairy (yogurt, sour cream, crème fraîche) into the almost-ready skillet of eggs. Stir just once to melt slightly, then as you eat, you’ll find the dollops warm and cozy in their hiding spots.

				

			

			Harissa Eggs with Pita & Dates
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			Crispy gone soggy like matzo brei, migas, and fatoot samneh.

			Dates

			Eggs

			Harissa

			Butter

			Pita chips

			Lemon

			For 4

			1. Remove pits from 6 dates and cut into 4 pieces each (outsides up so the sticky middles don’t gunk up your knife). In a small bowl, whisk together 8 eggs and ¼ cup harissa. Season with S&P.

			2. In a large nonstick skillet, melt 4 tablespoons butter (½ stick) over medium. Add the dates and 2 cups pita chips, crushing them in your hands as you add them. Stir with a spatula to coat in the butter, then cook, stirring occasionally, until the butter browns and the dates have softened, 2 to 3 minutes.

			3. Reduce the heat to low and pour in the eggs. Use a spatula to slowly scrape across the pan to form big, fluffy curds, 1 to 2 minutes. Eat with a squeeze from 1 lemon.

			
					
					Harissa varies greatly by brand, so try yours on a pita chip before deciding how much to add to your eggs.

				

					
					This is inspired by fatoot samneh, a Yemenite-Jewish dish that crisps stale pita in clarified butter before adding beaten eggs. It’s eaten both savory and sweet, with honey.

				

			

			Bok Choy–Gochujang Omelet
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			An envelope with confetti inside.

			Eggs

			Lime

			Gochujang

			Sesame seeds

			Sesame oil

			Baby bok choy

			For 2

			1. In a measuring cup, whisk together 5 eggs and the zest of 1 lime. Season with S&P.

			2. In a medium bowl, stir together 1 teaspoon sugar, 2 teaspoons gochujang, 1 teaspoon toasted sesame seeds, ½ teaspoon toasted sesame oil, and the juice from half the lime (about a tablespoon). Thinly slice 8 ounces baby bok choy (about 2 large) crosswise. Stir into the gochujang mixture and season with S&P.

			3. Warm 2 teaspoons toasted sesame oil in a medium nonstick skillet over medium. Add the eggs and cook undisturbed until the eggs around the edges of the pan are set, 1 to 2 minutes. Use a spatula to lift up a side of the eggs, then tilt the pan so the uncooked egg runs to the open spot on the skillet. Repeat on all sides until the egg is just barely set. Reduce the heat to medium-low, add the bok choy mixture to half the egg, cover, and cook until the egg is set, another minute or two. Shake to loosen the omelet from the pan, then fold the naked half over the bok choy. Halve crosswise and eat with more toasted sesame seeds and a squeeze of the lime.

			More filling ideas

			
					
					Leftovers: Grain salad, fried rice, Indian takeout, fried chicken, kale or radicchio salad.

				

					
					Bite-size vegetables: Like shaved brussels sprouts (maybe with black pepper and Parm), grated zucchini (with kimchi and Cheddar), or grated sweet potato (with goat cheese and rosemary).

				

					
					Stewy vegetables: Creamed leeks (this page), tomato soup (this page), or harissa cauliflower (this page).

				

					
					Soft or melting cheese: Or a creamy dip, like pimento cheese or spinach artichoke.

				

					
					Cured meats: Crisp the meat in the skillet, remove, then make the omelet in the drippings. Add the meat to the middle.

				

			

			Green Eggs & Ham Quesadilla

			A bacon, egg, and cheese for Dr. Seuss.

			Cheddar

			Ham

			Green hot sauce

			Egg

			Flour tortilla

			Makes 1, though easily repeatable

			1. Grate 2 ounces sharp Cheddar cheese on the large holes of a box grater (about ½ cup). Coarsely chop a few pieces ham (Canadian bacon, deli ham). In a small bowl, whisk together 1½ tablespoons green hot sauce and 1 egg. Season with S&P.

			2. Melt 1 tablespoon butter in a medium nonstick skillet over medium. Add the ham and cook until it starts to brown, just a minute. Using a spatula, move all the ham to the center of the skillet. Pour the egg over and swirl the pan so the egg spreads out. Once the top of the egg is nearly cooked, just a minute, evenly sprinkle over half of the Cheddar, then nudge the ham so they’re all adhered to egg. Top the mixture with an 8-inch flour tortilla.

			3. Put your hand in the middle of the tortilla. Hold your breath and flip the skillet so the tortilla is now on your hand. Return the skillet to the burner and put the tortilla in the skillet. Sprinkle the rest of the cheese over the egg and cook until the tortilla is golden brown underneath and the cheese is melted, just a minute. Fold the tortilla in half and cut into wedges. Cook as many as you want.

			
					
					Instead of hot sauce, your “green” could be chopped cilantro, salsa verde, or finely chopped jalapeño.

				

					
					Eat on its own, with more hot sauce, or maybe with guac…

				

			

			Guacamole: For a guacamole with bright punch in every bite, follow Roberto Santibañez’s technique: Smash some white onion (though I’ve used shallot, scallions, chives), jalapeño (or red pepper flakes or hot sauce), cilantro (though I’ve used parsley or nothing), and salt together into a coarse paste (he recommends a mortar, but a knife works too). Using a spoon or fork, stir the paste into cubed avocado until creamy but still chunky. Add more cilantro and season with lime juice and salt.

			Stovetop Frittata Any Way

			How to kindly frittata your eggs.

			Add-ins

			Eggs

			Flavorings

			Dollops

			For 4

			1. Use a large nonstick pan if you’re loading the frittata up with lots of vegetables, or a medium nonstick if you’re keeping it simple with just cheese and herbs. Opt for nonstick instead of cast iron because there’s no risk of stickage—and a cast iron holds so much heat, the outside can brown before the inside is cooked through (cue: rubbery eggs).

			2. Next, cook add-ins you wouldn’t eat raw. Not only will they not cook further when the eggs show up, but you also want the vegetables to release any liquid before mucking up your frittata. For meat, croutons, or hearty vegetables, like potatoes or broccoli, sauté them in the pan you’ll cook your eggs in.

			3. Meanwhile, whisk the eggs. My favorite number is 8 eggs, which, sure, won’t result in a sky-high frittata but means each bite is nicely cooked and studded with stuff. Crack the eggs into a measuring cup and season with salt, about a teaspoon for 8 eggs. If you have some sort of dairy around—milk, sour cream, yogurt—add some too, which, along with salt, helps keep the eggs tender. Add flavorings if you want: hot sauce, Parmesan, and so on. Whisk. Add any mix-ins that didn’t require cooking, like leftover rice, farro, or pasta.

			4. If you cooked your add-ins in the frittata skillet, let it cool a bit (keep the add-ins in there). Add grease (olive oil or butter) if necessary, then pour in the eggs. Stir to combine the fillings with the eggs.

			5. side step: Dollop the eggs with ricotta, pesto, tapenade, or another dippable, spoonable ingredient if you want.

			6. Cover your skillet tightly with a lid, baking sheet, or foil. Heat to medium-low. Steaming the frittata keeps it soft and fluffy. Baking or broiling your frittata just seems cruel: How can eggs stay soft under such intense heat? If you hear the eggs sizzling, they’re too hot—reduce the heat. This is a slow but hands-off process that only requires checking in from time to time and rotating the pan if some areas are cooking faster than others. This process will take 15 to 25 minutes, depending on everything. When your frittata is done, it could be time to eat—or balance with friend or foe (this page).

			P.S. A frittata has a whole new life the next day. It’s an optimal sandwich middle, but I also like to add cubes of frittata to green and grain salads.

			Bacon-Chile Frittata

			
				[image: ]

			If hangovers teach us anything, it’s that eggs + salt: good.

			Bacon

			Scallions

			Fresh chile

			Eggs

			Soy sauce

			Sesame oil

			For 4

			1. Using scissors, cut 6 thick-cut bacon slices over a medium nonstick skillet. Spread them out, then set the pan over medium-high and cook, stirring sometimes, until golden brown, 5 to 7 minutes. Turn off the heat and transfer the bacon to a paper towel–lined plate, leaving the fat in the skillet.

			2. Meanwhile, cut 3 scallions crosswise into 3-inch lengths. Thinly slice lengthwise, then transfer to a small bowl with cold water so their burn mellows (and they curl!). Thinly slice half to a whole fresh chile (red Fresno, Thai).

			3. In a medium bowl or measuring cup, whisk together 8 eggs and 1½ teaspoons low-sodium soy sauce.

			4. Pour off all but a tablespoon of the bacon fat. Pour the eggs into the skillet and scatter the bacon and chiles on top. Cover the pan with a lid, baking sheet, or foil and heat over medium-low until the eggs are just barely set, 8 to 12 minutes. Peek from time to time and tilt the pan so the raw egg reaches the warm sides of the pan.

			5. Drain the scallions and toss with 1 teaspoon toasted sesame oil. Eat the frittata with scallions on top.

			
					
					In step 1, cook shrimp or corn kernels in the bacon fat before proceeding.

				

					
					In step 4, add cooked grains.

				

					
					With or instead of scallions, add a crunchy veg, like thinly sliced radish or cabbage.

				

			

			Ricotta Frittata with Lemon Crumbs
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			Cheese puddles!

			Lemon

			Thyme

			Ricotta

			Parmesan

			Eggs

			Panko

			For 4

			1. In a medium bowl, zest 1 lemon. Add 1 teaspoon thyme leaves and set aside. Stir the juice from half the lemon (about 1½ tablespoons) into ½ cup whole-milk ricotta. Season with S&P.

			2. In another medium bowl, finely grate ¼ cup Parmesan (½ ounce). Add 8 eggs, season with S&P, and whisk to combine.

			3. Heat 1 tablespoon olive oil in a medium nonstick skillet over medium. Add ½ cup panko or fresh breadcrumbs and cook, stirring often, until golden brown, 2 to 4 minutes. Scoop into the bowl with the zest and thyme, season with S&P, and pinch until you smell lemon. Wipe out the skillet.

			4. Off the heat, add another tablespoon olive oil to the skillet. Pour in the eggs, then add big dollops of the seasoned ricotta. Cover the pan with a lid, baking sheet, or foil and cook over medium-low until the eggs are just barely set, 8 to 12 minutes. Rotate the pan every few minutes so the eggs cook evenly. If you hear the eggs sizzling, reduce the heat—you want them to steam, not fry. Eat with a drizzle of olive oil, the breadcrumbs, more Parm, and the remaining lemon juice.

			More frittata fillings

			
					
					Blanched broccoli rabe + green olives + yogurt

				

					
					Caramelized onions (this page) + Parm

				

					
					Crispy pepperoni + sun-dried tomato + mozz

				

					
					Creamed greens

				

					
					Sweet potato cooked in brown butter + sage

				

					
					Blistered Peppers with Mozzarella & Croutons (this page)

				

					
					Broccoli Bits with Cheddar & Dates (this page)

				

					
					Crispy Grains with Kielbasa & Cabbage (this page)

				

			

			Coconut Curry with Swirled Eggs
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			For steaming faces, warming hands, and slurping fast.

			White rice

			Ginger

			Garlic

			Green curry paste

			Lime

			Coconut milk

			Eggs

			Spinach

			For 4

			1. Cook 1 cup long-grain white rice for serving (this page if you need a method).

			2. Meanwhile, finely grate 2 inches ginger and 3 garlic cloves. Heat 2 tablespoons neutral or coconut oil in a medium saucepan over medium. Add the garlic, ginger, and 4 ounces green curry paste (about ⅓ cup). Cook, stirring occasionally, until the paste is fragrant and a shade darker, 3 to 5 minutes. If it’s sputtering annoyingly, cover the saucepan.

			3. Finely grate the zest of 1 lime into the pot, then add 1 (14-ounce) can full-fat coconut milk and 2 cups water. Season with S&P and gently simmer until the flavors come together, 5 to 7 minutes.

			4. Meanwhile, in a liquid measuring cup, whisk 4 eggs together and season with salt. Off the heat, stir the soup with one hand while you slowly pour the eggs into the soup. In a few seconds, you’ll see strands of egg appear—the faster you stir, the thinner the strands. Stir in 2 packed cups baby spinach (half a 5-ounce box) and the juice of the lime (about 2 tablespoons). Season to taste with S&P and eat over the rice.

			
					
					In step 3, swirl the water in the coconut milk can to get every last bit.

				

					
					Instead of eggs, poach salmon or shrimp in the broth. Or brown chicken pieces in the saucepan before step 2, remove, then add back with the coconut milk to cook through.

				

					
					Add a denser vegetable (carrots, sweet potato) in step 3.

				

			

			More eggs + rice

			
					
					Chicken broth + rice + streamed beaten eggs + lemon

				

					
					Chopped 7-minute eggs stirred into hot rice + edamame + furikake

				

					
					Smashed 9-minute eggs + cold rice + peperoncini + mortadella + celery

				

					
					Kimchi Rice & Runny Eggs (this page)

				

			

		

	
		
			Soft boil

			Boiling a dozen eggs for your future self sounds more practical than joyful (which is maybe partly true), but a bowlful of cooked eggs in the fridge can quickly lead to very good dinners.

			
				Count to 7 or 9.

			

			If you swear by a certain method for boiling eggs, do that. If you’re on the hunt for a new one, here’s mine: Start eggs in boiling water. For a yolk that runs slowly, like hot fudge, boil for 7 minutes. For a yolk that’s jammy but mostly keeps its shape—like a soft hard boil—go for 9 minutes. Fewer than 7 minutes risks runny whites and more than 9 minutes risks chalky yolks. Transfer to an ice bath to stop the cooking.

			

			
				Fridge eggs for now and later.

			

			Unpeeled boiled eggs will keep in the fridge for 3 to 5 days (I usually put the eggs in their ice bath right into the fridge). Rewarm by simmering in water, peeled or unpeeled, for a few minutes.

			

			
				Peel underwater.

			

			Make it easy on yourself and peel eggs under running water or in the ice-bath water. The water pressure helps the shell dislodge from the egg.

			

			
				Mayo is eggs plus oil.

			

			Mayo is made by emulsifying oil with egg yolk and perhaps some lemon, vinegar, or mustard, so you could think about a soft-boiled egg as the start of a sort-of mayo. If you stir chopped, soft-boiled eggs into a salad dressing so forcefully that the yolk folds into the dressing, you end up with a mayo-like mixture. That’s the idea behind the Godmother’s Egg Salad (this page), where the eggs do double duty both as the substance and to emulsify the dressing.

			

			
				Into the splash zone: soups and stews.

			

			When peeled soft-boiled eggs are simmered whole in stew, they become a substantial part of the meal instead of a floating afterthought. As they warm in the stew, they soak up the flavors without the yolk cooking further. You’ll see whole eggs in tomato-based curries in South India, with pork in fish sauce caramel in Vietnam, and in chicken stew in Ethiopia, but consider adding them to any thick stew where you might usually add tofu or beans: Eggs have a similar texture, with bonus yolky richness.

			

			
				Into the splash zone: brines and vinaigrettes.

			

			As peeled soft-boiled eggs hang out in a pickling brine, vinaigrette, or acid-based marinade, their outsides absorb the liquid and their yolks get creamy. For example, pickled eggs sit in a solution of vinegar, whole spices, salt, and sometimes beets for color. Tea eggs, a mainstay of Chinese street vendors, night markets, and 7-Elevens, are built on black tea and soy sauce—with their shells cracked but still on for very pretty marbled outsides. Soy sauce eggs, sometimes called ramen eggs because you often find them in bowls of ramen, sit in a mix of soy sauce, sugar (or mirin), and maybe rice vinegar and whole spices.

			The longer the eggs sit, the more marinade they’ll take in. To prevent rubbery whites, soak them for at most a few hours, then store them without the brine just in case (reuse or eat the brine—see this page). Such a delightfully flavorful egg can carry a meal, so you can default to the usual suspects to accompany: grains, greens, rice, toast.

			Godmother’s Egg Salad

			Egg salad meets the Godmother, the mother of all Italian subs from Bay Cities Deli in Santa Monica, California.

			Eggs

			Red onion

			Dried oregano

			Red wine vinegar

			Pickled peppers

			Cured Italian meat

			Dijon mustard

			For 4

			1. Bring a medium saucepan of water to a boil. Add 10 eggs and boil for 9 minutes. Transfer to an ice bath to cool.

			2. Meanwhile, coarsely chop half a small red onion. Transfer to a medium bowl. Add 1½ tablespoons dried oregano and 1 tablespoon red wine vinegar, season with S&P, and stir to combine. Thinly slice 4 to 8 pickled peppers (peperoncini, Peppadews), depending on heat tolerance. Cut 4 ounces cured Italian meat (salami, mortadella, ham) into ½-inch pieces.

			3. Peel the eggs, then rip them into 8 to 10 pieces each and drop them into the bowl. Season with S&P. Add ¼ cup olive oil, 2 more tablespoons red wine vinegar, 1 tablespoon pickled pepper brine, and 1 teaspoon Dijon mustard. Stir vigorously until the yolks start to emulsify with the dressing (egg yolk + oil = mayo!). Stir in the sliced peppers and meat. Season to taste with S&P.

			
					
					Follow the lead of the Godmother sandwich and add provolone, tomato, roasted red peppers, both kinds of pickled peppers, and all, instead of just one, of the meats.

				

					
					Eat on toast, with boiled potatoes, or over a heap of shredded iceberg lettuce or radicchio.

				

					
					P.S. If you swap the eggs in any egg salad for canned tuna, pasta, or chicken, you’ll make…tuna, pasta, or chicken salad.

				

			

			
				[image: ]

			Snappy Veg with Broken Caesar
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			Kinda like a potato salad, kinda like a sauce gribiche, but with my mom’s Caesar dressing. Which is not a Caesar at all. Got it?

			Potatoes

			Garlic

			Capers

			Lemons

			Parmesan

			Boiling vegetables

			Eggs

			For 4

			1. In a large pot, cover 1 pound little potatoes (baby Yukon Gold, fingerling) with 1 inch of water. Salt the water well, then bring to a simmer over medium-high. Cook until tender when pierced with a fork, anywhere from 5 to 15 minutes. Use a slotted spoon to transfer them to a colander, then run under cold water. Keep the pot of water at a simmer.

			2. While the potatoes are cooking, make the dressing: On a cutting board, smash and coarsely chop 2 garlic cloves. Add 10 grinds of black pepper and 2 teaspoons capers. Chop and press down on the mixture with the side of your knife until a coarse paste forms. Transfer the paste to a medium bowl, then stir in the zest and juice from 2 lemons (about 6 tablespoons juice). Finely grate ⅔ cup Parmesan (1⅓ ounces) into the bowl, then stir in another 2 teaspoons capers. Slowly add ½ cup olive oil, stirring until emulsified.

			3. Trim 1 pound tender boiling vegetables (broccolini, cauliflower, snap peas, green beans). Use
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			All the Staples

			Here is every pantry and shelf-stable ingredient used in this book. With one or a few ingredients from each section on hand all the time, you’ll have so many levers to pull to make dinner on the fly. Ingredients are organized by what they contribute to a dish so that you can improvise, substitute, and flourish with abandon.

			Starches

			Grains

			Bulgur

			Cornmeal

			Long-grain white rice

			Quinoa (technically a seed!)

			Sushi rice

			Whole grains (farro, brown rice, or chef’s choice)

			Pasta & Noodles

			Glass noodles

			Lasagna noodles

			Long noodles (fettuccine, linguine, spaghetti)

			Shelf-stable gnocchi

			Short, curly or ridged pastas (orecchiette, shells)

			Small pastas (ditalini, orzo, Israeli couscous)

			Soba

			Thin rice vermicelli noodles

			Tubular pastas (mezzi rigatoni, rigatoni)

			Thickeners

			Cornstarch

			Flour

			Legumes

			Dried

			Brown or green lentils

			Red lentils

			Canned

			Black beans

			Chickpeas

			Pinto beans

			White beans (little beans, medium cannellini or Great Northern, big gigante or butter)

			Crunchy Sprinkles

			Blanched hazelnuts

			Coconut chips

			Fritos

			Furikake

			Panko breadcrumbs

			Pepitas

			Pistachios

			Pita chips

			Roasted, salted peanuts

			Smoked almonds

			Toasted rice powder

			Toasted sesame seeds

			Tortilla chips

			Walnuts

			Za’atar

			Acids

			Citrus

			Lemon

			Lime

			Orange

			Vinegars

			Apple cider vinegar

			Red wine vinegar

			Sherry vinegar

			Unseasoned rice vinegar

			Tomato products

			Canned crushed tomatoes

			Canned fire-roasted tomatoes

			Canned whole tomatoes

			Ketchup

			Tomato paste

			Tomato puree

			Briny, pickly, punchy pops

			Black olives

			Capers

			Green olives (Castelvetrano, Picholine)

			Horseradish

			Kalamata olives

			Mustard (Dijon and whole grain)

			Peperoncini

			Pickled cherry peppers

			Fats

			Butter

			Coconut oil

			Full-fat coconut milk

			Mayo

			Neutral oil

			Olive oil

			Tahini

			Toasted sesame oil

			Heat & Smoke

			Black pepper

			Chili powder

			Chipotles in adobo

			Cured chorizo

			Gochujang

			Harissa

			Hot sauce (Cholula, Frank's, green)

			Kimchi

			Red pepper flakes

			Salsa

			Sambal oelek

			Smoked paprika

			Thai curry pastes (green, red)

			Umami Oomphs

			Anchovies

			Chicken stock

			Cocoa powder (unsweetened)

			Dried porcini mushrooms

			Fish sauce

			Low-sodium soy sauce

			Salt

			Spices, Dried Herbs & Other Aromatics

			Herby

			Bay leaves

			Dried oregano

			Warm & Toasty

			Cinnamon

			Coriander (ground and whole)

			Cumin (ground and whole)

			Fennel seeds

			Ginger

			Turmeric

			Oniony & Garlicky

			Garlic

			Onion powder

			Red onion

			Shallots

			Yellow onion

			Sweeteners

			Dark brown sugar

			Dates

			Dried apricots

			Granulated sugar

			Honey

			Maple syrup

		

	
		
			Recipes by Cravings, Mood & Realities

			Here’s one recipe from every chapter that finishes the sentence “Tonight I need…”

			Max two dirty dishes

			
					
					Garlic Bread Egg in a Hole with Mushrooms (this page)

				

					
					Creamy Beans & Greens (this page)

				

					
					Skillet Broccoli Spaghetti (this page)

				

					
					Buttered Quinoa with Bok Choy (this page)

				

					
					Squash & Sage Skillet Lasagna (this page)

				

					
					Skillet Thighs with Peas & Pickled Chiles (this page)

				

					
					One-Pan Sausage & Lentils (this page)

				

					
					Shrimp Boil with Cholula Butter (this page)

				

			

			Dinner in 10 minutes

			
					
					Green Eggs & Ham Quesadilla (this page)

				

					
					Pan Con Tomate plus White Beans (this page)

				

					
					Tortellini with Mortadella & Peas (this page)

				

					
					Crispy Grains with Kielbasa & Cabbage (this page) with cooked grains

				

					
					Salad That Never Repeats (this page)

				

					
					Bacon Jalapeño Smashburgers (this page)

				

					
					Sausage & Gnocchi (this page)

				

					
					Sheet Pan Fish with Bitter Greens (this page)

				

			

			To set it and forget it

			
					
					Bacon-Chile Frittata (this page)

				

					
					Black Bean Soup with Lots of Fritos (this page)

				

					
					Good Sauce of So-So Tomatoes (this page)

				

					
					Mixed Grain Porridge (this page)

				

					
					Green Beans & Grains with Gochujang Butter (this page)

				

					
					Lemon-Pepper Chicken & Potatoes (this page)

				

					
					Gochujang Gravy (this page)

				

					
					Slow-Roasted Salmon with Chile Oil (this page)

				

			

			Dinner when there’s nothing fresh in the house

			
					
					Harissa Eggs with Pita & Dates (this page)

				

					
					Olive Oil–Braised Chickpeas (this page)

				

					
					One-Pot Puttanesca (this page)

				

					
					One-Pot Rice & Beans (this page)
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					Gochujang Gravy (this page)
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			To also make lunch
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					Whole Grains, Chorizo & Dates (this page)

				

					
					Broccoli Bits with Cheddar & Dates (this page)
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					Pork & Beans Alla Gricia (this page)
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					Stovetop Frittata Any Way (this page)

				

					
					Marinated Beans with Crunchy Vegetables (this page)

				

					
					Noodles with Juicy Fruits & Peanuts (this page)

				

					
					Green Rice with Singed Feta (this page)

				

					
					Charred Vegetables with Turmeric Peanuts (this page)

				

					
					Sticky Chicken with Pickled Vegetables (this page)

				

					
					Green Chile Pork with Crispy Rice (this page)

				

					
					Shrimp Cocktail for Dinner (this page)

				

			

			To eat plant-based

			
					
					Egg & Charred Pepper Stew (this page) with chickpeas instead of eggs

				

					
					Chipotle Mushroom-Tempeh Tacos (this page)

				

					
					Spaghetti Aglio e Olio (this page)

				

					
					Chipotle-Tomato Baked Rice (this page)

				

					
					Asparagus, Scallion & Tofu Tangle (this page)

				

					
					Chicken & Rice with Smoked Paprika (this page) without chicken

				

					
					Chorizo & Brussels Sprouts Tacos (this page) with sweet potato instead of chorizo

				

					
					One-Pot Coconut Rice & Shrimp (this page) with fried tofu instead of shrimp

				

			

			To also stock the freezer

			
					
					Stovetop Frittata Any Way (this page)

				

					
					Sloppy Lennys (this page)

				

					
					Good Sauce of So-So Tomatoes (this page)

				

					
					Coconut-Ginger Rice & Lentils (this page)

				

					
					Creamy Tomato Soup (No Cream) (this page)

				

					
					Shortcut Chicken Chili (this page)

				

					
					Mighty Meatballs (this page)

				

					
					Hot & Sour Fish Soup (this page)

				

			

			Dinner on a sick day

			
					
					Coconut Curry with Swirled Eggs (this page)

				

					
					Lentil Soup on Spring Break (this page)

				

					
					Mushroom Orzotto (this page)

				

					
					Coconut-Ginger Rice & Lentils (this page)

				

					
					Green Soup to the Rescue (this page)

				

					
					My Forever Chicken & Rice Soup (this page)

				

					
					Lamb Meatball Soup (this page)

				

					
					White Bean Scampi Stew (this page)

				

			

			Gooey, creamy cheese

			
					
					Croque Monday (this page)

				

					
					French Onion White Bean Bake (this page)

				

					
					All-Corner-Pieces Baked Pasta (this page)

				

					
					Rice & Cheese (this page)

				

					
					Cheddar Broccoli with Mustard Crumbs (this page)

				

					
					Kids’ Menu Enchiladas (this page)

				

					
					Oregano Lamb Pita (this page)

				

					
					Swordfish with Za’atar Tomatoes (this page) plus feta

				

			

			To just feed myself—freedom!

			
					
					Egg Sliders (this page)

				

					
					Kinda Refried Beans (this page)

				

					
					Salumi Butter Rigatoni (this page)

				

					
					Farro Carbonara with Brussels Sprouts (this page)

				

					
					Fennel & Radicchio with Macerated Apricots (this page)

				

					
					One-Pan Chicken Piccata & Orzo (this page)

				

					
					Pork Sausage Burgers (this page)

				

					
					Crispy-Skinned Fish with Creamy Cukes (this page)

				

			

		

	
		
			So Many Thanks

			Writing this book just so happened to coincide with a global pandemic! Flexibility, resourcefulness, and patience have never been more essential than as I write this in 2020. My hope is it made the book more adaptable for your life, but boy was it not without difficulties, none of which I could’ve handled without an incredible team and support system.

			Without Jenn Sit and Kari Stuart, this book not only wouldn’t have happened but wouldn’t have been so enjoyable to make. Jenn, you championed this book before I did and are the kind of editor anyone would be lucky to have. Thank you for your patience, attentiveness, great memory, and cooking nearly every recipe in this book. Kari, you never laughed (to my face) at my silly questions, and I’m thankful for all the behind-the-scenes magicking I know you did.

			Without Sarah Jampel, this book also would not have happened. SJ, thank you for improving this book in every single way, for answering constant questions and quelling endless fears, and for being so good at being a friend (not in that order).

			To my photo dream team, Mark Weinberg, Sam Seneviratne, and Eliza Winograd: Shooting in my apartment, during a pandemic, doesn’t sound like a recipe for full-body fun, but it so was: Thank you for those days, these images, and for being such generous people. Thanks to Matt Hallyburton, Alex Marshall, Jono and Nick Pandolfi, and Jen Bernstein at Meilen Ceramics for lending their ceramics to these pages. And to the Fort Greene Community Fridge for finding homes for shoot leftovers.

			Thank you to the whole Potter and PRH team, including those who championed and improved this book without my knowing. Special thanks to Marysarah Quinn, for your graceful design and calming smile; Bianca Cruz, the most stellar EA; and Allison Renzulli, for your infectious enthusiasm.

			Thank goodness for the eagle eyes: Laura Arnold for expert recipe testing and CB Owens for fact checking and general nitpicking. You both taught me so much along the way, and for that I'm grateful.

			I never doubt that I’ve cobbled together a career because of women who have self-nominated themselves as my mentors. Thanks to Yossy Arefi, Michele Crim, Kristen Miglore, and Christine Muhlke for simultaneously encouraging and challenging me. Thank you to the editors and readers who’ve supported my work, and the professional and home cooks who’ve taught me everything I know, including the recipe creators on this page and my colleagues past and present.

			To my people, Caro, Sam, and Alex, for being constant sources of good eyes, good vibes, great props, long walks, and eucalyptus.

			To my home team and quarantine crew: Ryan, thank you for finding my smile when I misplaced it. For your remarkable calm and patience and washing so many dishes. For accepting…all this. And Auggie Doodle, the best little cat who never left my side. Love you both.

			And of course, to my mom, for my mom, without whom nothing would be possible. The kitchen is a safe, creative, and life-giving place because of you, and for that I can never thank you enough.

		

	
		
			Resources

			A recipe is a web: It doesn’t stand alone, untethered, but rather is connected to so many recipes, ideas, and people. Below is a list of people whose work I turn to for guidance and whose recipes and wisdom can jump-start many, many meals.

			Yossy Arefi

			Molly Baz

			Paul Bertolli

			Nami Chen

			Kay Chun

			Felicity Cloake

			Paula Disbrowe

			Fuchsia Dunlop

			Sohla El-Waylly

			Renee Erickson

			Sara Forte

			Evan Funke

			Suzanne Goin

			Dorie Greenspan

			Nancy Singleton Hachisu

			Gabrielle Hamilton

			Marcella Hazan

			Mary-Frances Heck

			Anissa Helou

			Sarah Jampel

			Eric Kim

			Diane Kochilas

			Leah Koenig

			Yewande Komolafe

			Francis Lam

			Caroline Lange

			Emma Laperruque

			Lara Lee

			J. Kenji López-Alt

			Maangchi

			Deborah Madison

			Rick Martinez

			Carla Lalli Music

			Joan Nathan

			Andrea Nguyen

			Samin Nosrat

			Yotam Ottolenghi

			Josh Ozersky

			Deb Perelman

			Cal Peternell

			Charles Phan

			Carolyn Phillips

			Leela Punyaratabandhu

			Amelia Rampe

			Tejal Rao

			Andy Ricker

			Judy Rodgers

			Alison Roman

			Roberto Santibañez

			Nancy Silverton

			Nigel Slater

			Meera Sodha

			Molly Stevens

			Heidi Swanson

			Lesley Téllez

			Julia Turshen

			Paula Wolfert

			Kris Yenbamroong

			Joe Yonan

			Moreover, so many age-old food traditions have carried on dismembered from their creators and origin stories, including many that have influenced recipes in this book and are from cultures not my own. As an attempt to recognize these contributions and promote the food legacies being kept alive in home and professional kitchens, a portion of the royalties from this book will go to La Cocina, a nonprofit organization that cultivates food businesses run by low-income, female, and POC entrepreneurs.

		

	
		
			Ali Slagle is a recipe developer, stylist, and—most important of all—home cook. She’s a frequent contributor to the New York Times and Washington Post, where she’s published hundreds of weeknight-ready recipes. Previously, she cut her teeth on the editorial and creative teams at Food52 and Ten Speed Press. You’ll find her in Brooklyn, without a dishwasher, food processor, or stand mixer.
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