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INTRODUCTION

Time to Cook

Cooking is an essential human activity. It can relax us after long, stressful days, bring us closer to our families, and put a lifetime of nourishment and endless eating possibilities right at our fingertips. Then why do we avoid it? Many of us claim we just don’t have time to cook, and given the abundance of restaurants and food companies jockeying to feed us, that has become a perfectly acceptable position.

In the last 50 years, the way we feed ourselves has changed, and with reason. More women are in the workforce than ever before; kids rush between activities and sports and often arrive home as late as their parents. Even people without children have less time to spend planning, shopping, and cooking, as we work more hours than we used to.

Yet as eaters we’ve become more sophisticated; we understand and experience and appreciate flavors that were once foreign, and we care more than ever about the quality of the ingredients we buy. We know what eating well is but often don’t have the time to do it, so we settle for eating fast.

Over the years, I’ve found easy ways to put real meals on the table. Life may have become more complicated, but cooking can become simpler.

The fact is that you do have time to cook: You just need better recipes. Imagine a road map that captures the rhythm of the kitchen, where preparation and cooking happen seamlessly. Soup begins to simmer while you prepare more vegetables for the pot; oil shimmers in a skillet as you chop an onion; broiled meat rests while rice steams. This is naturally fast cooking, the kind experienced cooks do intuitively.

Fast cooking involves strategy, not compromise. Here I take seemingly complicated dishes like wonton soup and spanakopita and reduce them to their essentials, taking them apart and reconstructing them with all the flavors and textures you love about the originals. Smart, easy techniques, like cutting meat into smaller pieces for lightning-quick braises and harnessing the power of the broiler, give you all the pleasure of eating homemade meals with minimal work and—perhaps more important—time.

The result is delicious food prepared from real ingredients—and quickly. There are plenty of shortcuts here, and for the most part they don’t compromise flavor or texture. (When they do, they’re worth it.) As a practical purist, I open cans and boxes like everyone else, provided what’s inside is nutritious and minimally processed. (See Shortcut Cheat Sheet for a checklist of what qualifies as convenience food in this book; if you’re already a How to Cook Everything fan, there won’t be any surprises.)

In short, How to Cook Everything Fast is both a series of strategies and a collection of all-new recipes that do the thinking for you. Whether you’re a beginner hoping to learn how to weave homemade meals into your regular routine or an experienced cook looking to become more efficient, I can help you get where you want to be, while giving you all the time you need.
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Faster Is Better

Fast doesn’t mean frantic. In fact, if you use your head, fast cooking can be pleasurable. As with many skills, learning to be efficient, comfortable, and confident in the kitchen comes with practice. Here the lessons are built into the recipes, so you can just dive in, and, without realizing it, you’ll hone your skills and become naturally more efficient whenever you cook.

Real-Time Cooking

The process of getting a home-cooked meal on the table involves four tasks: shopping, preparation, cooking, and cleaning up. Common “wisdom” would have you complete these steps linearly, finishing one before beginning the next. Shop. Unpack the groceries. Wash, trim, chop, slice, dice. Stand at the stove. Serve. Eat. Tackle the dishes.

But that approach ignores the natural rhythm of experienced cooks. In reality, the action ebbs and flows within a span of time rather than to the beat of a ticking clock. While something simmers, roasts, or sautés, you have the flexibility to make a loop between counter, fridge, and stove, pause at the sink to wash some dishes, or work on making a salad. Efficiency comes when you put time on your side and maximize every minute.

This is real-time cooking, where gathering, preparing, and combining ingredients become one seamless endeavor. It’s both faster and easier than the more common step-by-step process and embodies concepts that are not only fundamental to these recipes but applicable to all others. Embrace real-time cooking and you’ll be looking at the components of cooking—food, tools, and techniques—from a completely different perspective.

Helping Hands

Actually, too many cooks don’t spoil the broth; some of the best moments in the kitchen involve sharing a countertop with family and friends. Even one extra set of hands can be a huge help. (If there’s a youngster around who’s willing and able, you’ll be spreading the joy into the next generation.) In fact these recipes are perfect for divvying up tasks among all your helpers; see “Do the Blue”.

Rethinking the Meal

It’s not a new concept, but you can cook one dish and call it dinner; it helps, of course, if you serve it with a couple of very simply executed appetizers, sides, and desserts. So the bulk of the recipes in Fast are for main courses that eat like meals, dishes that bring several components (like meat, vegetables, and starches) together on one plate in ways that both retain their distinction and integrity and create a whole that’s more than the sum of its parts. Of course if you have the inclination, you can make a starter or try a salad, vegetable, noodle, rice, or grain dish from Sides, which are easy to prepare while you’re cooking the mains (you’ll find specific suggestions after each recipe). These strategies provide plenty of options in this book for assembling all kinds of fast meals, from everyday kitchen-table lunches and dinners to breakfasts, parties, and celebrations. (For a tutorial on other recipe features, see A New Kind of Recipe.)

Make Room for Dessert

For many of us, finishing the meal with a little something sweet isn’t a luxury but a necessity. I’ve always favored simpler desserts so it seems natural to include a chapter of mostly familiar favorites, now streamlined to the point where they become easy enough for typical weeknights. Most, in fact, can be pulled together in the few minutes before you get started on the main dish and sides; you can prepare many of them up to several hours in advance. And some are so fast you can whip them up while someone else gets a head start on cleanup.

 

The Myth of Mise en Place

Although many terrific ideas have moved from restaurants to home kitchens, mise en place—prepping all the ingredients ahead of time—isn’t one of them. The term—it means, roughly, “put in place”—is great if you have an assistant who can work through the recipe’s ingredient list and get each item ready to cook. At that point, you just cook. It’s undeniably handy to have food chopped, measured, neatly arranged in cups on a tray, and put within arm’s reach of the stove before turning it on, but it’s also completely impractical when you’re working alone or even have a little help. Doing all the prep ahead of time often leaves you twiddling your thumbs, waiting for food to cook. (Unless, of course, you’re in a restaurant, cooking ten things at once.)


Fast Ingredients

A well-stocked kitchen is the backbone of fast cooking; this section lists the staples to keep in your pantry, fridge, and freezer and provides a quick rundown of which time-saving ingredients are worth buying. I’ve also included two charts to inspire improvisation: a substitution chart for those times when you don’t have (or don’t fancy) a particular ingredient; and a flavor profile chart that groups the seasonings and key ingredients of various cuisines so you can see how to vary recipes easily. But before you can cook, you’ve got to shop.

Every kitchen should have the ingredients in the charts that follow. Some are no-brainers, like salt and pepper, while others are the kinds of instant flavor boosters that are essential for fast cooking, like soy sauce and real Parmesan cheese. Other flavor-packed ingredients (not absolute essentials, but nice to have around) include olives, capers, anchovies, sun-dried tomatoes, tahini, miso, and (of course) bacon.

Shopping for Speed

The faster you shop, the sooner you get into the kitchen. Making a shopping list is an obvious advantage and worth reminding you about here; it’s easier to keep one perpetually going on your smart phone or an old-fashioned notepad than to try to create one from scratch. Then try to strike a balance between spontaneous, impromptu shopping—like stopping after work for fresh vegetables and meat—and weekly or even biweekly stocking up. Since the most efficient scenario is to cook from what you already have at home as often as possible, the goal is to get in the habit of using short-storing foods first. The lists here will help you do that.

Pantry Staples

Consider these the essentials. (Some actually keep better in the fridge but are considered pantry items.) As you explore the recipes you’ll customize this list.



EXTRA VIRGIN OLIVE OIL

What I mean when I write olive oil. It doesn’t have to be expensive (and don’t let anyone tell you it doesn’t work for frying).

Storage: Keep a small bottle on the counter, to be refilled from a big bottle or can you keep in the fridge.




VEGETABLE OILS

Use oil pressed from a particular seed, not the generic stuff labeled vegetable oil. Best are grapeseed, safflower, sunflower, canola, and peanut oils. Use them when you want a more neutral flavor than olive oil (although peanut oil is pretty distinctive). Sesame oil—use the dark, toasted kind—is a special case and used more as a flavorful condiment and less for cooking.

Storage: Best refrigerated; keep a small jar on the counter or in a cabinet for immediate use.




VINEGARS

Sherry vinegar is my favorite; other wine vinegars are also good; balsamic and rice vinegars are lower in acidity and useful.

Storage: Vinegar keeps for at least a year at room temperature. A cloudy sediment might settle at the bottom of the bottle; don’t worry about it.




SALT & BLACK PEPPER

I use coarse kosher or sea salt for almost everything. Good quality preground pepper is fine, but grinding your own is preferable and easy.

Storage: Keep a small bowl or jar of salt and a pepper mill (or preground pepper in a small jar) on the counter.




SPICES AND DRIED HERBS

The essentials: chili and curry powders, cayenne, smoked paprika, cumin, ground ginger, and coriander. Dried oregano, sage, rosemary, tarragon, dill, and thyme are acceptable substitutes for fresh and are options given in most recipes.

Storage: Keep in a cool, dark (and handy) place. Replace what you don’t use within a year. (Scrawl the date on the label when it goes in and you’ll know when the time’s up.)




GARLIC, ONIONS, AND GINGER

Loads of recipes in this book, and everywhere else, start with garlic, onions, or both, while ginger is essential to Asian cooking.

Storage: Keep garlic and onions in a basket or bowl on the counter; they’ll last for weeks. (Refrigerate for longer storage.) Once you slice into a knob of ginger, store it loosely wrapped in the fridge until it starts to look funky—usually a couple of weeks.




RICE AND OTHER GRAINS

The quickest-cooking, and therefore most used here, are white rice (short or long grain), couscous, bulgur, and quinoa. There are other options if you can work ahead or have a little more time; see Rice and Grains.

Storage: A cabinet is fine, but if you have room, they’ll keep better and longer in the freezer. (Cooked grains freeze well for several months too. See the recipe for Easy Cooked Grains.)




DRIED PASTA AND NOODLES

There are plenty of different shapes to choose from in both white and whole wheat varieties. Italian pastas are usually best, and the shapes are mostly interchangeable. See the Pasta chapter for a rundown of Asian noodles.

Storage: These will keep indefinitely.




DRIED BEANS

Cheap, delicious, and easy to cook (see the Beans chapter for an all-purpose recipe) but time-consuming. Except for lentils, the recipes in this book call for canned or frozen beans (or your own precooked beans—whenever you have some handy).

Storage: The longer you keep these, the longer they’ll take to cook. So don’t buy more than you’ll use within a few months.




CANNED TOMATOES AND TOMATO PASTE

I use whole peeled, diced, and crushed tomatoes (see Tomatoes). Tomato paste in a tube (like toothpaste) is more convenient than canned.

Storage: Canned, jarred, and boxed tomatoes are all dated, as is paste. If you don’t use all of the can, put leftovers in an airtight bag, squeeze the air out, and freeze. Next time, just defrost or cut off a chunk.




PEANUT BUTTER

Should contain peanuts and salt, nothing else.

Storage: Keep in the fridge after opening.




COCONUT MILK

You’ll use it more than you think. In cans; full- and reduced-fat coconut milk will both work fine in the recipes here.

Storage: It keeps in the fridge for several days after opening, or freezes well for months.




SOY SAUCE (AND FISH SAUCE)

Soy sauce is essential; fish sauce (nam pla) is less so but great to have around.

Storage: Both last a long time, but fish sauce stays fresher longer when stored in the fridge.




SUGAR, HONEY, AND MAPLE SYRUP

Sugar is sugar. Honey and maple syrup should be real, meaning free of additives or additional sweeteners.

Storage: Honey never goes bad; maple syrup is best refrigerated after opening.




FLOUR, CORNMEAL, BAKING POWDER, AND BAKING SODA

Unbleached flour, please (I like having both white and whole wheat), and stone-ground cornmeal.

Storage: Baking powder and soda have expiration dates; flour and cornmeal keep for a year or so, longer if you freeze them.




CONDIMENTS

Ketchup, mayonnaise, Dijon mustard, hot sauce, and whatever else you crave. To make your own mayonnaise, barbecue sauce, and salsa, see Make Your Own Condiments.

Storage: Put mayonnaise, mustard, and ketchup in the fridge after opening. Hot sauce can go in the pantry (it will taste better but won’t keep indefinitely).




NUTS AND SEEDS

As big a variety as you think you’ll use. Walnuts, almonds, and peanuts are most essential, though they’re virtually interchangeable.

Storage: Use within a few months or store in the freezer.







Fridge Staples

For the most part, these are the least perishable of the perishables.



BUTTER, MILK, AND YOGURT

Butter should be unsalted; milk and yogurt, preferably full fat.

Storage: Keep a little butter in the fridge and the rest in the freezer. Yogurt and milk are dated.




EGGS

From real free-ranging birds if possible. For lots more info, see Eggs in a Nutshell.

Storage: Supermarket eggs are dated but generally keep much longer. Recently laid eggs (like those you find at a farmers’ market) are best when still fresh but will also last for weeks or months.




PARMESAN CHEESE

Real Parmesan from Italy (get it in a chunk) is worth the price; Grana Padano is nearly as good. Everything else is an imitation.

Storage: Wrap a chunk in wax paper and it will keep for months. (It is virtually indestructible; if it gets a spot of mold, just cut it off.)




FRESH HERBS

Parsley, cilantro, basil, rosemary, sage, thyme, tarragon, and oregano should all be in the rotation. The flavor boost that fresh herbs give is unmatched.

Storage: Thyme, rosemary, oregano, and sage can simply be wrapped in plastic. Others will live longer if you trim the bottoms and set in a jar of water with a plastic bag on top. Easier just to use quickly, within a couple of days.




LEMONS, LIMES, AND ORANGES

You’ll want both juice and zest, so get real fruit, not bottles of juice.

Storage: These will keep for a few weeks in the fridge; use before they get moldy or shrivel and dry.




FRESH CHILES

Jalapeños strike a good balance of availability and moderate but real heat; all are useful (see Peppers for more info).

Storage: Most will last for several weeks in the fridge.




APPLES, PEARS, CABBAGE, SQUASHES, POTATOES, AND OTHER ROOT VEGETABLES

Long keeping and always useful.

Storage: These all tend to keep best in the fridge—often up to several weeks. Store on the counter if there’s no room.





Freezer Staples

I treat the freezer like the pantry on ice. Lucky you if you’ve got space for a big one.



HOMEMADE STOCK

When I don’t have homemade stock, I use water; the canned stuff just doesn’t taste right. See Fast Stocks for all the stock recipes you’ll need.

Storage: Refrigerate for several days or freeze in airtight containers, ice cube trays, or resealable plastic bags.




FROZEN VEGETABLES

Convenient and often better tasting and more nutritious than out-of-season “fresh” produce. Corn, peas, spinach and other greens, and edamame and other beans are best; others can be valuable.

Storage: Don’t overbuy, but these will last for months, although sooner is better.




FROZEN FRUIT

Essential for making fast smoothies and sorbets. I always try to keep at least one or two from this list in the freezer: strawberries, raspberries, peaches, and mangoes.

Storage: Best within weeks; will last for months.




COOKED BEANS

The perfect setup for fast—and excellent—cooking. See Beans, Soaked and Unsoaked for a big-batch beans recipe.

Storage: Freeze beans (in containers covered with their cooking liquid) for up to a few months. Thaw in the fridge, microwave, or during cooking.




COOKED GRAINS

Just like beans; indispensible for fast, spontaneous meals. See the master recipe for Easy Cooked Grains.

Storage: Store grains in resealable bags with all air squeezed out. Thaw in the fridge, microwave, or during cooking.




HOMEMADE TOMATO SAUCE

Infinitely better than store-bought.

Storage: Refrigerate for days or cook a big batch, divide it among freezer containers in sizes you’ll use, and freeze for months—or longer. Thaw in the microwave.





 

Shortcut Cheat Sheet

Many will tell you that the key to fast cooking is to stock your kitchen with foods that have been prepared so that you’re left with very little work to do once you get home. While some of these foods are useful, others sacrifice too much in the way of quality and are better skipped in lieu of versions you make yourself (see the page references for recipes and information). Here’s the breakdown:


Worth It


	Canned tomatoes

	Canned beans

	Canned tuna (preferably packed in olive oil but water-packed is fine too)

	Frozen fruits and vegetables

	Panko bread crumbs (sort of; see Bread Crumbs)

	Deli meat (or see Homemade Cold Cuts)

	Many condiments (for others, see Make Your Own Condiments)






Not Worth It


	Canned or packaged stock (see Fast Stocks)

	Jarred tomato sauce (see Tomato Sauce) and salsa (see Fresh Tomato Salsa)

	Packaged hummus (see Hummus)

	Rotisserie chicken (see Roast Chicken)

	Prechopped vegetables

	Pregrated Parmesan

	Prewashed salad greens

	Just about any other shortcut ingredient





Interchangeable Ingredients

Whenever a recipe calls for something you don’t have, use this chart for Plan B. The ingredients in the right column can be substituted for those in the left and vice versa. (Cooking times may vary a bit.)




STOCK




Water, wine, beer, apple cider (to taste, of course)







FRESH TOMATOES




Canned tomatoes (drained diced canned tomatoes can even work in some salads).







NUTS AND DRIED FRUIT




Any nut or dried fruit can be substituted for another.







VINEGAR




Any type will work; lemon and lime juice too.







FISH SAUCE




Soy sauce







DRIED OR FRESH RED CHILES




Red chile flakes or cayenne







COOKED/CANNED BEANS




Totally interchangeable







CILANTRO




Parsley, basil







TARRAGON




Dill, mint, chives, chervil







ROSEMARY




Thyme, sage, oregano







SHALLOTS




Onions, leeks







LEMONGRASS




Lemon zest







SALAD GREENS




Totally interchangeable







KALE




Collards, chard, spinach, escarole, bok choy







CAULIFLOWER




Broccoli







FENNEL




Celery







ASPARAGUS




Green beans or snap peas







FRESH PEAS, SNAP PEAS, OR SNOW PEAS




Frozen shelled peas







JíCAMA




Radishes, kohlrabi







PARSNIPS (COOKED)




Carrots (cooked)







PEARS




Apples







SWEET POTATOES




Carrots, parsnips, or winter squash







SOUR CREAM




Yogurt







HEAVY CREAM (CALLED “CREAM”)




Half-and-half (unless you’re whipping it)







SCALLOPS




Shrimp, squid







MUSSELS




Clams







FISH FILLETS




More interchangeable than you think (see Fish Groups)







BONELESS, SKINLESS CHICKEN BREASTS




Boneless, skinless chicken thighs








Fast Equipment

A cluttered kitchen is a slow kitchen. Here’s a list of all you need.

Key Tools

I’ve grouped all the equipment you’ll need to cook from this book according to how it will be used, loosely in order of importance and frequency. Remember: Less can be more, especially when it comes to speed.



STOVEWARE

What You Need: Large skillets; large pot (1 gallon); medium skillet (8 to 10 inches); stockpot (2 gallons); 1- to 2-quart saucepans. All of these should have lids.

Kitchen Notes: I use large skillets (often several at the same time) for everything. So get two: maybe one cast iron and one nonstick or stainless. 12 inches is fine; 13 or 14 inches is even better. (The more food you can comfortably fit in a skillet without crowding, the better it will brown—in fewer batches.)




OVENWARE

What You Need: 18×13-inch rimmed baking sheets; metal roasting pan; 9×13-inch baking pan or dish; 9-inch square baking pan; wire racks; muffin tin; 9-inch pie plate; 9-inch round cake pan (springform is ideal).

Kitchen Notes: You can never have enough rimmed baking sheets; some recipes here use two at the same time, so stock up (they’re cheap, and you can stack them). Baking dishes should be metal, glass, ceramic, or enameled cast iron. Muffin tins, pie plates, and cake pans don’t get much action in this book but have some uses beyond baking.




SMALL APPLIANCES

What You Need: Food processor; blender; microwave oven; electric mixer. (Maybe an immersion blender.)

Kitchen Notes: If you don’t have a food processor, buy one; it will change your life. (Used ones are really inexpensive.) An electric mixer is less critical but will make desserts easier; the handhelds are great. You can live without a microwave, but there are recipes in this book that use one. And a blender makes smoother purées than anything else; not critical, but nice—consider at least an immersion blender.




KNIVES

What You Need: Chef’s knife; long serrated knife; paring knife.

Kitchen Notes: You’ll rely on a chef’s knife (8 to 10 inches is best for most people) to make quick work of prep; it should feel as comfortable in your hand as possible. You’ll use the serrated knife for bread and fine slicing. I keep a half dozen cheap paring knives on hand all the time.




UTENSILS

What You Need: Large spoons; spatulas; tongs; peeler; box grater (and/or fine grater); kitchen scissors; can opener; liquid and dry measuring cups and spoons; quick-read thermometer; whisk; ladle; brushes; potato masher; rolling pin; mandoline (nice, and there are cheap but good ones out there).

Kitchen Notes: You should have a few wooden spoons and two metal: one slotted, one not. You’ll need one flexible metal spatula for flipping and a rubber or silicone version for scraping. A rolling pin is handy but used sparingly in this book; a wine bottle does the trick in a pinch (especially if you’ve already consumed its contents). And truth be told, I probably use a fork for “whisking” much more often than I use an actual whisk; it’s just as fast, although you’ve got to work a little harder.




ACCESSORIES

What You Need: Cutting boards (wood and plastic if you’d like); kitchen towels; pot holders; kitchen timer; pepper mill; parchment paper.

Kitchen Notes: I like a big, sturdy wooden cutting board that lives on the counter and a smaller plastic one that I stash somewhere else. A clean kitchen is a fast kitchen, so keep lots of kitchen towels on hand. A kitchen timer is a bit of a relic in a smart phone world, but it’s at the very least a hilarious way to show off how fast you’re cooking.




BOWLS/STORAGE

What You Need: Mixing bowls; large colander; mesh strainers; salad spinner; glass jars; plastic storage containers; resealable plastic bags, foil, wax, or parchment paper and plastic wrap.

Kitchen Notes: A salad spinner is by far the most efficient way to clean, dry, and store greens. I store vinaigrettes and homemade condiments in glass jars in the fridge and always keep plenty of plastic containers and freezer bags for storing big batches of cooked beans, grains, and leftovers. (I can’t say it enough: There’s no faster way to cook than eating something that’s already been made.)






Setup for Speed

There’s no “right” way to organize a kitchen. But this diagram illustrates a few features that can make yours as efficient as possible.



[image: ][Double tap image to enlarge]


Fast Strategies

The practice of prepping and cooking simultaneously is by far the biggest key to fast cooking that I have to offer here; it can be applied to boiling, steaming, pan-cooking, roasting, baking, broiling, grilling, and even braising and frying. But I’m always thinking about ways to be more efficient in the kitchen, so here is a preview of the other time-saving tips that are incorporated into recipes throughout the book.

Rinse, Don’t Repeat

Washing fruits and vegetables isn’t included in recipe Prep directions because I assume you will do it how and when you see fit (or not). But here are a few efficient ways to work it into the flow: If you have a bunch of produce, consider putting it all in a colander together and rinsing under cold running water all at once. If you run out of room in the colander, do them in batches and put what’s done on towels. If vegetables are going to be used toward the end of a recipe, wash while you have downtime while other things cook. Sometimes it’s easiest to run water over foods like carrots or cabbage after they’ve been trimmed or peeled. (For more about food safety, see A Word About Food Safety.)

Consolidate Mincing

If a recipe uses minced garlic, minced ginger, and/or minced chiles at the same time, don’t mince those things one at a time. Instead, peel the garlic and ginger, trim the chiles, put them all in a pile, then start chopping and mince them all together using a rocking motion.

Thinner (and Smaller) = Faster

This is obvious but worth remembering: Big, thick pieces take longer to cook through than foods cut small or sliced thin. That’s as true of vegetables as it is of meat, and with a knife in your hand you have quite a bit of control over the size and shape of the ingredients before they hit the pan. (And grated vegetables cook the fastest of all; see the next one.)

Grate for Puréeing

If you’re making a puréed vegetable soup, grate the vegetables so that they become tender as quickly as possible. After all, it makes no difference what they look like at the beginning.

Start with Heat

Appliances, pots, pans, water, and fat take time to get hot. So before doing anything else, turn on the oven, heat the broiler, and/or set water to boil. And since many of the recipes start with sautéing (or pan-cooking), you can preheat skillets too.

Adjust the Heat

While I’ve tried my best to balance the simultaneous flows of cooking and prepping, there may be times when you get slightly out of sync. Don’t worry! You can always raise, lower, or turn off the heat on the stove to accommodate the speed of your prep work. So, if the oil in a skillet is hot but you haven’t finished chopping the onion that’s supposed to go in it, lower or turn off the heat until you’re ready.

Don’t Wait for the Oven

Unless you’re baking—or roasting something that requires an initial blast of very high heat—you don’t have to wait for the oven to reach its final temperature before adding food. Vegetables are the best examples, but slow-roasted or braised meat and chicken can work too. Remember that if you do this, cooking times will differ from those in the recipes.

Heat Oil in the Oven

Put a baking sheet or roasting pan with a little oil in the oven as it heats. When you add whatever you’re roasting to the pan, you’ll immediately get the sizzle and sear that you’re looking for on the bottom.

Embrace the Broiler

Many of the recipes take advantage of broiling as a useful way to provide quick blasts of heat and a means of diverting food from the often crowded stovetop. With the rack farther away from the heat, the broiler can also be used for thicker cuts of meat or firmer vegetables that need a little more time to cook through. (See Broiling and Grilling for the details.)

Take Advantage of Steam

More efficient than using a real steamer is employing the steam that occurs naturally when you sauté or simmer something with moisture in it—usually vegetables or starches—to cook something else, especially proteins like fish, chicken, or eggs. A skillet of beans simmering with a splash of stock gives off steam, as does bubbling tomato sauce or zucchini cooking with olive oil. Put a lid on any of those pans and you’ve got yourself a steamer for whatever you might lay on top of the cooking food. (For more details about this process, see the recipe for Collard-Wrapped Chicken. Or see the sidebar for how to rig a steamer.)

Use Less Liquid for Braising

The amount of liquid that we normally use for braising can take a while to come to an initial boil and a long time at the end to reduce into a sauce. Start with submerging your braising ingredients in about 1 inch of liquid, cover the pot, and cook, turning occasionally, adding a little more liquid as necessary.

Clean as You Go

A delicious meal is less enjoyable when there’s a messy kitchen waiting for you. Just like you use some natural breaks in the cooking process to prep, use other bits of downtime to clean dishes you’re done using, wipe down counters and cutting boards—that sort of thing.


Prep Shortcuts

The prep steps in the recipes tell when—and, in most cases, how—to get food ready for cooking. This visual guide demonstrates the most efficient ways to slice, chop, snip, and grate. [Double tap each series to enlarge.]

Vegetables and Fruits
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Techniques
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A New Kind of Recipe
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How to Use This Book

The diagram on the previous page is designed to be a handy reference for what’s included in the recipes. Some of the book’s unique features are worth further explanation.

Gathering Ingredients

To save valuable prep time I always focus on streamlining ingredients to what’s absolutely necessary. And since these ingredients lists are essentially shopping lists, all you need to do before you start cooking is to put the required items on the kitchen counter, or at least make sure that you have everything you need handy. You should use the ingredients list to give you an accurate idea of how much you need of each item; the recipe directions tell you how to prepare and cook them.

“Do the Blue”

All recipe directions are coded in blue and black numbered steps that reflect the most efficient order and timing of tasks. They might look longer than traditional recipes, but all activity—preparation and cooking—is included in the detail. Believe me, they’re faster.

And the recipes can accommodate those who feel more comfortable prepping ingredients ahead of time, as well as those who are lucky enough to have a helper in the kitchen. Since prep steps are highlighted in blue, you can easily identify them when you first look at a recipe and do all the necessary chopping and slicing before you start cooking. Or you can simply say to your helper, “You do the blue steps while I do the black” (or vice versa). This, I think, is really cool.

Make-Ahead Master Recipes

How much faster could you cook if some of the work was already done when you started? A lot. So in addition to the hundreds of recipes and variations in this book, I’ve included a handful of Master Recipe features: basic homemade staples that I like to keep stocked in my fridge, freezer, or pantry at all times—things like vinaigrette, cooked beans, stock, tomato sauce, or spice blends. You can buy these, of course, but they’re significantly better if you make them yourself.

The Make Your Own section that follows many recipe directions points you to these homemade versions whenever you can use them.

Recipe-Free Cooking

The fastest way to cook is to improvise—or at least be flexible. That’s why many chapters include Recipe-Free features. Each illustrates a cooking technique (like stir-frying) or kind of dish (like soup) boiled down to its essential process.

Think of these as a bird’s-eye road map rather than turn-by-turn directions: They show you how to get from point A to point B, but what you do in between is up to you. So building a soup outlines how you add different kinds of ingredients in consecutive stages. Once you become comfortable with the basic framework of a technique or dish, you can plug in all sorts of ingredients of your choosing, endlessly varying the flavors of the dish. Teach a cook a recipe and he’ll cook for a night; teach a cook a technique and she’ll improvise for a lifetime.

Ingredients at a Glance

All How to Cook Everything books include detailed information about buying and preparing key ingredients, and this latest addition to the family works the same way. The difference here is that these features focus on precisely what you need to know in order to cook fast from scratch—without compromising texture or flavor. A list of all of these—arranged by chapter—starts here so you can find them easily.

New Techniques

In addition to the Recipe-Free illustrated guides for fast preparation and cooking methods described earlier, I’ve tucked two-page features and other shortcut techniques among the recipes. From general topics like maximizing your grill and broiler, to ingredient-specific topics like pressing tofu or shaving hard cheese, these tips will help you cook both better and faster—and eat while you learn.

A Word About Food Safety

I know . . . fussing over kitchen hygiene while you’re trying to cook isn’t particularly fast. But neither is getting sidelined with a food-borne illness, so it’s well worth your time to practice the most basic food safety habits. This means washing your hands before, during, and after handling food, especially when going from raw meats to anything else. Keep all of your work surfaces, sinks, and utensils clean the same way. (Soap and hot water will do the trick; antimicrobial concoctions can promote germ resistance. Use a weak bleach solution once in a while for deep cleaning.) Your refrigerator should always be between 35°F and 40°F and your freezer around 0°F (this temperature also helps minimize freezer burn).

Washing fruits and vegetables is really a matter of personal choice. At one end of the spectrum are people who use soapy water, especially on produce that’s visibly dirty or has been known to have problems—like melons, greens, and squash; other folks wash virtually nothing. I usually come down somewhere in the middle and decide case by case based on what it looks like and whether I’m going to eat it raw or cooked; I tend to be quite blasé about food that I’m cooking, for better or worse.

All of those rules are easy enough to follow. But things do get a little more complicated when we talk about bacteria and cooking temperatures. Sometimes meat, poultry, fish, or eggs contain disease-causing bacteria. There are two ways to minimize the risk. The first is to cook thoroughly, which can result in dry food that isn’t ideal from your palate’s perspective; I don’t do that myself, and my recipes don’t recommend doing it either, but it’s a judgment call. The second way to minimize the risk of harmful bacteria is to buy the best-quality products you can, from sources you trust the most. This I do recommend. It’s not a failsafe, but it’s much less of a sacrifice than a life of eating well-done steak.





Salads

Watercress with Peaches, Pecans, and Blue Cheese

Tomato Salad with Strawberries, Feta, and Balsamic

Arugula with Fried Eggs and Shaved Parmesan

Endive and Radicchio with Bacon Vinaigrette

Steakhouse Salad

Grated Beet and Carrot Salad with Toasted Cashews

Puffed Rice Salad with Dates and Almonds

White Bean and Cucumber Salad with Yogurt and Dill

Chickpea and Carrot Salad with Warm Cumin Oil

Crab and Celery Root Rémoulade

Poached Shrimp Salad with Herby Tartar Sauce

Cucumber and Salmon Salad with Caper and Mustard Dressing

Fresh Tuna, Avocado, and Green Bean Salad

Asparagus and Kale Caesar Salad

Seared Scallops with Grilled or Broiled Romaine

Warm Kale Salad with Pine Nuts and Balsamic Currants

Warm Pickled Cauliflower Salad with Roasted Red Peppers

Green Bean Salad with Caramelized Onions and Toasted Almonds

Broiled Eggplant and Zucchini Salad with Tahini Dressing

Cabbage with Crisp Tofu and Peanut-Lime Dressing

Pressed Tofu and Cucumber Salad with Hoisin Vinaigrette

Curried Tofu Salad with Pecans and Golden Raisins

Bulgur, Apple, and Fennel Salad

Veggie Fajita Salad

Warm Escarole and White Bean Salad with Poached Eggs

Raw Butternut Squash Salad with Warm Edamame

Warm Three-Bean Potato Salad

Tuna and Egg Salad with Radishes and Dill

Zucchini Slaw with Chopped Spicy Chicken

Corn and Black Bean Salad with Garlic Chicken

Greek Salad with Orzo and Shrimp

Hot and Sour Bok Choy with Mussels

Tomato and Chicken Salad with Basil Vinaigrette

Warm Spinach and Chicken Salad with Parmesan Dressing

Middle Eastern Chicken and Bread Salad

BLT Salad with Rosemary-Mayo Dressing

Kimchi and Snow Pea Salad with Grilled or Broiled Beef

Broccoli Tabbouleh with Charred Tomato and Lemon

Charred Brussels Sprout Salad with Walnuts and Gorgonzola




Salads

For a long time our salads were small piles of raw vegetables—iceberg lettuce and tomatoes, primarily—that you ate before dinner. Or, worse, something whose main function was to make your steak look that much better. These were absolute afterthoughts, something that you ate reluctantly but never with relish.

Salad has come a long way in both variety and reputation. It is now totally acceptable—and even increasingly popular—to eat a salad and piece of bread and call it a meal. (Many people skip the bread.) The key is having a broad enough repertoire to keep you interested and enough ingredients to keep you satisfied. (After all, how useful is a salad if all it does is make you want a steak?)

Fortunately for us, salads are among the easiest, most versatile, and fastest dishes to make: Many of the components can be left raw and prepared in advance, while leftovers can readily become part of the routine. At their simplest, of course, salads are greens and raw vegetables tossed with vinaigrette.

But they can be expanded, and are limited only by your imagination: Adding cooked vegetables, beans, noodles, grains, and breads, or tofu, fish, chicken, or meat to the bowl increases the possibilities exponentially, and guarantees that you won’t be left hungry. And, of course, you’ll find all different types of dressing throughout this chapter.


Chapter Highlights

One Bowl, Endless Salads Make dressing, add stuff, and toss: a blueprint for easy, one-bowl salad. Recipe-Free Salads.

Warm Vinaigrettes Warm dressings add intense flavor and a cozy vibe. Endive and Radicchio with Bacon Vinaigrette

Cooking, Once Removed Sometimes the magic is in the mingling of raw ingredients with hot cooked ones. Warm Spinach and Chicken Salad with Parmesan Dressing

Root Vegetables, Raw Root vegetables take the longest to cook. The fastest solution? Don’t cook them at all. Grated Beet and Carrot Salad with Toasted Cashews); Raw Butternut Squash Salad with Warm Edamame

Salt and Let Sit Sprinkle raw vegetables with salt, then leave them alone while you prepare something else. Pressed Tofu and Cucumber Salad with Hoisin Vinaigrette

Loving Tofu If you’re still skeptical about tofu, these will make you a believer. Cabbage with Crisp Tofu and Peanut-Lime Dressing, Pressed Tofu and Cucumber Salad with Hoisin Vinaigrette, Curried Tofu Salad with Pecans and Golden Raisins

Egg Salad It’s no longer mayonnaise and white bread. Arugula with Fried Eggs and Shaved Parmesan, Warm Escarole and White Bean Salad with Poached Eggs, Tuna and Egg Salad with Radishes and Dill

Broiled Bits Why you want to pulse vegetables in the food processor and then stick them in the broiler. Charred Brussels Sprout Salad with Walnuts and Gorgonzola

Two Vegetables, One Pot One pot doesn’t mean one vegetable. Warm Three-Bean Potato Salad

Bread Salad Where croutons started. Middle Eastern Chicken and Bread Salad

Kimchi Kimchi makes a surprising and sensational salad base. Kimchi and Snow Pea Salad with Grilled or Broiled Beef
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Watercress with Peaches, Pecans, and Blue Cheese

Perfect during summer with the juiciest peaches you can find, this salad also lets you experiment with other fruit, nut, cheese, and greens combinations based on whatever looks good or what you have on hand—even in winter.

Ingredients

1 cup pecans

2 bunches watercress (1 pound)

3 large peaches (about 1 pound)

⅓ cup olive oil

2 tablespoons balsamic vinegar

Salt and pepper

4 ounces blue cheese (1 cup crumbled)

Prep|Cook


	Put 1 cup pecans in a large skillet over medium-high heat. Cook, shaking the pan occasionally and adjusting the heat so they don’t burn, until the pecans are lightly browned and fragrant, 3 to 5 minutes.

Trim the watercress, cutting off any thick stems, and put it in a large bowl.

Pit and slice the peaches. Add them to the bowl.


	Drizzle the watercress and peaches with ⅓ cup olive oil and 2 tablespoons balsamic vinegar and sprinkle with salt and pepper. Toss, lifting gently from the bottom to coat with the dressing.


	Add the pecans. Crumble 1 cup blue cheese and add. Toss again, taste and adjust the seasoning, and serve.




VARIATIONS

Arugula with Apricots, Marcona Almonds, and Manchego

Substitute Marcona almonds (no need to toast them) for the pecans, fresh apricots for the peaches, arugula for the watercress, sherry vinegar for balsamic, and shaved manchego cheese for the blue cheese. If you like, add a pinch of smoked paprika when you mix in the dressing.

Spinach with Apples, Walnuts, and Goat Cheese

Instead of pecans, peaches, watercress, and blue cheese, use walnuts, apples, spinach, and goat cheese.

Kale with Tomatoes, Pine Nuts, and Parmesan

Substitute ½ cup pine nuts for the pecans, halved cherry tomatoes for the peaches, kale for the watercress, and shaved Parmesan for the blue cheese. I love lacinato kale for raw salads, but you can use any kale. Whichever you choose, chop the leaves into bite-sized pieces.

NOTES

DRESSING SALAD ON THE FLY

If you are making a big batch of vinaigrette, I highly recommend combining all the ingredients in a jar and shaking it until they all come together. But if you’re shooting for speed, or just want enough vinaigrette for one batch of salad, by all means simply pour oil and vinegar and sprinkle salt and pepper right onto the salad; as you toss they will mix together perfectly. No shaking required.

SIDES

Bruschetta

Warm Buttery Bread

Crisp Roasted Potatoes
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Tomato Salad with Strawberries, Feta, and Balsamic

There’s a reason pairing tomatoes with fruits like strawberries and watermelon has become more common: The combination of sweet fruit and sweet-tart tomatoes is unbelievable, especially when you add the salty kick of feta.

Ingredients

5 or 6 medium ripe tomatoes (2 pounds)

3 cups strawberries

1 tablespoon olive oil

1 tablespoon balsamic vinegar

Salt and pepper

4 ounces feta cheese (1 cup crumbled)

Prep|Cook


Core the tomatoes and cut into wedges or large chunks; put them in a large bowl.

Hull the strawberries and cut them into halves or quarters; add them to the bowl.




	Add 1 tablespoon olive oil, 1 tablespoon balsamic vinegar, and a sprinkle of salt and pepper to the bowl; toss.


	Crumble 1 cup feta over the top and serve.




VARIATIONS

Tomato Salad with Watermelon, Feta, and Balsamic

Instead of the strawberries, use 3 cups of watermelon cut into 1-inch chunks.

Tomato and Strawberry Panzanella

Substitute chunks of fresh mozzarella for the feta. Add a handful of bread cubes lightly toasted in olive oil and some torn fresh basil leaves.

Tomato Salad with Tomatillos and Queso Fresco

Use 8 ounces of tomatillos instead of the strawberries and queso fresco and lime juice instead of the feta and balsamic.

NOTES

IF YOU HAVE MORE TIME

Let the tomatoes and strawberries marinate in the oil, vinegar, salt, and pepper for 15 to 20 minutes before adding the feta.

SIDES

Garlic Bread

Bruschetta

Crisp Seasoned Pita


INGREDIENT

Salad Greens

The following chart includes both head lettuce, which grows from a core that needs to be removed along with the outermost leaves, and loose-leaf greens, which are grown in small, loose bunches whose stems often need to be trimmed.





Greens




Description







ROMAINE




Long crunchy leaves, slightly bitter and still moist. Essential for Caesar salad, and because the tight inner leaves are protected by the ones on the outside, romaine will keep in the refrigerator literally for weeks.







ICEBERG




The familiar tightly packed heads that are incredibly crisp and, some might say, watery. Iceberg doesn’t have a lot of flavor, so it’s best to mix it with other greens, cut it into wedges and use it as a canvas for very flavorful dressings, or shred to use as a crunchy, refreshing garnish. Like romaine, it will keep in the fridge for weeks.







BOSTON (OR BUTTER)




Small, loose heads with a trace of bitterness and a soft, buttery texture. Dress the tender leaves at the very last moment and will keep in the fridge for only a few days.







BELGIAN ENDIVE




Long and slender with firm, crunchy, and very bitter leaves. The concave leaves are perfect for stuffing and firm enough for dipping. Cooking endive mellows its bitterness and brings out its sweetness, which can be profound.







RADICCHIO




Small, tight heads, with beautiful white and purple leaves. It looks and acts like a cabbage but has the same striking bitterness as endive.







GREEN- AND RED-LEAF LETTUCE




Easy to find in supermarkets and farmers’ markets everywhere. Not loaded with flavor but a good choice for a basic green salad.







SPINACH




Baby spinach in packages is certainly easier to deal with, but opt for the big leaves when you can; they have more flavor. Whichever kind you use, remember that spinach shrinks down tremendously when cooked. The sooner you use it after buying, the better.







ARUGULA




Like spinach, the larger bunches have more flavor than the packaged baby variety. And that flavor, spicy like mustard, is remarkable. Use ASAP.







WATERCRESS




Intensely peppery and often unjustly used as a garnish rather than as a main component. Use as you would arugula, keeping in mind that it has an even more aggressive flavor.







DANDELION GREENS




These vitamin-packed greens are mild when young and bracingly bitter (and tougher) when mature. You always can buy them at farmers’ markets in the spring, although they’re popping up more in supermarkets now too.







ESCAROLE




Curly leaves that go from white at the center to dark green at the edges. Raw, they’re distinctly bitter. Cooked, they’re wonderfully mild.







FRISéE




These wispy, crinkly leaves are white and light green, crisp, and very bitter. They can handle a rich dressing—they’re classic with bacon and poached eggs—as long as you don’t drench them and make them soggy.







MESCLUN




Describes a “mixture” (that’s what the word means) of different types of greens, herbs, and sometimes even edible flowers. It’s sold premixed in all supermarkets, but the best kind of mesclun is the one you mix yourself, especially if you’re a gardener or have access to an interesting assortment of greens.








 

Preparing Salad Greens

If you have a salad spinner, put the torn leaves or loose-leaf greens in the insert, fill the bowl with water, swirl the leaves around, discard the water, and repeat until you don’t see dirt in the water. If you don’t have a spinner, set a colander inside a stockpot. To dry the leaves either give them a spin or gently shake and toss them with a clean kitchen towel. Do a big batch and store what you don’t use: Put the dried greens in the fridge in the covered salad spinner or loosely wrap them in paper towels, set them inside a plastic bag, and seal it loosely. They’ll keep for 2 to 4 days.

Washing Prewashed Greens

To cut down on prep time, you may be inclined to buy greens that come ready to go in plastic tubs or bags; after all, they eliminate the need for trimming and chopping. But even though these greens are theoretically prewashed, I wash them again just to be safe.
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Arugula with Fried Eggs and Shaved Parmesan

Sharp, peppery arugula dressed with tart lemon juice and olive oil is an ideal bed for an oozing fried egg. Not only does the egg white add some heft to the salad, but as you eat, the yolk mixes with the olive oil, lemon, and Parmesan to form an irresistibly creamy and rich dressing.

Ingredients

1 tablespoon butter

4 eggs

1 large bunch arugula (12 ounces)

Salt and pepper

1 lemon

3 tablespoons olive oil

4 ounces Parmesan cheese (1 cup shaved)

Prep|Cook


	Put a large skillet over medium heat. After about 1 minute, add 1 tablespoon butter and swirl it around. Once the butter foam subsides, crack the eggs into the skillet and cook until the whites are no longer translucent, 2 or 3 minutes.

Trim the arugula and put it in a large bowl.


	When the egg whites are no longer translucent, turn the heat to low and sprinkle the eggs with salt and pepper. Cook, undisturbed, until the whites are firm and the yolks are as runny as you like, just a few more minutes. If the eggs are ready before you’ve finished the dressing, move the skillet to a cool surface.


	Halve the lemon and squeeze the juice into the bowl. Add 3 tablespoons oil and a sprinkle of salt and pepper. Shave about 1 cup of Parmesan with a vegetable peeler, add to the bowl, and toss. Taste and adjust the seasoning and divide the salad among 4 plates.


	When the eggs are done as you like, remove them from the skillet and put one on top of each salad. Serve immediately.




VARIATIONS

Spinach with Fried Eggs and Feta

Substitute spinach for the arugula and 1 cup crumbled feta for the Parmesan.

Endive with Fried Eggs and Blue Cheese

A little more intense, and crunchier too. Use about 8 cups chopped endive (or frisée) instead of the arugula and substitute 1 cup crumbled blue cheese for the Parmesan.

NOTES

SHAVING PARMESAN

Parmesan has fantastic texture: firm, but not opposed to melting on your tongue. While 90 percent of the time I grate Parmesan in cooking, sometimes it’s more appealing to make thin shavings or shreds to preserve some of that texture. Just take a chunk, find a side that’s fairly smooth, and start shaving it with a vegetable peeler. (It’s easiest to work toward you, controlling the blade with short strokes and anchoring the cheese with your thumb.) If you prefer smaller shreds, grate the cheese over the biggest holes of a box grater.

SIDES

Bruschetta

Warm Buttery Bread

Garlic Bread
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Endive and Radicchio with Bacon Vinaigrette

Bacon vinaigrette? That got your attention! Many salads have pieces of bacon sprinkled over them, and that’s fine. This one features the bacon cooking fat as well, which becomes the basis of a warm dressing. Its smoky, salty flavor takes the edge off the bitter endive and radicchio. There’s no subtlety here; this salad is a knockout.

Ingredients

8 slices bacon

6 heads endive (1½ to 2 pounds)

1 small head radicchio

1 large shallot

1 teaspoon Dijon mustard

¼ cup olive oil

3 tablespoons balsamic vinegar

Salt and pepper

Prep|Cook


	Put a large skillet over medium-high heat.

Chop 8 slices bacon. Line a plate with paper towels.


	Add the bacon to the skillet and cook, stirring occasionally until crisp, 5 to 10 minutes.

Trim and chop the endive and radicchio and put them in a large bowl.

Trim, peel, and mince the shallot.


	When the bacon is crisp, transfer it to the paper towels with a slotted spoon. Pour off all but 2 tablespoons of the fat and turn off the heat.


	Add the shallot to the skillet, then whisk in 1 teaspoon Dijon, ¼ cup olive oil, 3 tablespoons balsamic vinegar, and a sprinkle of salt and pepper.


	Pour the dressing over the endive and radicchio, add the cooked bacon, and toss. Taste and adjust the seasoning and serve.




VARIATIONS

7 Other Bases for Warm Vinaigrette

Sauté any of the following in about ¼ cup olive oil instead of using the bacon. No need to add more oil when you add the remaining vinaigrette ingredients:


	4 to 6 ounces prosciutto


	4 to 6 ounces smoked Spanish chorizo or fresh Italian sausage


	⅓ cup chopped nuts


	¼ cup chopped olives, dried tomatoes, whole capers, or a few chopped anchovies


	1 tablespoon minced or slivered garlic


	1 tablespoon minced fresh ginger or chile


	2 teaspoons cumin or coriander seeds




NOTES

IF YOU HAVE MORE TIME

Endive and Radicchio with Creamy Bacon Vinaigrette

The blender is an incomparable tool for making thick, smooth vinaigrettes. Pour the 2 tablespoons bacon fat, mustard, olive oil, vinegar, and a sprinkle of salt and pepper into a blender and turn it on. Once a creamy emulsion forms, turn off the blender and stir in the shallots. (Or just blend the shallots with the other ingredients.) Proceed with the recipe.

MORE USES FOR WARM VINAIGRETTE

It may not be as versatile as regular vinaigrette, but the warm version can be used in all sorts of dishes. As a salad dressing, its residual heat will gently wilt greens, and takes a bit of the raw edge off other vegetables. I love tossing it with bean or grain salads, and you can even consider it among the simplest possible sauces for pasta, rice, cooked vegetables, meat, or fish.

SIDES

Warm Buttery Bread

Bruschetta

Garlic Bread
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Steakhouse Salad

The “wedge” salad is a steakhouse classic made with iceberg lettuce, tomatoes, crisp bacon, and blue cheese dressing. This Italian-style version uses romaine instead of iceberg, cherry tomatoes, sliced radicchio, Gorgonzola dressing, and crisp salami. It’s more flavorful than the original and can be prepared in little more time than it takes to crisp the salami.

Ingredients

1 tablespoon olive oil

4 ounces salami

1 large head romaine lettuce

1 small head radicchio

1 lemon

½ cup sour cream

½ cup yogurt

Salt and pepper

4 ounces Gorgonzola cheese (1 cup crumbled)

1 pint cherry tomatoes

Prep|Cook


	Put 1 tablespoon olive oil in a large skillet over medium-high heat.

Chop the salami.


	When the oil is hot, add the salami to the skillet and cook, stirring occasionally until crisp, 5 to 10 minutes.

Carefully trim the lettuce, leaving the leaves attached at the stem end. Cut the head lengthwise into quarters.

Trim and thinly slice the radicchio.

Halve the lemon; refrigerate 1 half for another use.

Put ½ cup sour cream, ½ cup yogurt, the juice of ½ lemon, and a sprinkle of salt and pepper in a small bowl. Crumble 1 cup Gorgonzola, add it to the bowl, and stir to combine. Taste and adjust the seasoning.

Halve the cherry tomatoes.


	Put each romaine quarter cut side up on a plate and top with the radicchio, cherry tomatoes, and Gorgonzola dressing. Sprinkle the salami over the top and serve.




VARIATIONS

Spanish Steakhouse Salad

Use 4 ounces chopped smoked Spanish chorizo instead of the salami. Use any blue cheese (use Cabrales if you want to be particularly Spanish about it) and stir a little smoked paprika into the dressing.

Bacon Steakhouse Salad

Substitute bacon for the salami and lower the heat to medium in Step 1. It will take 10 to 15 minutes to cook. Use a good American blue cheese instead of the Gorgonzola.

NOTES

EVEN FASTER

Don’t bother cutting the cherry tomatoes in half.

SIDES

Bruschetta

Warm Buttery Bread

Garlic Bread


SPEED  [image: 0 to 15 minutes]  Serves 4

Grated Beet and Carrot Salad with Toasted Cashews

Beets take a long time to cook, but that doesn’t mean they need to be excluded from your fast repertoire: Just grate them and serve them raw; they’re so earthy and delicious you may never cook them again. With carrots and scallions, the colors in this dish are stunning.

Ingredients

1 cup cashews

2 large or 3 small beets (1 pound)

5 medium carrots (1 pound)

Salt

3 scallions

2 limes

2 tablespoons sesame oil

Prep|Cook


	Put 1 cup cashews in a medium skillet over medium heat. Cook, shaking the skillet occasionally and adjusting the heat so they don’t burn, until the cashews are lightly browned and fragrant, 3 to 5 minutes.

Trim and peel the beets and carrots. If you’re using a food processor for grating, cut the beets into chunks that will fit through the feed tube.


	When the cashews are toasted, turn off the heat. Shred the beets and carrots in a food processor with a grating disk or by hand with a box grater. Put them in a large bowl and sprinkle with salt.

Trim and slice the scallions.

Halve the limes.


	Add the scallions and cashews to the bowl. Squeeze in the lime juice and add 2 tablespoons sesame oil. Toss, taste and adjust the seasoning, and serve.




VARIATIONS

Grated Beet and Carrot Salad with Olives, Mint, and Lemon

Use 1 cup chopped pitted olives instead of cashews (no need to cook them). Replace the scallions with ¼ cup chopped fresh mint, the limes with 1 lemon, and the sesame oil with olive oil.

Grated Beet and Cabbage Salad with Rye Croutons, Yogurt, and Dill

Substitute 1 cup rye bread cubes for the cashews; sauté them in 1 tablespoon butter until golden and crisp. Substitute 1 pound red cabbage for the carrots, ¼ cup chopped fresh dill for the scallions, 1 lemon for the limes, and ½ cup Greek yogurt or sour cream for the sesame oil.

NOTES

IF YOU HAVE MORE TIME

To intensify the flavor of the beets and carrots and soften them up a bit, toss the grated vegetables with the lime juice and sesame oil and let sit for at least 15 minutes.

RAW ROOT VEGETABLES

We usually think of root vegetables—​squash, parsnips, beets, celery root, and so on—​as wintry foods meant for roasting, braising, or other long-cooking methods. They are wonderful for that, indeed, but you can also eat almost all of them raw. Eating roots raw gives you a satisfying crunch and a sense of the freshness of spring, even if it’s still the dead of winter outside. Since root vegetables are sturdy, it’s best to grate them, as done here. You can also shave or julienne them, which takes longer.

If the grated vegetable still seems too crispy for comfort, let it marinate for a half an hour or longer in a vinaigrette (or, better yet, a warm vinaigrette; see Endive and Radicchio with Bacon Vinaigrette). It will “cook” them a bit similar to the way a ceviche “cooks” raw seafood. Note that not all roots should be eaten raw. Stick to low-starch choices like the ones mentioned and avoid things like potato and taro root.

SIDES

Warm Flour Tortillas

White Rice

Scallion Pancakes


RECIPE-FREE

Salads

1Start cooking (or don’t).

If you’re making a salad in which something needs to be cooked or heated—think roasted vegetables or cooked bacon—start there. Heat a pan or turn on the oven, broiler, or grill. Get those ingredients cooking and turn your attention to the dressing.


2Choose your oil.

Ninety percent of the time it will be olive oil. For dressings with soy sauce I’ll sometimes use a combination of sesame oil and a vegetable oil. Pour about ⅓ cup into a large, wide bowl big enough to hold the salad—and ideally with a little room to spare for tossing.

[image: ]




3Choose your acid.

Add about 2 tablespoons vinegar or lemon or lime juice to the bowl. For any salads inspired by Asian cuisines, rice vinegar is a good option too.




4Choose your seasonings.

Some ideas beyond salt and pepper: chopped fresh herbs; dried herbs or spices; minced garlic, ginger, or chiles; chopped olives; honey; soy sauce; citrus zest; chopped nuts; or crumbled cooked bacon.

[image: ]




5Make it creamy (if you like).

A tablespoon or 2 of ingredients like mayonnaise, yogurt, crème fraîche, mustard, ketchup, hoisin, miso, peanut butter, hummus, pesto, or Parmesan to add creaminess and thicken the dressing a bit.

[image: ]




6Whisk, but don’t go crazy.

Whisk until well combined (if you want a super-emulsion, use a blender). Taste and adjust the seasoning; you’ll have a final chance to make adjustments once you add the rest of the ingredients.




7Chop and drop.

Prep and pile the salad ingredients in the bowl as you go. The ones that you add first sit in the dressing the longest, so start with harder vegetables like carrots and onions. Save things like tomatoes and especially tender salad greens for the end.

[image: ]




8Toss, taste, and serve.

Gently toss everything together using tongs, 2 spoons, or a clean pair of hands: Scoop under the greens along the inside of the bowl, then up through the center; repeat until everything is coated evenly. Taste again. Add more salt or pepper, or any of the individual components of the dressing.
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Puffed Rice Salad with Dates and Almonds

Puffed rice makes for a quick, unusual, and wonderfully crunchy salad. Here it’s softened ever so slightly by chopped dates marinated in orange juice, olive oil, ginger, and herbs. I like puffed basmati rice, which you can find at some supermarkets and most Indian markets, but you can also use regular puffed rice cereal if that’s all you can find.

Ingredients

2 cups dried dates

1 bunch fresh mint

1 bunch fresh cilantro

½ inch fresh ginger

1 orange

½ cup almonds

¼ cup olive oil

Salt and pepper

6 cups puffed basmati rice or puffed rice cereal

Prep|Cook


Pit 2 cups dried dates if necessary and chop them; put in a large bowl.

Chop ½ cup each of mint leaves and cilantro and add them to the bowl.

Peel and mince ½ inch fresh ginger; add it to the bowl.

Zest the orange right into the bowl, then cut it in half.




	Add ½ cup almonds to the bowl. Squeeze in the orange juice, add ¼ cup olive oil, sprinkle with salt and pepper, and toss; let sit for about 10 minutes.


	Add 6 cups puffed rice and toss. Taste and adjust the seasoning and serve.




VARIATIONS

Puffed Rice Salad with Dried Tomatoes and Olives

Use dried tomatoes instead of the dates, basil and parsley instead of the mint and cilantro, 1 garlic clove in place of the ginger, and ½ cup chopped pitted olives instead of the almonds.

Red Beans and Puffed Rice

Skip the almonds. Substitute 2 cups cooked or drained canned red beans for the dates, 1 cup chopped parsley for the mint and cilantro, 1 small red onion, chopped, for the ginger, and a lime for the orange.

Puffed Wheat Salad with Dried Apricots and Pistachios

Use dried apricots instead of the dates and pistachios instead of almonds. Substitute puffed wheat cereal for the rice.

NOTES

EVEN FASTER

Don’t wait for the dates to marinate; just add the puffed rice right away and serve.

IF YOU HAVE MORE TIME

To soften up the dates and almonds, marinate for another 10 to 15 minutes in the dressing before adding the puffed rice.

SIDES

Crisp Seasoned Pita

Green Salad

Cucumber Raita
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White Bean and Cucumber Salad with Yogurt and Dill

Dressing white beans in a light yogurt sauce enhances their natural creaminess and adds a refreshing tang. Lemon and dill brighten things even further, while cucumbers and red onion provide the necessary crunch.

Ingredients

¾ cup Greek yogurt

3 tablespoons olive oil

1 lemon

1 bunch fresh dill

Salt and pepper

4 cups cooked or canned white beans (two 15-ounce cans)

3 medium cucumbers

1 small red onion

Prep|Cook


	Put ¾ cup yogurt and 3 tablespoons olive oil in a large bowl and whisk to combine.

Halve the lemon; squeeze the juice into the bowl.

Strip ¼ cup dill leaves from the stems and chop; add them to the bowl.


	Add a sprinkle of salt and pepper to the yogurt sauce and whisk until smooth, adding a splash of water if necessary to make it the consistency of a thick dressing.

If you’re using canned beans, rinse and drain them; add the beans to the bowl.

Trim and peel the cucumbers; cut them in half lengthwise and scoop out the seeds with a spoon. Chop them and add them to the bowl.

Trim, peel, halve, and slice the red onion; add it to the bowl.


	Toss the beans and vegetables with the dressing until coated. Taste and adjust the seasoning and serve.




VARIATIONS

Black Bean and Cabbage Salad with Sour Cream and Cilantro

Use ½ cup sour cream instead of ½ cup of the yogurt, 2 limes instead of the lemon, cilantro in place of dill, black beans instead of white, and 4 cups shredded red or green cabbage in place of the cucumbers.

Chickpea and Cucumber Salad with Tahini and Parsley

Replace ¼ cup of the yogurt with ¼ cup tahini, the dill with parsley, and the white beans with chickpeas. If you like, add 1 teaspoon cumin to the dressing.

NOTES

MAKE YOUR OWN

Cooked Beans

VERSATILE DILL

Dill is an underrated herb; its uniquely grassy flavor lends itself to all sorts of uses, from brightening rich stews to freshening up sauces and giving run-of-the-mill salad greens an unexpected kick. As an added bonus, dill is less fragile than cilantro and basil, which means it keeps longer in the fridge.

SIDES

Bruschetta

Crisp Seasoned Pita

Green Salad

Fennel Salad
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Chickpea and Carrot Salad with Warm Cumin Oil

Slowly infusing olive oil with seasonings is a wonderful way to make a complex dressing without paying much attention to it. Whole cumin seeds, lemon zest, and garlic flavor the olive oil, which graces chickpeas and sliced carrots. Cumin seeds add crunch, but if you like things smooth, just pour the oil through a strainer into the bowl.

Ingredients

½ cup olive oil

1 garlic clove

1 lemon

2 tablespoons cumin seeds

5 to 7 medium carrots (1 pound)

4 cups cooked or canned chickpeas (two 15-ounce cans)

1 bunch fresh mint

Salt and pepper

Prep|Cook


	Put ½ cup olive oil in a small saucepan over low heat.

Smash and peel 1 garlic clove; add it to the oil.

Zest the lemon directly into the oil. Refrigerate the fruit for another use.


	Stir 2 tablespoons cumin seeds into the oil. Let the oil warm up slowly, undisturbed, until it starts to bubble steadily, about 10 minutes.

Trim and peel the carrots; slice them into thin coins or half-moons. Put them in a large bowl.

If you’re using canned chickpeas, rinse and drain them; add the beans to the bowl.

Chop ½ cup mint leaves and add to the bowl.


	When the olive oil is warm and slightly bubbly, discard


	



VARIATIONS

Chickpea and Roasted Red Pepper Salad with Warm Paprika Dressing


Edamame and Cucumber Salad with Warm Ginger Dressing


NOTES

MAKE YOUR OWN


EVEN FASTER


SIDES







Crab and Celery Root Rémoulade


Ingredients











Prep|Cook


	




	




	



VARIATIONS

Celery Root Rémoulade with Hard-Boiled Eggs


Shrimp and Celery Root Rémoulade


Tuna and Celery Root Rémoulade


Chicken and Celery Root Rémoulade


NOTES

MAKE YOUR OWN


IF YOU HAVE MORE TIME


SIDES






Poached Shrimp Salad with Herby Tartar Sauce


Ingredients











Prep|Cook


	


	

	

	





	

	

	



VARIATIONS

Poached Shrimp Salad with Curried Tartar Sauce


Poached Scallop Salad with Herby Tartar Sauce


Poached Salmon Salad with Herby Tartar Sauce


NOTES

MAKE YOUR OWN


THE CITRUS CYCLE




SIDES







Vinaigrette and Croutons




Vinaigrette

1Combine and Blend


2Adjust the Flavor Balance


3Add the Shallot


VARIATIONS

15 Additions to Vinaigrette


	

	

	

	

	

	

	

	

	

	

	

	

	

	

	



Croutons

1Heat the Oil and Cut the Bread


2Brown the Bread


VARIATIONS

Garlic Croutons


Herbed Croutons


Spiced Croutons


Bread Crumbs




Cucumber and Salmon Salad with Caper and Mustard Dressing


Ingredients











Prep|Cook


	




	




	

	



VARIATIONS

Cucumber and Salmon Salad with Ginger-Peanut Dressing


Fish and White Bean Salad with Tomato Vinaigrette


NOTES

MAKE YOUR OWN


EVEN FASTER



SIDES






Fresh Tuna, Avocado, and Green Bean Salad


Ingredients











Prep|Cook


	



	


	


	

	

	

	

	



VARIATIONS

Fresh Tuna Salad, Niçoise Style


Tofu, Avocado, and Green Bean Salad


Fresh Tuna, Mango, and Green Bean Salad with Thai Vinaigrette


NOTES

EVEN FASTER


SIDES







Asparagus and Kale Caesar Salad


Ingredients












Prep|Cook


	


	


	


	



	

	

	



VARIATIONS

Classic Caesar Salad


NOTES

EVEN FASTER


SNAPPING ASPARAGUS


SIDES






Seared Scallops with Grilled or Broiled Romaine


Ingredients










Prep|Cook


	


	

	

	



	

	


	

	



VARIATIONS

Seared Scallops with Grilled or Broiled Bok Choy and Ginger Dressing


Seared Scallops with Arugula and Orange Dressing


NOTES

EVEN FASTER


GRILLING GREENS



SIDES







Warm Kale Salad with Pine Nuts and Balsamic Currants


Ingredients









Prep|Cook






	


	


	


	



VARIATIONS

Warm Kale with Cashews, Scallions, and Soy Currants or Raisins


Warm Collards with Peaches and Ham


NOTES

EVEN FASTER

Raw Kale Salad with Pine Nuts and Balsamic Currants


IF YOU HAVE MORE TIME


SIDES






Warm Pickled Cauliflower Salad with Roasted Red Peppers


Ingredients











Prep|Cook


	


	




	

	



VARIATIONS

Warm Pickled Cauliflower Salad with Prosciutto


Warm Pickled Broccoli Salad


NOTES

MAKE YOUR OWN


EVEN FASTER

Using Jarred Roasted Peppers


SIDES







Green Bean Salad with Caramelized Onions and Toasted Almonds


Ingredients









Prep|Cook






	




	

	

	

	



VARIATIONS

Snow Pea Salad with Soy-Caramelized Onions and Toasted Peanuts


NOTES

IF YOU HAVE MORE TIME


SIDES






Broiled Eggplant and Zucchini Salad with Tahini Dressing


Ingredients












Prep|Cook


	


	

	





	


	



VARIATIONS

Broiled Eggplant and Zucchini Salad with Mustard Dressing


Broiled Eggplant and Tomato Salad with Peanut-Soy Dressing


NOTES

IF YOU HAVE MORE TIME


SIDES






Cabbage with Crisp Tofu and Peanut-Lime Dressing


Ingredients











Prep|Cook


	

	


	




	



VARIATIONS

Shredded Cabbage with Crisp Curried Tofu and Coconut-Lime Dressing


Shredded Cabbage with Crisp Pork and Tahini-Lemon Dressing


7 Ways to Season Crumbled Tofu



	

	

	

	

	

	

	



NOTES

IF YOU HAVE MORE TIME


SIDES







Pressed Tofu and Cucumber Salad with Hoisin Vinaigrette


Ingredients








Prep|Cook


	



	


	

	



VARIATIONS

Pressed Tofu and Tomato Salad with Soy Vinaigrette


Pressed Tofu and Celery Salad with Sesame-Chile Vinaigrette


NOTES

EVEN FASTER


IF YOU HAVE MORE TIME


SALTING VEGETABLES


SIDES






Curried Tofu Salad with Pecans and Golden Raisins


Ingredients













Prep|Cook






	

	

	





	



VARIATIONS

Chipotle Tofu Salad with Pepitas and Raisins


Curried Crab Salad with Coconut and Cherry Tomatoes


Curried Chicken Salad


NOTES

MAKE YOUR OWN



TOFU FOR CHICKEN



SIDES






Bulgur, Apple, and Fennel Salad


Ingredients








Prep|Cook


	




	

	

	



VARIATIONS

Couscous, Fennel, and Orange Salad with Olives


Bulgur, Apple, and Fennel Salad with Crisp Ham


NOTES

TYPES OF APPLES


SIDES







Veggie Fajita Salad


Ingredients












Prep|Cook


	


	

	

	



	





	

	

	



VARIATIONS

Steak Fajita Salad


Veggie and Black Bean Fajita Salad


Broiled Vegetable Salad with White Bean Dressing


NOTES

EVEN FASTER


IF YOU HAVE MORE TIME


SIDES






Warm Escarole and White Bean Salad with Poached Eggs


Ingredients










Prep|Cook


	


	


	

	


	

	

	


	



VARIATIONS

Warm Escarole and White Bean Salad with Squid


NOTES

MAKE YOUR OWN


POACHING EGGS




SIDES






Raw Butternut Squash Salad with Warm Edamame


Ingredients








Prep|Cook


	


	


	


	



VARIATIONS

Raw Butternut Squash Salad with Warm Red Beans


Raw Zucchini Salad with Warm Lima Beans


Sautéed Butternut Squash with Warm Edamame


NOTES

IF YOU HAVE MORE TIME


SIDES






Warm Three-Bean Potato Salad


Ingredients













Prep|Cook


	





	


	


	



VARIATIONS

Warm Three-Bean and Sweet Potato Salad


Warm Greens and Chickpea Potato Salad


NOTES

MAKE YOUR OWN


TWO VEGETABLES, ONE POT


SIDES






Tuna and Egg Salad with Radishes and Dill


Ingredients











Prep|Cook


	







	

	

	

	



VARIATIONS

Shrimp or Lobster and Egg Salad with Cucumber and Tarragon


Smoked Salmon and Egg Salad with Celery Hearts and Leaves


Spicy Crab and Egg Salad with Bell Pepper


NOTES

MAKE YOUR OWN


TYPES OF RADISHES



SIDES







Zucchini Slaw with Chopped Spicy Chicken


Ingredients











Prep|Cook






	

	



	


	


	


	

	



VARIATIONS

Zucchini Slaw with Chopped Spicy Shrimp


Jícama Slaw with Chopped Spicy Chicken


Zucchini Slaw with Crisp Ground Lamb


NOTES

IF YOU HAVE MORE TIME


CHOPPING CHICKEN


SIDES






Corn and Black Bean Salad with Garlic Chicken


Ingredients














Prep|Cook


	


	


	

	

	





	

	

	



VARIATIONS

Corn and Edamame Salad with Ginger Chicken


Corn and White Bean Salad with Garlic Chicken


Corn and Black Bean Salad with Shrimp


NOTES

MAKE YOUR OWN


CHICKEN AS BRUSCHETTA


SIDES






Greek Salad with Orzo and Shrimp


Ingredients













Prep|Cook


	

	



	





	

	


	



VARIATIONS

Green Salad with Orzo and Steak


Greek Salad with Orzo and Squid


NOTES

PITTING OLIVES


SIDES







Hot and Sour Bok Choy with Mussels


Ingredients










Prep|Cook







	



	

	

	

	



VARIATIONS

Hot and Sour Cabbage with Salmon


Steamed Broccoli Rabe with Shrimp


SIDES






Tomato and Chicken Salad with Basil Vinaigrette


Ingredients







Prep|Cook


	


	

	



	

	



VARIATIONS

Peach and Chicken Salad with Tarragon Vinaigrette


Pear and Chicken Salad with Mustard Vinaigrette


Cucumber and Chicken Salad with Dill Vinaigrette


NOTES

IF YOU HAVE MORE TIME


SIDES






Warm Spinach and Chicken Salad with Parmesan Dressing


Ingredients











Prep|Cook


	

	

	




	

	



VARIATIONS

Warm Tomato and Chicken Salad with Parmesan Dressing


Warm Spinach and Chicken Salad with Curry Dressing


NOTES

EVEN FASTER


COOKING, ONCE REMOVED



SIDES








Middle Eastern Chicken and Bread Salad


Ingredients










Prep|Cook


	




	

	




	

	

	

	



VARIATIONS

Chicken and Tortilla Salad


Shrimp Panzanella


NOTES

TOASTED BREAD SALAD



SIDES






BLT Salad with Rosemary-Mayo Dressing


Ingredients







Prep|Cook


	


	


	


	


	



VARIATIONS

Sausage and Pepper Salad with Mustard Dressing


NOTES

MAKE YOUR OWN


BACON IN THE MICROWAVE


SIDES







Kimchi and Snow Pea Salad with Grilled or Broiled Beef


Ingredients







Prep|Cook


	


	

	

	


	



VARIATIONS

Sauerkraut and Apple Salad with Grilled or Broiled Pork


NOTES

EVEN FASTER


KIMCHI




SIDES







Broccoli Tabbouleh with Charred Tomato and Lemon


Ingredients











Prep|Cook


	

	



	

	

	




	

	

	

	



VARIATIONS

Cauliflower Tabbouleh with Charred Tomato and Lemon


Fennel and Radish Tabbouleh with Charred Tomato and Lime


NOTES

EVEN FASTER


TIMING BULGUR


SIDES







Charred Brussels Sprout Salad with Walnuts and Gorgonzola


Ingredients








Prep|Cook


	



	

	

	

	

	

	



VARIATIONS

Charred Brussels Sprout and Fig Salad with Walnuts


Charred Brussels Sprouts and Apple or Pear Salad


Charred Broccoli Salad with Almonds and Ricotta Salata


NOTES

IF YOU HAVE MORE TIME


BROILED BITS


SIDES
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12 ounces sweet or hot Italian medium-high heat.

sausage

1% pounds spinach, kale, 2. Add the sausage to the skillet and cook, stirring occasionally
collards, escarole, chard,

or broccoli rabe until lightly browned, 5 or 6 minutes.

2 garlic cloves

4 cups cooked or canned
white beans (two 15-ounce
cans)

3. When the sausage is lightly browned, add any chopped stems to

the skillet and cook until they begin to soften, 3 or 4 minutes.
% cup chicken stock or water

4 ounces Parmesan cheese
( cup grated) 4. When the stems begin to soften, add the leaves, a handful ata
Saltand pepper time if necessary to fit them in, along with the garlic, beans, and

34 cup chicken stock or water.

Note that | repeat ingredient
quantities. That way you don’t have to
look back at the ingredients list.

5. Cook, stirring occasionally until the beans are warmed through

and the greens are just wilted—3 or 4 minutes for spinach;

40r  minutes for escarole, chard, and broccoli rabe; 5 or 6 minutes

forkale and collards.

6. Add the Parmesan to the skillet and stir. Season with salt and

pepper. Taste and adj

just the seasoning and serve.

You could buy these, but sometimes making
your own pays off—and adds no time if you've
got it stored in your refrigerator or freezer. The
foods worth making yourself are called out here.

White Beans with Bacon,
Greens, and Garlic
substitute chopped bacon
for the sausage. Cook until
crisp and drain the excess
fat before adding the stems.

Black Beans with Chorizo,
Greens, and Garlic
substitute fresh Mexican-
style chorizo for the Italian
sausage and black beans for
white. Omit the Parmesan.

Kidney Beans with Ham,
Greens, and Garlic
Substitute chopped smoked
ham for the Italian sausage
and kidney beans for the
white beans. Omit the
parmesan and add a dash of
hot sauce instead if you like.

MAKE YOUR OWN
Cooked Beans 496

Chicken Stock 213

IF YOU HAVE MORE TIME
f youwant a soft stewy
mixture, let the beans and
greens bubble gently, adding
more stock or water if the
pan getstoo dry, until the
greens are very tender and
the beans begin to break
apart, upto 45 minutes.

Variations are sometimes
tweaks and at other times
are all-new recipes.

Capresesalad 922

GarlicBread 90

Bruschetta 909

These are my favorite
accompaniments for this dish.
They’re optional, of course.

If you want to avoid
shortcuts, check here. If you
want additional shortcuts,
look for Even Faster notes.
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backand forthalong a overa strainer (or your break the fruit apartand crosswise into attractive
fine grater. loosely cupped hand). remove the seeds. wheels.
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CHILES

B X N\ N

1. Toquickly mince, remove 2. Forless heat, holdthe stem 3. Rollthe chile over and 4. Thenrock a knife over
the stem and rock a knife and cut offa piece of flesh. repeatuntil cored. the slices until minced.
over the whole chile.
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1. Grabthe husk and pull 2. Runthe ear under water 3. Timoffanyrough-looking 4. To remove the kernels,
down; repeatto revealas and pulloffthe remaining tops orbottoms ifnecessary.  stand up the ear, cut
much ofthe cob asyou can. threads ofslk. downward, turn,

and repeat.
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PREPARING MEAT

1. Trimming fat from
meat takes time; | don't
usually bother.

. Slice thinly against the
grain; s casier fyou freeze:
‘the meat for a few minutes.

3. Orcutinto chunks.
‘The smaller the piece,
the faster it cooks.
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HERE

1. Most of the cilantro.
sprigis edible; for
other herbs discard
any tough stems.

2. Cuttoremove the
leaves and most.
tenderstems.

3. Rock the knife over
apileofleaves
and tender stems
tochop.

4. Orholdasturdy
herb sprig and pull
downtostriplit.

LA
5. Then rock the knife
over the leaves:

tochop.
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1. Scrapeoff mostoftheskin 2. Cutlengthwise into thin 3. Rock the knife over the
withaspoonorremoveitall slices. slices until minced.
with a paring knife.
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GARLIC
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1. Lghtlycrushwiththeflat 2. Peelandtrimorpinchoff 3. Rockthe knife over the
side ofaknife, pressingt the stem end. (Or not) cloves until minced.
down with your hand.
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MAKING CHICKEN CUTLETS

1. With the knife parallelto 2. Ifyouwant them more even,
the cutting board, halvethe  flatten out each cutlet with
breast into flat cutlets. the palm of your hand.
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GRATING BY MACHINE

1. Agratingattachment 2. Cutpiecesthatwil 3. Pushthevegetables 4. Usethe metalblade 5. Pulsea few times,
willtackle many fitcasily through the through with the. onhard cheese and carefiilnatto
foods effcintly. feed tube. eylinder. vegetables for afine overdoit.

exture
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GRATING BY HAND

1. Forfaster choppingand 2. Pushthe vegetableupand 3. Astheyaccumulateinside 4. Tograte hard cheese by
cooking: Stand the box down overthe largestholes  the grater, empty the hand, run it back and forth
grater up onacutting onthe grater; be assertive. pices onto the board. alonga fine grater.

board.
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BELL PEPPERS @
1. Cut downward around 2. Remove any remaining 3. Cutthe pepperintostrips. 4. Gather the strips and cut

the core; turn and repeat ‘white pith with a paring them crosswise to chop.
all around. Knife (or not).
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AVOCADO

N

1. Insert the knife to the pit;
rotate to cutall the way
around, and twist
to separate.

N

2. Firmly but carefully, whack
the base of the knife ntothe
pitand twist to remove t.

@

3. Forslices or cubes, hold
halfand cut only the flesh.

&

4. Scoop out the chunks
of flesh with a spoon.
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TOMATOES

Do
4
\ Putthe frutupside-down 2. Slle each piecsengthwise 3. Sl thewedges cossuise 4. Make sure o capture

and slice downward at an intowedges. into chunks ifyoud like. the juice.
angle to remove the core.
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STURDY GREENS.

2. Trim the ends. Separate 2. Gather the leavesintoa 3. For smaller pieces, rock 4. Forfast stemsand leaves
the leaves from the stems bunch, and cut crosswise your knife over the slicesa together: cut crosswise
(if you like). into “ribbon: few times to chop. from the top.
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STONE FRUIT
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1. Slice downwardaroundthe 2. Cut the piecesintoslices. 3. Orcutthe piecesin
pit,removing flesh in 3o acrosshatch patern
4pieces. tochop.





