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			praise for america’s test kitchen titles

			“Here are the words just about any vegan would be happy to read: ‘Why This Recipe Works.’ Fans of America’s Test Kitchen are used to seeing the phrase, and now it applies to the growing collection of plant-based creations in Vegan for Everybody.”

			the washington post on vegan for everybody

			“True to its name, this smart and endlessly enlightening cookbook is about as definitive as it’s possible to get in the modern vegetarian realm.”

			men’s journal on the complete vegetarian cookbook

			“This is a wonderful, useful guide to healthy eating.”

			publishers weekly on nutritious delicious

			“Another flawless entry in the America’s Test Kitchen canon, Bowls guides readers of all culinary skill levels in composing one-bowl meals from a variety of cuisines.”

			buzzfeed books on bowls

			Selected as the Cookbook Award Winner of 2019 in the Health and Special Diet Category

			international association of culinary professionals (iacp) on the complete diabetes cookbook

			“Diabetics and all health-conscious home cooks will find great information on almost every page.”

			booklist (starred review) on the complete diabetes cookbook

			“The Perfect Cookie…is, in a word, perfect. This is an important and substantial cookbook….If you love cookies, but have been a tad shy to bake on your own, all your fears will be dissipated. This is one book you can use for years with magnificently happy results.”

			the huffington post on the perfect cookie

			“The sum total of exhaustive experimentation…anyone interested in gluten-free cookery simply shouldn’t be without it.”

			nigella lawson on the how can it be gluten-free cookbook

			“The book’s depth, breadth, and practicality makes it a must-have for seafood lovers.”

			publishers weekly (starred review) on foolproof fish

			“Offers a real option for a cook who just wants to learn some new ways to encourage family and friends to explore today’s sometimes-daunting vegetable universe. This is one of the most valuable vegetable cooking resources for the home chef since Marian Morash’s beloved classic The Victory Garden Cookbook (1982).”

			booklist (starred review) on vegetables illustrated

			“If you’re a home cook who loves long introductions that tell you why a dish works followed by lots of step-by-step hand holding, then you’ll love Vegetables Illustrated.”

			the wall street journal on vegetables illustrated

			“A one-volume kitchen seminar, addressing in one smart chapter after another the sometimes surprising whys behind a cook’s best practices….You get the myth, the theory, the science, and the proof, all rigorously interrogated as only America’s Test Kitchen can do.”

			npr on the science of good cooking

			“The 21st-century Fannie Farmer Cookbook or The Joy of Cooking. If you had to have one cookbook and that’s all you could have, this one would do it.”

			cbs san francisco on the new family cookbook

			“Some 2,500 photos walk readers through 600 painstakingly tested recipes, leaving little room for error.”

			associated press on the america’s test kitchen cooking school cookbook

			“The go-to gift book for newlyweds, small families, or empty nesters.”

			orlando sentinel on the complete cooking for two cookbook

			“Some books impress by the sheer audacity of their ambition. Backed by the magazine’s famed mission to test every recipe relentlessly until it is the best it can be, this nearly 900-page volume lands with an authoritative wallop.”

			chicago tribune on the cook’s illustrated cookbook

			“It might become your ‘cooking school,’ the only book you’ll need to make you a proficient cook, recipes included….You can master the 100 techniques with the easy-to-understand instructions, then apply the skill with the recipes that follow.”

			the litchfield county times on 100 techniques
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			welcome to america’s test kitchen

			This book has been tested, written, and edited by the folks at America’s Test Kitchen, where curious cooks become confident cooks. Located in Boston’s Seaport District in the historic Innovation and Design Building, it features 15,000 square feet of kitchen space including multiple photography and video studios. It is the home of Cook’s Illustrated magazine and Cook’s Country magazine and is the workday destination for more than 60 test cooks, editors, and cookware specialists. Our mission is to empower and inspire confidence, community, and creativity in the kitchen.

			We start the process of testing a recipe with a complete lack of preconceptions, which means that we accept no claim, no technique, and no recipe at face value. We simply assemble as many variations as possible, test a half-dozen of the most promising, and taste the results blind. We then construct our own recipe and continue to test it, varying ingredients, techniques, and cooking times until we reach a consensus. As we like to say in the test kitchen, “We make the mistakes so you don’t have to.” The result, we hope, is the best version of a particular recipe, but we realize that only you can be the final judge of our success (or failure). We use the same rigorous approach when we test equipment and taste ingredients.

			All of this would not be possible without a belief that good cooking, much like good music, is based on a foundation of objective technique. Some people like spicy foods and others don’t, but there is a right way to sauté, there is a best way to cook a pot roast, and there are measurable scientific principles involved in producing perfectly beaten, stable egg whites. Our ultimate goal is to investigate the fundamental principles of cooking to give you the techniques, tools, and ingredients you need to become a better cook. It is as simple as that.

			To see what goes on behind the scenes at America’s Test Kitchen, check out our social media channels for kitchen snapshots, exclusive content, video tips, and much more. You can watch us work (in our actual test kitchen) by tuning in to America’s Test Kitchen or Cook’s Country on public television or on our websites. Download our award-winning podcast Proof, which goes beyond recipes to solve food mysteries (AmericasTestKitchen.com/proof), or listen to test kitchen experts on public radio (SplendidTable.org) to hear insights that illuminate the truth about real home cooking. Want to hone your cooking skills or finally learn how to bake—with an America’s Test Kitchen test cook? Enroll in one of our online cooking classes. And you can engage the next generation of home cooks with kid-tested recipes from America’s Test Kitchen Kids.

			Our community of home recipe testers provides valuable feedback on recipes under development by ensuring that they are foolproof. You can help us investigate the how and why behind successful recipes from your home kitchen. (Sign up at AmericasTestKitchen.com/recipe_testing.)

			However you choose to visit us, we welcome you into our kitchen, where you can stand by our side as we test our way to the best recipes in America.
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			list of recipes

			GETTING STARTED

			Simplest Salad

			THE SALAD BAR

			vinaigrettes and dressings

			Foolproof Vinaigrette
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			adding heft

			Easy-Peel Hard-Cooked Eggs

			Perfect Poached Chicken

			Crispy Tofu

			Sautéed Shrimp

			croutons

			Classic Croutons

			Garlic Croutons

			Herbed Croutons

			Umami Croutons

			Buttery Rye Croutons

			Parmesan Croutons

			more crispy, crunchy things

			Black Pepper Candied Bacon

			Crispy Chickpeas

			Cumin-Spiced Crispy Lentils

			Frico Crumble

			Microwave-Fried Shallots

			Microwave-Fried Garlic

			Microwave-Fried Leeks

			Hazelnut-Nigella Dukkah

			Za’atar

			Spiced Pepitas or Sunflower Seeds

			Quick Candied Nuts

			Spiced Nuts

			Savory Seed Brittle

			quick pickles

			Quick Pickled Red Onion

			Quick Giardiniera

			Pickled Asparagus

			Quick Pickled Daikon Radish and Carrot

			Quick Pickled Fennel

			Quick Pickled Cabbage with Lemongrass

			Quick Pickled Grapes

			LEAFY SALADS

			Purslane and Watermelon Salad

			Pea Green Salad with Warm Apricot-Pistachio Vinaigrette

			Spring Pea Salad

			Bitter Greens and Chickpea Salad with Warm Vinaigrette

			Salad with Herbed Baked Goat Cheese and Vinaigrette

			Roasted Cipollini and Escarole Salad

			Chopped Winter Salad with Butternut Squash

			Creamy Chicken Salad with Fresh Herbs

			Curried Chicken Salad with Dried Apricots

			Creamy Chicken Salad with Grapes and Walnuts

			Crab and Mizuna Salad

			Tuna Salad with Hard-Cooked Eggs, Radishes, and Capers

			Tuna Salad with Apple, Walnuts, and Tarragon

			Curried Tuna Salad with Grapes

			Chicken and Arugula Salad with Figs and Warm Spices

			Chicken Salad with Thai Basil and Mango

			Bibb Lettuce and Chicken Salad with Peanut Dressing

			Steak Salad with Carrot-Ginger Vinaigrette

			Steak Salad with Pear and Quick Pickled Fennel

			Arugula Salad with Steak Tips and Blue Cheese

			Southwest Beef Salad with Cornbread Croutons

			Chef’s Salad with Fennel, Asiago, and Salami

			Romaine and Watercress Salad with Asparagus and Prosciutto

			Larb

			Salade Lyonnaise

			Perfect Poached Eggs

			Salmon, Avocado, and Watercress Salad

			Lemony Salmon and Roasted Beet Salad

			Seared Tuna Poke Salad

			Summer Dinner Salad with Scallops

			Shrimp Salad with Avocado and Grapefruit

			Wilted Spinach and Shrimp Salad with Bacon-Pecan Vinaigrette

			Grilled Caesar Salad

			Grilled Chicken Cobb Salad

			Crispy Bacon

			Grilled Radicchio Salad with Corn, Cherry Tomatoes, and Pecorino Romano

			Arugula Salad with Fennel and Shaved Parmesan

			Arugula Salad with Grapes, Fennel, Blue Cheese, and Pecans

			Bibb and Frisée Salad with Apple and Celery

			Green Salad with Artichokes and Olives

			Green Salad with Marcona Almonds and Manchego Cheese

			Mâche Salad with Cucumber and Mint

			Spinach Salad with Egg and Red Onion

			Spinach Salad with Raspberry Vinaigrette

			Wilted Spinach Salad with Strawberries, Goat Cheese, and Almonds

			Radicchio, Endive, and Arugula Salad

			Pan-Roasted Pear Salad with Watercress, Parmesan, and Pecans

			Pan-Roasted Pear Salad with Frisée, Goat Cheese, and Almonds

			Pan-Roasted Pear Salad with Radicchio, Blue Cheese, and Walnuts

			FRUIT & VEGETABLE SALADS

			Apple and Fennel Salad with Bitter Greens and Warm Pancetta Dressing

			Apple-Fennel Rémoulade

			Crispy Artichoke Salad with Lemon Vinaigrette

			Asparagus Salad with Radishes, Pecorino Romano, and Croutons

			Beet Salad with Spiced Yogurt and Watercress

			Grilled Panzanella

			Duck Salad with Blackberries and Quick Pickled Fennel

			Broccoli Salad with Creamy Avocado Dressing

			Brussels Sprout, Red Cabbage, and Pomegranate Slaw

			Butternut Squash Raita

			Roasted Butternut Squash Salad with Za’atar and Parsley

			Charred Cabbage Salad with Torn Tofu and Plantain Chips

			Tangy Cabbage-Apple Slaw

			Carrot Noodle Salad with Harissa and Honey

			Harissa

			Gajarachi Koshimbir

			Carrot and Smoked Salmon Salad

			Chopped Carrot Salad with Mint, Pistachios, and Pomegranate Seeds

			Chopped Carrot Salad with Radishes and Sesame Seeds

			Roasted Grape and Cauliflower Salad with Chermoula

			Celery Root, Celery, and Apple Slaw

			Kohlrabi, Radicchio, and Apple Slaw

			California Chicken Salad

			Mexican Street Corn Salad with Shrimp

			Citrus Salad with Watercress, Dried Cranberries, and Pecans

			Nam Tok

			Horiatiki Salata

			Pai Huang Gua

			Sichuan Chili Oil

			Crispy Eggplant Salad

			Grilled Vegetable and Halloumi Salad

			Fiddlehead Panzanella

			Caesar Green Bean Salad

			Green Bean Salad with Shallot, Mustard, and Tarragon

			Cape Gooseberry Salad with Ginger-Lime Dressing

			Honeydew Salad with Peanuts and Lime

			Crispy and Creamy Kale Salad

			Shaved Mushroom and Celery Salad

			Grilled Octopus Salad with Orange and Smoked Paprika

			Orange-Jícama Salad with Sweet and Spicy Peppers

			Som Tam

			Roasted Pattypan Squash and Corn Salad

			Peach Caprese Salad

			Grilled Peach and Tomato Salad with Burrata and Basil

			Salade Niçoise

			Classic Potato Salad

			German Potato Salad

			Gado Gado

			Rhubarb, Celery, and Radish Salad

			Seaweed Salad

			Shrimp Salad with Corn and Chipotle

			Smoked Salmon Niçoise Salad

			Steak Fajita Salad

			Crispy Tortilla Strips

			Grilled Sweet Potato Salad

			Simplest Tomato Salad

			Simplest Tomato Salad with Capers and Parsley

			Simplest Tomato Salad with Pecorino Romano and Oregano

			Cherry Tomato Salad with Mango and Lime-Curry Vinaigrette

			Tomato Salad with Steak Tips

			Marinated Tofu and Vegetable Salad

			Shaved Salad with Pan-Seared Scallops

			Appetizer-Sized Shaved Salad with Pan-Seared Scallops

			Zucchini Noodle–Chicken Salad with Ginger and Garam Masala

			Herb-Yogurt Sauce

			Chipotle-Yogurt Sauce

			Zucchini Noodle Salad with Tahini-Ginger Dressing

			Shaved Zucchini Salad with Pepitas

			BEAN & GRAIN SALADS

			Lentil Salad with Spinach, Walnuts, and Parmesan

			Crispy Lentil and Herb Salad

			Spiced Lentil Salad with Butternut Squash

			Southwestern Black Bean Salad

			Layered Tex-Mex Salad

			Marinated Cauliflower and Chickpea Salad

			Chickpea Salad With Carrots, Arugula, and Olives

			Chickpea Salad With Carrots, Raisins, and Almonds

			Chickpea Salad With Oranges, Red Onion, and Chipotle

			Chickpea Salad with Roasted Red Peppers and Feta

			Fattoush with Chickpeas

			Edamame and Shrimp Salad

			Fava Bean and Radish Salad

			Fava Bean Salad with Artichokes, Asparagus, and Peas

			Pinto Bean, Ancho, and Beef Salad with Pickled Poblanos

			Black-Eyed Pea Salad with Peaches and Pecans

			Shrimp and White Bean Salad

			Squid and White Bean Salad

			Classic Three-Bean Salad

			Three-Bean Salad with Cumin, Cilantro, and Oranges

			Arugula, Roasted Red Pepper, and White Bean Salad

			Roasted Bell Peppers

			White Bean Salad with Valencia Oranges and Celery

			Barley Salad with Pomegranate, Pistachios, and Feta

			Pomegranate Molasses

			Farro Salad with Asparagus, Snap Peas, and Tomatoes

			Millet Salad with Corn and Queso Fresco

			Oat Berry, Chickpea, and Arugula Salad

			Quinoa, Black Bean, and Mango Salad with Lime Dressing

			Quinoa Lettuce Wraps with Feta and Olives

			Quinoa Taco Salad

			Wheat Berry and Endive Salad with Blueberries and Goat Cheese

			Black Rice Salad with Snap Peas and Ginger-Sesame Vinaigrette

			Black Rice and Sea Bean Salad

			Brown Rice Salad with Fennel, Mushrooms, and Walnuts

			Harvest Salad

			Cooked Wild Rice

			Turmeric Rice and Chicken Salad with Herbs

			Nam Khao

			Rice Salad with Dates and Pistachios

			Rice Salad with Oranges, Olives, and Almonds

			Red Rice and Quinoa Salad

			PASTA & NOODLE SALADS

			One-Pot Pasta Salad with Chicken

			Fusilli Salad with Salami and Sun-Dried Tomato Vinaigrette

			Zesty Shrimp Pesto Pasta Salad

			Pea and Pistachio Pesto Pasta Salad

			Pasta Salad with Eggplant, Tomatoes, and Basil

			Spinach Pesto Pasta Salad

			Creamy Corn Farfalle Salad

			Pasta Salad with Asparagus and Smoked Mozarella

			Spicy Roasted Red Pepper Pesto Pasta Salad

			Summer Garden Pasta Salad with Olives and Feta

			Cool and Creamy Macaroni Salad

			Cool and Creamy Macaroni Salad with Roasted Red Peppers and Capers

			Cool and Creamy Macaroni Salad with Sharp Cheddar and Chipotle

			Orzo Salad with Broccoli and Radicchio

			Orzo Salad with Cucumber, Red Onion, and Mint

			Grilled Vegetable and Orzo Salad with Lemon, Basil, and Feta

			Tortellini Salad with Asparagus and Fresh Basil Vinaigrette

			Couscous Salad with Smoked Trout and Pepperoncini

			Pearl Couscous Salad with Peas, Feta, and Pickled Shallots

			Pearl Couscous Salad with Chickpeas, Chorizo, and Warm Spices

			Pearl Couscous Salad with Radishes and Watercress

			Cherry and Goat Cheese Couscous Salad

			Cilantro and Pepita Couscous Salad

			Feta and Olive Couscous Salad

			Spiced Vegetable Couscous Salad

			Ras el Hanout

			Chilled Soba Noodle Salad with Cucumber, Snow Peas, and Radishes

			Chicken and Cellophane Noodle Salad

			Bún Chả

			Summer Ramen Salad

			Chilled Somen Noodle Salad with Shrimp

			Sesame Lo Mein Salad

			Peanut Noodle Salad

			Udon Noodle Salad with Edamame Pesto

			Soba Noodle Salad with Roasted Eggplant and Sesame
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			getting started

			
				salad days

				what kind of salad are you?

				the architecture of a salad

				wing it, with a flight plan

				six techniques to enhance your salads

				what should I make?

				the salad bowl

				the salad kitchen

				greens

				dressing up

				making a vinaigrette

			

			salad days

			A salad has the potential to be the star of the table: a complete meal that’s unique, refreshing, colorful, and full of flavor. It’s fun to bring together, easy on the eye, and fabulously satisfying to the palate.

			This book contains more than 200 imaginative, tried–and–tested recipes that will make you curious, make you hungry, and inspire you to embrace salad making like you never have before.

			Salad and lettuce are often thought of in the same breath. And while there are lots of lettuce and other green salads here, that’s just the start. We also present recipes where ingredients such as sweet potatoes, celery root, grapefruit, edamame, or farro are the star.

			Try our Roasted Pattypan Squash and Corn Salad, which showcases ingredients native to the Americas (this page), and our Crispy Lentil and Herb Salad (this page), for which we fried green lentils, arranged them on a bed of yogurt, and drizzled pomegranate molasses over top. This salad is just begging to be scooped up with pita and devoured. And then there is our tangy, hearty Pinto Bean, Ancho, and Beef Salad with Pickled Poblanos (this page), which gets added oomph from a chopped dark chocolate garnish.

			As for the classics? They’re here. We just gave them new life in recipes such as Grilled Chicken Cobb Salad (this page) and Fiddlehead Panzanella (this page). Naturally, we couldn’t resist turning favorites like fajitas or soba noodles into salads, too.

			When it comes to serving, salads are totally flexible. Fill up your bowl as many of these are substantial enough to be a meal, or serve smaller portions alongside other foods. We paired greens and vegetables with proteins ranging from chicken and steak to duck, crab, scallops, and tofu to make eye-catching mains. But many of the purely vegetable combinations make salads that are plenty hearty, too, as do the salads built around beans, grains, pasta, and noodles.

			We have salads you can assemble just before serving and salads that are great make-ahead options. There are dishes you must eat immediately and others that taste wonderful even after a day or two.

			In true test kitchen fashion, we explored techniques to elevate the flavors and textures of our salads, from shaving, spiralizing, and grating ingredients so that they could more effectively hold dressing to wilting them ever so slightly in a warm dressing. We paired foods in intriguing ways to contrast textures and flavors and sought to prevent waste by using every part of a vegetable.

			People sometimes say, “I don’t need a recipe to make a salad. I like to wing it.” In The Architecture of a Salad and Wing It, with a Flight Plan, we give you techniques and tips to help your spontaneous experiments succeed by suggesting ways to prep and combine ingredients creatively and layer varied tastes, textures, aromas, and colors.

			Whether you choose one of our recipes or follow your own path, using our tips, the result will be a gorgeous, satisfying salad that you are happy to put before your family or a table full of dinner guests.
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				how salad got its name

				In the spring, the ancient Romans and Greeks ate greens dipped in salt. After a long winter without fresh vegetables, eating fresh lettuces must have felt revitalizing. The salt that people dipped their greens in (“sal” is “salt” in Latin) led to that salad being called herba salata (“salted greens”). Romans quickly figured out that they were not limited to just using salt. They started making dressing by adding olive oil and vinegar to the salt. And voilà, you have the dish that gave rise to the Old French word “salade.”

			

			what kind of salad are you?

			Salads can be differentiated by their cutting techniques, cooking methods, assembly, and serving styles to create a variety of looks, textures, and flavor profiles.
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			CHOPPED AND BEYOND
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			torn or crumbled

			The easiest way to prepare greens is to tear them into bite-size pieces, which creates jagged edges that pick up and hold on to dressing, as in Bitter Greens and Chickpea Salad with Warm Vinaigrette (this page). We also tear other ingredients such as tofu so that they can soak up marinades. As for crumbling, that’s the easiest way to treat soft cheeses such as feta and goat cheese.
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			chopped or sliced

			Greens and other ingredients can be chopped into bite-size pieces of different widths, thicknesses, and shapes. In Chopped Winter Salad with Butternut Squash (this page), chopping allows us to play up colors—orange squash, red and white radicchio, and white feta—and helps us taste every component in each bite by making ingredients easier to eat.
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			shaved

			Shaving vegetables thin gives them a pretty translucent look and creates more surface area to be coated with dressing. It also allows vegetables to be softened by acid, as in Shaved Zucchini Salad with Pepitas (this page).
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			spiralized

			Spiralizing “pasta” from vegetables has the same effect as shaving them. The noodles look different from their shaved counterparts but gain surface area to coat with dressing, as in Zucchini Noodle Salad with Tahini-Ginger Dressing (this page).
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			grated or shredded

			Grating or shredding vegetables also creates more surface area for dressings to adhere to, as in our Brussels Sprout, Red Cabbage, and Pomegranate Slaw (this page). We grate other ingredients, such as hard-cooked egg yolks and whites too for our Spinach Salad with Egg and Red Onion (this page).

			RAW AND BEYOND
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			boiled

			Naturally we boil vegetables such as potatoes and beans for Salade Niçoise (this page) and cook pasta and some noodles in lots of boiling salted water, too. We also use the method to prepare grains and rice. Boiling in plentiful liquid and spreading the cooked grains on a baking sheet to cool helps them stay distinct rather than clumpy, which is essential for a salad.
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			grilled

			To make the most of the summertime, we grill vegetables for smoky char and then dress them, as we do for radicchio for our Grilled Radicchio Salad with Corn, Cherry Tomatoes, and Pecorino Romano (this page). For Grilled Panzanella (this page), we grill bread and an assortment of vegetables, and fruit gets the same treatment for some salads.
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			roasted

			Wintertime is for turning on the oven to cook meats and vegetables so that they suffuse your home with warmth and aroma. But you might still feel like eating a salad, so our roasted vegetable salads give you the best of both worlds. The tender browned vegetables pair with the tang of a dressing that gives them lightness, as in our Roasted Pattypan Squash and Corn Salad (this page), or with pickles, as in our Carrot and Smoked Salmon Salad (this page).
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			warmed and wilted

			A warm dressing is flavorful and allows vegetables and greens to get slightly cooked and gently wilted, making them more tender and taming their bitterness. For Wilted Spinach Salad with Strawberries, Goat Cheese, and Almonds (this page), we make the dressing in a Dutch oven, turn off the heat, and toss the spinach and dressing together in the still–warm pot. For Pea Green Salad with Warm Apricot–Pistachio Vinaigrette (this page), pea greens, whole peas, and endive are tossed in the skillet with the warm, nutty dressing.

			TOSSED AND BEYOND
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			tossed

			For these salads, ingredients are prepped and then tossed with a vinaigrette or dressing. Tossing works well when different colorful and textural elements are combined, as in Purslane and Watermelon Salad (this page).
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			composed

			Let your creativity run free; arrange ingredients artfully on a platter. Composed salads are presented ready to eat, so elements are dressed before being arranged, like our Grilled Peach and Tomato Salad with Burrata and Basil (this page).
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			wrapped

			For some salads, lettuce is neither part of the tossing nor the composition. It may be the vessel, as in Quinoa Lettuce Wraps with Feta and Olives (this page).
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			bound

			These salads are held together by a thick mayonnaise-based or other creamy dressing and can be presented composed, tossed, or as wraps. Our bound salads, such as Tuna Salad with Hard-Cooked Eggs, Radishes, and Capers (this page) and Curried Chicken Salad with Dried Apricots (this page) are great served on greens, with toast, or in sandwiches.
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			layered

			A layered salad looks attractive and is easy to transport, keeping ingredients distinct till they are ready to be tossed with creamy dressing or spooned up to serve. Our Layered Tex-Mex Salad (this page) does a one–two on classic seven-layer salad, leaving out eggs and bacon and using salsa, black beans, corn, and tortilla chips instead.

			the architecture of a salad

			Build a tossed or composed salad in four parts. Lay the foundation of a hearty base, build the structure with flavorful add–ins, add a glistening facade of dressing, and embellish with detail: croutons, cheese, dried fruit, and nuts.
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				foundation

				This base layer will be the bulk of your salad—greens, sweet potatoes, or any ingredients you choose. Each chapter of the book offers a different base.

			

			
				structure

				Meats, vegetables, and fruits allow you to layer flavors, textures, colors, and shapes (see this page for some suggested combinations). To prevent heavier ingredients from crushing delicate ones, add them just before tossing. Save meats and vegetables to arrange on composed salads just before serving.

			

			
				facade

				A dressing brings salad ingredients together and gives them a glossy face. For a tossed salad, build the dressing in the bowl, add other ingredients, and toss gently. For composed salads, dress components separately before placing them on the base.

			

			
				detail

				Decorate your tossed or composed salad with garnishes. Cheese, croutons, and nuts are classic, but get creative (see this page for ideas).

			

			wing it, with a flight plan

			A salad is the perfect opportunity to improvise in the kitchen and try new ingredient combinations. Think about where you’d like to go with your salad. Do you want it to be filling or light? Is it going to be the whole meal or just the starter? Once you’ve decided, you can play with ingredients.

			SALAD IMPROV GAME PLAN

			
				1 use top-notch ingredients

				We use top-quality ingredients in our salads. When the ingredients are uncooked, quality is especially critical because you don’t have the transformative power of cooking to help disguise wilted greens, substandard oil, or overripe fruit.

			

			
				2 experiment

				We experiment with ingredients for every recipe we develop. You can do the same. Never thought capers would pair well with peaches? Give them a shot. No sour cream at home? Try using plain yogurt for your dressing instead.

			

			
				3 got leftovers?

				Open the fridge and look in. Leftovers make great salad fixings. Are there leftovers you don’t want to warm up for lunch? Transform them into a salad with lettuce, fruit, and Make–Ahead Vinaigrette, a dressing you quickly shake up (this page).

			

			
				4 magic pantry

				Turn to your pantry for inspiration. What can work in a salad or dressing? Anchovies? Jam? Crackers? Here’s an idea: Try crushed-up crackers instead of croutons. But be sure to add them just before serving so that they stay crisp.

			

			
				5 jot down your ideas

				Think about what ingredient combos worked for you. Then write down your successes (and failures) so that you don’t forget.

			

			EASY WAYS TO MARRY FLAVORS

			combine two contrasting greens

			Create nuance and variety by pairing differently flavored or textured greens: bitter and mild (dandelion greens and red leaf lettuce), tender and crunchy (Bibb and frisée), or grilled and raw (charred radicchio and raw romaine).

			treat one vegetable different ways

			Use ingredients in multiple ways in a single salad. We use rhubarb in a dressing as well as a tart, crunchy salad base in Rhubarb, Celery, and Radish Salad (this page).

			balance richness with fruit or pickles

			A dressing brings acidity to a salad, but you can also pair meat or fish with bright fruits or briny quick pickled vegetables for even more contrast: steak with pear or quick pickled fennel, seared tuna with mango, salmon with grapefruit, or octopus with orange.

			experiment with crunch

			Endive, jicama, and sliced raw asparagus all give you crunch, as do plantain chips, crispy tofu, croutons, and tortilla strips. You can even consider doubling or tripling the crunch as we do in our Bibb and Frisée Salad with Apple and Celery (this page), adding walnuts to the mix.

			pan-fry (or microwave-fry) for crispy contrast

			Pair a crispy fried item with fresh ingredients for textural and flavor variety. We combine pan-fried artichoke hearts with tender peas and mizuna, and we mix crispy fried eggplant and shallots with fresh herbs and tomatoes.

			embrace herbs

			Herbs can be more than a garnish. Use them in abundance like leafy greens, as we do in our Chicken Salad with Thai Basil and Mango (this page); make pesto dressings with them; and when sprinkling herbs on a salad, do so lavishly so that they add flavor to every morsel.

			finish with spice

			Add a final flourish of flavor with flake Maldon or pink Himalayan salt, aromatic spice blends such as harissa and za’atar, or a drizzle of quick-bloomed spiced oils like Fennel Oil or Chipotle-Coriander Oil (this page).

			CREATE SENSATIONAL FLAVOR AND TEXTURE COMBOS

			sweet-salty-crunchy

			For sweetness in your salad, try raisins, cranberries, chopped dates, or dried cherries. Sprinkle them on greens and add a salty cheese such as Parmesan or feta and crunchy Spiced Nuts (this page) or Black Pepper Candied Bacon (this page).

			sweet-spicy

			Sweetness balances out spicy heat. Think cayenne, cumin, and salt with sliced pears or ripe mango. In Carrot Noodle Salad with Harissa and Honey (this page), naturally sweet carrots, dried apricots, and honey make the heat of harissa, a Tunisian spice paste, tantalizingly warm and pleasant.

			sweet-sour-soft

			If sweet and sour is your thing, try chopped dates and sour cornichons with soft ripe avocados on spinach dressed with red wine vinegar and avocado oil. Or pair juicy oranges and cranberries with spicy greens in Citrus Salad with Watercress, Dried Cranberries, and Pecans (this page).

			sour-spicy-sweet

			In Quinoa, Black Bean, and Mango Salad with Lime Dressing (this page), we use tart limes and get heat from jalapeños, which are balanced by sweet mango, chewy black beans, and crunchy bell pepper. A hot sauce can give you both sour and spicy, so drizzle some on halloumi and bitter greens and add chewy elements such as chickpeas or dried fruit.

			crunchy-soft-chewy

			For textured bites of salad, throw on spiced nuts, ripe tomatoes, bits of jerky, or shrimp. In our Harvest Salad (this page) we combine the crunch of apples with the softness of roasted sweet potatoes and the chewiness of wild rice.

			bitter-mild

			Toss bitter greens with mild lettuces or add soft cheese or chewy beans. In our Apple and Fennel Salad with Bitter Greens and Warm Pancetta Dressing (this page), we pull out all the stops, balancing mild, sweet, bitter, and meaty flavors, with blue cheese to strongly round everything out.

			six techniques to enhance your salads

			Use these simple methods to get the most out of your salad ingredients, enhancing their flavor and visual appeal.
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			salt and sugar your vegetables and fruit

			Salt and sugar draw out the excess moisture from vegetables and fruit that can dilute a dressing. Check individual recipes for specific amounts of salt, sugar, or both.

			remove moisture To remove extra moisture from 12 ounces of tomatoes, toss the tomato pieces with ¼ teaspoon of table salt in a colander set in a large bowl. Drain for 30 minutes. Discard the juice and use the salted tomatoes. Cabbage can also be salted and drained to remove moisture.

			use sugar To remove extra moisture from watermelon, toss 4 cups of watermelon cubes with 2 teaspoons of sugar in a colander set in a large bowl. Drain for 30 minutes, discard the juice, and use the sweetened watermelon.
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			vary your cutting technique

			Cut vegetables, fruit, and herbs to maximize their flavor and appearance.

			cut on bias Cut vegetables such as asparagus and celery on the bias to increase their surface area and crunch and to make them larger and more pleasing to the eye in a salad where small pieces would not be clearly visible.

			enhance your garnish Slice scallions or chives on the bias to heighten their oniony aroma and taste and to enhance their look on salads.

			keep flavors intact Coarsely chop fruit such as peaches or nectarines and cut apples or pears into slices to keep the juiciness or crispness intact.
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			shave, grate, or smash

			To get more surface area for vegetables to be coated with dressing, we prep them in different ways.

			shave vegetables Shave vegetables such as jicama, zucchini, and carrots thin for some salads.

			grate vegetables Grate vegetables such as carrots for a subtle crunch.

			smash vegetables Smash cucumbers into pieces with the bottom of a skillet to create jagged edges to hold on to more dressing. We use this technique for our Pai Huang Gua (this page) or Chinese smashed cucumber salad.
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			toast nuts and seeds

			Toasting nuts and seeds releases their oils and flavors and gives them an appealing golden color.

			to toast less than 1 cup of nuts or seeds Place nuts or seeds in a dry skillet over medium heat. Toast the nuts until they are lightly browned and fragrant, 3 to 8 minutes, shaking the skillet occasionally to prevent scorching. Watch the nuts closely because they can go from golden to burnt very quickly.

			to toast a large quantity of nuts Spread the nuts in a single layer on a rimmed baking sheet and toast in a 350-degree oven. Toast the nuts until they are lightly browned and fragrant, 5 to 10 minutes, shaking the baking sheet every few minutes for even toasting.
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			toast or bloom spices

			Toasting spices makes them easier to grind. Toasted or bloomed whole spices enhance the taste and aroma of ingredients they are paired with.

			to toast spices Place whole spices (2 tablespoons or less) in a dry skillet over medium heat. Toast until they are fragrant, 1 to 3 minutes, shaking the skillet occasionally to prevent scorching.

			to bloom spices Heat oil in a seasoning wok (see this page) or a small saucepan over medium–high heat until just smoking. Carefully add whole spices, such as mustard seeds, and reduce heat to low. The seeds should start to pop right away. Stir in remaining spices and cook until fragrant, about 5 seconds. Pour spices over prepped ingredients.
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			cook grains like pasta and overcook your pasta

			Boiling grains in abundant salted water as you would pasta prevents the grains from clumping.

			to cook grains for salad Add grains or rice to plentiful salted water so that the grains can stay separate.

			ensure that grains don’t clump Spreading out the grains on a baking sheet after cooking allows them to cool before dressing and also prevents them from clumping.

			overcook your pasta For pasta salads that can be refrigerated for several days, cook pasta not to al dente but until tender. This way the pasta absorbs more dressing and doesn’t dry out quickly.
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			what should I make?

			
				spring salads

				
						
						Spring Pea Salad (this page)

					

						
						Mâche Salad with Cucumber and Mint (this page)

					

						
						Fava Bean Salad with Artichokes, Asparagus, and Peas (this page)

					

						
						Fiddlehead Panzanella (this page)

					

				

			

			
				summer salads

				
						
						Cape Gooseberry Salad with Ginger-Lime Dressing (this page)

					

						
						Shaved Salad with Pan-Seared Scallops (this page)

					

						
						Arugula Salad with Fennel and Shaved Parmesan (this page)

					

						
						Larb (this page)

					

				

			

			
				brunch salads

				
						
						Carrot and Smoked Salmon Salad (this page)

					

						
						Salade Lyonnaise (this page)

					

						
						Spinach Salad with Egg and Red Onion (this page)

					

				

			

			
				fall salads

				
						
						Harvest Salad (this page)

					

						
						Apple and Fennel Salad with Bitter Greens and Warm Pancetta Dressing (this page)

					

						
						Charred Cabbage Salad with Torn Tofu and Plantain Chips (this page)

					

				

			

			
				winter salads

				
						
						Arugula Salad with Steak Tips and Blue Cheese (this page)

					

						
						Chopped Winter Salad with Butternut Squash (this page)

					

						
						Chickpea Salad with Oranges, Red Onion, and Chipotle (this page)

					

				

			

			
				main-dish vegetarian salads

				
						
						Spiced Vegetable Couscous Salad (this page)

					

						
						Tortellini Salad with Asparagus and Fresh Basil Vinaigrette (this page)

					

						
						Gado Gado (this page)
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				fruit-forward salads

				
						
						Citrus Salad with Watercress, Dried Cranberries, and Pecans (this page)

					

						
						Honeydew Salad with Peanuts and Lime (this page)

					

						
						Orange-Jicama Salad with Sweet and Spicy Peppers (this page)

					

				

			

			
				around-the-world salads

				
						
						Fattoush with Chickpeas (this page)

					

						
						Marinated Tofu and Vegetable Salad (this page)

					

						
						Salade Niçoise (this page)

					

						
						Gajarachi Koshimbir (this page)

					

				

			

			
				salads in less than 15 minutes

				
						
						Simplest Salad (this page)

					

						
						Crab and Mizuna Salad (this page)

					

						
						Romaine and Watercress Salad with Asparagus and Prosciutto (this page)

					

				

			

			
				salads for dinner

				
						
						Steak Salad with Pear and Quick Pickled Fennel (this page)

					

						
						One-Pot Pasta Salad with Chicken (this page)

					

						
						Spiced Lentil Salad with Butternut Squash (this page)

					

				

			

			
				celebration salads

				
						
						Duck Salad with Blackberries and Quick Pickled Fennel (this page)

					

						
						Pan-Roasted Pear Salad with Watercress, Parmesan, and Pecans (this page)

					

						
						Grilled Octopus Salad with Orange and Smoked Paprika (this page)

					

				

			

			
				one ingredient, many uses

				
						
						Roasted Grape and Cauliflower Salad with Chermoula (this page)

					

						
						Steak Salad with Carrot–Ginger Vinaigrette (this page)

					

						
						Roasted Pattypan Squash and Corn Salad (this page)

					

				

			

			the salad bowl

			People love their wooden salad bowls, especially those that were wedding presents or have been handed down through generations.

			A salad bowl is the perfect container for making a dressing and tossing salad greens with it before bringing the prepared salad to the table. But years of exposure to oily salad dressings can leave this beloved kitchen staple sticky with rancid residue, while frequent washing can leave a bowl looking dry and dull, with its patina worn off. Here’s how to make your salad bowl look new again—and keep it that way.

			
				
					[image: ]
				

			

			
				keep it clean

				On a daily basis, keeping your bowl clean and smooth between uses is easy. Never put a salad bowl in the dishwasher or let it soak in water, as that will not remove oil but instead make the bowl warp or crack.

				1. Use mild dish soap and warm water to clean the bowl by hand.

				2. Dry the bowl thoroughly immediately after cleaning.

			

			
				season again

				If your salad bowl looks dry or dull, its polish has likely worn off. It’s easy to reseason. And if you use your bowl a lot, you should do so every three months.

				1. Use a paper towel to liberally apply food-grade mineral oil to all surfaces of the bowl.

				2. Let it stand for 15 minutes, and then wipe away any residue with clean paper towels.
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				removing sticky buildup

				Gently heating a wooden salad bowl in a warm oven helps remove oil and other sticky residue.

				1. Adjust the oven rack to the middle position and heat the oven to 275 degrees.

				2. Line a rimmed baking sheet with aluminum foil or parchment paper and set a wire rack in the sheet. Place your wooden salad bowl upside down on the wire rack.

				3. Turn off the oven. Carefully place the sheet with the bowl in the oven. Within minutes, oils will start to bead on the bowl’s surface. After 1 to 2 hours, oils will run off the bowl and onto the sheet.

				4. Once the bowl looks dry, remove the sheet from the oven. Wipe the bowl with paper towels to remove any residue. If the bowl is still oily or sticky, repeat the baking process once more. Reseason the dried bowl.

			

			the salad kitchen

			One of the great things about salad is that all the ingredients can be prepped ahead of time and brought together in different ways just before serving, giving you time to focus on other aspects of your meal. When you are ready to make a salad, all you need is a sharp chef’s knife, a paring knife, mixing and serving bowls, and these helpful tools.

			salad spinner
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			A salad spinner is great for more than just drying big batches of greens. We use the OXO Good Grips Salad Spinner ($29.99) for draining tomatoes of extra juice and cleaning sandy chopped leeks too.

			 

			whisk
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			A good whisk like the OXO Good Grips 11 Balloon Whisk ($9.99) is great for making vinaigrettes and dressings quickly. It helps us emulsify oil and vinegar and is also great for whisking heavier ingredients such as sour cream or yogurt for dressings.

			 

			kitchen tongs
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			Some people use their hands to toss a salad, but when you need tongs, you have two options: wooden salad tongs or metal kitchen tongs. The OXO Good Grips 12-Inch Tongs ($12.95) are light and perfect for tossing salads, turning meat or vegetables in a skillet, and delicately placing ingredients on a dressed salad.

			 

			mandoline
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			Many of our salads call for shaved vegetables. We use our Swissmar Börner Original V-Slicer Plus Mandoline ($49.95) to shave daikon, carrot, zucchini, and jicama evenly and effortlessly and to slice onion fine for pickles.

			 

			peeler
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			If you don’t have a mandoline, a Y-shaped peeler or a swivel peeler is a great tool for shaving vegetables and Parmesan and for peeling. Both the Kuhn Rikon Original Swiss Peeler ($3.50) and the Messermeister Pro-Touch Fine Edge Swivel Peeler ($10.00) tackle papaya, potatoes, and beets equally easily.

			 

			rasp-style grater
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			Arguably our favorite tool ever, the Microplane Premium Classic Zester/Grater ($14.95) is superuseful for salad making because it does everything well: shredding cheese, zesting lemons, and grating garlic and ginger.

			 

			paddle grater
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			To quickly grate vegetables such as celery root for slaw or cheese to garnish a salad, we use a paddle-style grater like the Rösle Coarse Grater ($35.93), which sits firmly on the counter.

			 

			box grater
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			If you prefer the greater security and shred containment of a box grater, you can comfortably shred vegetables and cheese on the Cuisinart Box Grater ($11.95), keeping ingredients in place while doing so.

			 

			steamer basket
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			We use our steamer basket to make hard-cooked eggs. You can cook as few as two eggs or as many as 12 at one time. Taking the basket out of a hot pan and putting it in a bowl of ice is easy, thanks to the retractable, heatproof handle of the OXO Good Grips Stainless Steel Steamer with Handle ($17.95).

			 

			blender
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			Blenders help make impressively silky dressings and mayonnaise. Our favorite inexpensive blender, the KitchenAid 5-Speed Diamond Blender ($159.99) also purees vegetables such as tomatoes and onions quickly and smoothly.

			 

			food processor
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			When we’re short on time, the Cuisinart Custom 14-Cup Food Processor ($229.95) comes in handy for chopping, slicing, and shredding vegetables as well as making mayonnaise and pesto.

			 

			mortar and pestle
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			There’s nothing like the aroma and flavor of freshly ground spices. The nicely sized ImportFood.com Solid Granite Thai Mortar and Pestle ($25.95) helps you grind spices in a jiffy. It’s also great for making pesto and grinding toasted rice into powder for some of our Thai salads.

			 

			seasoning wok
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			To make hot oil and spice seasonings to pour on salads, as in Butternut Squash Raita (this page), Indian cooks use a seasoning wok that looks like a large ladle. It gets oil or ghee hot quickly to bloom whole spices, green chiles, and curry leaves. You can use a small saucepan, too.

			 

			Dutch oven
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			We like to use a Dutch oven to make warm and wilted salads. Because it is large and retains heat after the burner is switched off, we can toss our prepared warm dressing and greens directly into our Le Creuset 7¼ Quart Round Dutch Oven ($367.99). A large stockpot works well too, as does our Dutch oven Best Buy, the Cuisinart Chef’s Enameled Cast Iron Casserole ($83.70).

			greens

			Often considered the base of a salad, lettuces and other soft, leafy greens are among the most widely eaten vegetables in the United States today. Given the wide variety you have to choose from, we think it’s smart to know how to choose, store, and wash them. Then mix and match them to build interesting salads with different textures, flavors, and colors.

			Delicate lettuces such as iceberg, Boston, Bibb, and red and green leaf lettuce usually work best with simple, mild flavor combinations so that the subtle greens are highlighted rather than overpowered. Stronger-flavored leafy greens such as arugula and watercress can easily stand up to bigger flavors, while the ever-popular romaine lettuce, mild-flavored but sturdy in texture, is versatile, working with all kinds of flavors and toppings.

			Apart from these more commonly known greens, we also like to use foraged greens such as purslane, mâche, and dandelion greens; earthy kale; mild but hearty red and green cabbage; mizuna, which is sharp and peppery but not as strong as arugula; and pretty little gem lettuce, often described as a flavorful mix between romaine and butter lettuce. These lettuces and greens star in our leafy salads, but they also add bulk and color to our meat, grain, rice, and vegetable salad recipes.

			to buy or not to buy

			Many lettuces and leafy greens are available year-round, and luckily for us, they are available as prewashed full heads in a bag, prewashed full or chopped heads in a clamshell, and prewashed and chopped in a bag. They can also be purchased loose (and not prewashed) in bulk bins.

			How do you choose what to buy? We find whole lettuce heads or leaves, prewashed or not, preferable to bags or clamshells of chopped lettuces, which begin to spoil as soon as they are cut.

			Romaine, which is crisp, is fine to buy prewashed and will keep well for up to a week. For tender lettuce, such as Bibb, the best choice is the nonprewashed heads. Leafy greens such as arugula, mâche, and watercress are often sold prewashed in cellophane bags. They offer great convenience, but be sure to turn the bags over at the store and inspect the greens closely. If you see moisture trapped in the bag or hints of blackened leaf edges, these greens are not for you. If you purchase greens in bunches (sometimes the roots will be attached), wash them well before using, as they can be sandy.

			storing greens

			To store crisp lettuce, such as iceberg or romaine, core the lettuce, wrap it in paper towels, and refrigerate it in a partially open plastic produce bag.

			For tender lettuce, such as Boston or Bibb, if the lettuce comes with the roots attached, leave them attached and store them in the original plastic bag or container, making sure to remove twist ties and open the bag or container slightly, or use an open plastic produce bag. If the lettuce is without roots, wrap it in paper towels and refrigerate it in an open plastic produce bag.

			Prewashed leafy greens, such as arugula

			wash and dry before you dress
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					[image: ]
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				preparing greens for dressing

				
				
				
			

			dressing up

			
			OIL

			
			
			
			
			
			
			
			VINEGAR
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		simplest salad
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				making a vinaigrette

				
				THE SCIENCE OF EMULSIFICATION

				
				WHISKING AND SHAKING

				
				MASTERING THE VINAIGRETTE

				
				
				
				
				
				BE ON TIME
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