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To Claudine.

May these recipes make your life easier and your love for cooking even greater.
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Introduction

This book is intended to make your life easier. In it I share streamlined cooking techniques, teach you how to make use of good-quality convenience foods, suggest supplies for a well-stocked freezer and pantry, and specify the most useful cooking equipment and utensils. The cuisine that emerges in the two hundred–plus recipes here is one born of the necessity to accommodate today’s fast-paced lifestyles, a cuisine that is rewarding without being demanding. The book celebrates simple, satisfying fare that can be prepared easily and cooked quickly at the end of a busy day. 

Many styles of cooking are represented on these pages, with dishes created to satisfy a variety of needs and fit a host of occasions. Just as it’s not “right” or “wrong” to eat in the kitchen rather than the dining room, simple food is not “better” than elaborate food: The food and the setting should be compatible with the occasion, and if something tastes good, it doesn’t matter whether it is “authentic” or prepared “correctly”—what works, works.

With very little time to cook today, people often eat in fast-food restaurants or buy expensive and often inferior precooked food. My way of cooking—based on years of professional experience—makes use of fresh foods from farmers’ markets and the supermarket, preferably organic, to which I apply a personal touch to make them my own.

All supermarkets today offer precut meats and poultry, grated cheeses, presliced mushrooms, and washed spinach. Although these convenience foods are a bit more expensive, the savings in time and effort are worth the additional cost—and the quality of your cooking is not diminished because someone else has done some of the preparation for you. Store-bought mayonnaise and already-peeled squash are just a few examples of useful basic products that can be given your personal signature with a little ingenuity.


Small restaurants—pressed for time and short of skilled hands—often proceed along similar lines. They buy small quantities of peeled and diced fresh vegetables, cleaned salad greens, trimmed lamb racks, and filleted fish. Although these products are more expensive than when bought in bulk, the savings in time and labor offset the higher cost and often provide the only possible course of action.

The term “homemade” has taken on a righteous tone: In today’s terminology, it means better, more virtuous, truer to nature—in short, the “proper” way to do things. But homemade food is good only when it is superior in taste to its store-bought counterpart. In reality, many homemade breads, cakes, croissants, jams, and condiments are inferior to similar items available at the local supermarket.

In France it is quite common for even great home cooks to buy certain prepared foods—those renowned for their exceptional quality—at the market. Items like breads, pâtés, dumplings, basic doughs, jams, and relishes are rarely made at home. To quote Montaigne, the sixteenth-century French writer, “The bees go from flower to flower to gather the pollen, but with it they create their own honey.” I am proposing the same course of action here: Select superior items at the market and use them in ways that make them your own.

Selectively mixing fresh with canned, bottled, or frozen foods can result in great dishes. For example, quickly sauté fresh scallops and toss them in a delicious sauce made of commercial mayonnaise that you’ve flavored with lemon juice, scallions, Worcestershire sauce, and Tabasco sauce (see Scallops in a Skillet). Or, for an elegant dessert, mold rectangles of store-bought puff pastry around fresh Bartlett pear halves and bake (see Bartlett Pears in Puff Pastry). Your delighted guests will not know or care that such dishes weren’t made exclusively with “fresh” food.

Cooking is not the only part of food preparation that can be simplified. Food shopping is a time-consuming activity that benefits from thoughtful advance planning. Even the use and cleaning of cooking utensils can be streamlined. And having a well-stocked larder (see Pantry section) means you are able to create meals on short notice. An impromptu visit from friends can often be the occasion for a “cuisine of opportunity,” with dishes prepared from what is at hand.


Understanding the basic mechanics of cooking is also helpful. If you decide to cook a stew, for example, know that although it would take a couple of hours to cook it conventionally on top of the stove, a pressure cooker can reduce the cooking time by half. If you double or triple the recipe, you can freeze the leftovers for use later on or refrigerate them to make a soup or a puree for a meal later that week.

Techniques are important too. Peel vegetables directly into a sink equipped with a garbage disposal, or place an oversize garbage can (mine is on wheels) in a convenient position and let the peelings drop directly into it. If neither of these options is feasible, spread newspapers on your work surface to catch the peelings and so simplify the cleanup.

Whenever possible, line baking pans with nonstick aluminum foil to eliminate time-consuming cleaning afterward. Fill a dirty pot or roasting pan with water as soon as you have finished using it to loosen solidified bits of food and make washing up easier. Roll dough out between sheets of plastic wrap to keep the work surface and rolling pin clean. Cook in gratin dishes attractive enough to go directly from the oven to the table. And freeze food in dishes that can go right from the freezer to the oven to the table. When sautéing meat—whether it be pork chops or veal scaloppini—sauté a vegetable to serve with it in the unwashed skillet once you’ve cooked the meal; a cleanup step is eliminated, and the juices from the meat will enhance the flavor of the vegetable.

Give some thought beforehand to your use of a food processor. If a menu calls for pureed vegetables and fresh bread crumbs, for example, process the bread first so the processor won’t need washing between the two uses. Merely rinse your pots between uses and whenever possible, progress from cooking “clean” foods to sticky ones. A mistake many people make when preparing a pasta dish is to wait until the sauce is finished before they put the pasta cooking water on to boil. Put the pot on the heat when you begin cooking so the water will be boiling when you need it. And when selecting a menu consisting of three dishes, make sure that one or two of them can be made ahead, or you will be too involved in cooking to create a hospitable atmosphere when your guests arrive.

Follow my time-and-labor-saving techniques and then come up with some of your own, equip your kitchen with the best-possible cooking equipment and utensils to make the work easier, and seek out good-quality convenience foods that you can combine appetizingly with fresh foods to create sumptuous meals. Simple, speedy, sensible, and smart, this is quick and simple cooking—ideal for people on the run who demand good food.
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Equipment

To be a good cook, you need high-quality equipment. Anyone who has attempted to chop vegetables or cut meat with a dull knife, or has had to run to the store to buy sugar in the midst of baking a cake, knows how frustrating a poorly organized kitchen can be, even if you’re not rushed. And when you don’t have much time, inadequate equipment can turn you against cooking altogether. Here’s a list of kitchen equipment I find especially useful, followed by pantry items I like to have on hand.

A microwave oven is wonderful, but be discriminating in your use of it. It is especially good for cooking individual portions of vegetables, fish, and fruit, and it is the best choice for reheating food. And it doesn’t require much cleaning.

A toaster oven is a wise purchase. It heats very quickly, is big enough for two servings—or sometimes even three or four—and is much more economical to operate than a conventional oven. It’s particularly good for toasting nuts, cooking hot sandwiches, and browning the tops of grains and other dishes.

The pressure cooker is another labor-saving device that is a favorite in my kitchen. A stew can be prepared in a pressure cooker in less than half the time it would take to cook in a conventional pot, and the quality is not sacrificed. In addition to helping preserve the nutritional value of foods, a pressure cooker retains their moisture as well. And the modern version of this old invention is completely safe.

A food processor is invaluable. Chopping, pureeing, and grating can be completed in seconds thanks to this miraculous machine.

A mini-chop is also handy. This small version of a food processor has a blade that spins much faster than that of its larger relative and is good for grinding dry ingredients like peppercorns, dried mushrooms, and dried tomatoes and for chopping spices, herbs, and garlic, which in small quantities get lost in a conventional food processor. The mini-chop is easy to clean too.


An immersion blender is also very good to have. The shaft of this handheld appliance goes directly into a soup or vegetable mixture to puree it in seconds, and there is nothing to wash except the shaft and blade, which rinse clean when held under hot water.

Nonstick pans are essential for most sautéing, since they are easy to clean. For other cooking needs, select pans made of good solid stainless steel or thick aluminum lined with stainless steel; they give an excellent result and clean up easily. Good stainless steel strainers are a must, as are rubber spatulas, high-quality carbon steel knives, and a good knife sharpener, all of which will make your job easier.

A salad spinner is indispensable. Use the base of the spinner as a container to wash the salad greens, then lift the greens from the water and place them in the strainer insert before spinning them dry. Packed in plastic bags and refrigerated, washed greens will keep in the refrigerator for a few days.

I buy large boxes of plastic wrap and nonstick aluminum foil, as I use a great deal of both. I find the large rolls are easier to work with and their boxes have a better cutting edge than smaller ones. Line cookie sheets and pans with nonstick aluminum foil to avoid time-consuming cleanup. Plastic wrap seals foods well, preventing spillage from refrigerated leftovers or defrosting foods.

A good-size freezer is also vital to shortcut cooking. It enables you to keep soup and sauce bases, ice cream, and frozen fruits and vegetables on hand.

It’s fun to cook in a well-equipped modern kitchen.
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Pantry

A well-stocked larder is a most important aspect of shortcut cooking. If you keep an abundance of dry products, canned goods, frozen foods, and fresh ingredients on hand, with a little imagination and help from this book, you can easily create terrific meals in no time at all.

Dry products keep for many months. These include dried beans—red, white, and black, as well as chickpeas—pasta, rice, dried tomatoes and mushrooms, and chicken bouillon cubes. I always have a supply of thickeners on hand for soups and stews: Flour, potato starch, oatmeal, farina, couscous, bulgur wheat, and potato flakes are all very useful for this purpose. In the pastry area, keep a stock of cookies, chocolates, and nuts.

Among the canned products you should have on your pantry shelves are chicken broth, Italian tomatoes, tomato paste, smoked mussels, smoked oysters, shrimp, crabmeat, sardines, herring, salmon, chili, pumpkin puree, and different types of vegetables, including button mushrooms.

Jarred products include mayonnaise, chutneys, Worcestershire sauce, soy sauce, steak sauce, hoisin sauce, Chinese chili-garlic sauce, teriyaki sauce, duck sauce, sparerib sauce, fish sauce, and plum sauce. I also keep on hand hot chili oil, toasted sesame oil, olive oil, vegetable oil, various vinegars, hot salsa, and artichoke hearts, as well as pepperoncini, cherry peppers, sweet peppers, mixed pickles, and marinated mushrooms, along with an assortment of mustards, cocktail sauces, and horseradish.

If you have enough freezer space, you can stock frozen foods such as shrimp, squid, stuffed pasta (manicotti, ravioli, tortellini, lasagna), fruit juice concentrates (orange, pineapple, grapefruit), and different desserts or ingredients like cakes, brownies, ice creams and sherbets, and doughs—from puff pastry to bread, pie, and cookie dough. Frozen strawberries and raspberries, as well as peaches and cherries, are very good to have on hand. Very useful, too, are mixed and individually quick-frozen vegetables from petite peas to corn, tiny pearl onions, French green beans, spinach leaves, cauliflower, and mustard greens. Homemade chicken stock, several types of sausages—from kielbasa to Italian sausage—and chicken breasts are among my freezer staples.


When buying fresh products, remember that some items will keep longer than others. Garlic, carrots, and eggs can be stored in the refrigerator for a long time; potatoes and onions should be stored in a cool pantry. Take advantage of all the peeled and cleaned packaged vegetables in the supermarket, not forgetting to occasionally make use of the salad bar to pick up ready-to-eat seasonal vegetables. Take advantage, too, of precut meat and poultry, fish in pre-portioned packages, and the bounty of supermarket deli departments with their different types of olives, salads—from chicken to pasta to potato to smoked fish—pickles, cold cuts, and sausages.

If you have at least some of the equipment listed here and know at all times what food items you have in your pantry, refrigerator, and freezer, you can happily and easily accommodate your family and any surprise visitors.
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Mustard Vinaigrette

° Makes about 1¼ cups (20 servings)

At our house, we eat salad with almost every meal, and nine out of ten times the dressing is a standard vinaigrette. I make the vinaigrette in a jar with a tight-fitting lid and store it in the refrigerator so it is available whenever I need it—it will keep for up to 2 weeks.

Occasionally, if I want to vary the taste, I add some crushed garlic to the dressing in the salad (but not to the dressing in the jar, because the garlic will lose its freshness after a few days and adversely affect the dressing’s flavor). I like a tarragon-flavored vinegar, but you might want to try another type for a different taste.

This dressing is not emulsified, because the oil is added along with the other ingredients, not whisked in at the end. So no matter how long or how hard you shake the jar, the vinaigrette won’t become creamy. It will blend somewhat, which is what you want, but then it will separate again. This means that the salad greens will be glossy and flavorful without being heavily coated. Just shake the jar briefly before each use to partially blend the ingredients again.
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	1 cup oil, preferably half extra- virgin olive oil and half peanut, canola, or corn oil

	2 tablespoons tarragon red wine vinegar

	1½ tablespoons Dijon-style mustard, preferably “hot”

	½ teaspoon salt

	½ teaspoon freshly ground black pepper



Place all the ingredients in a 12-ounce glass jar, cover tightly, and shake well to mix. Refrigerate until ready to use.

When you are ready to use the dressing, shake the jar briefly to recombine the ingredients.


This dressing is made and stored in the same jar, ready for immediate use.







Spicy Red Salsa

° Makes ¾ cup

Although salsa is readily available at most supermarkets, you might enjoy this homemade version. Use as a dip for chips or add to salads and stews. It will keep for up to 2 weeks in the refrigerator.
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	1 jalapeño pepper, coarsely chopped (2½ teaspoons)

	1 large clove garlic, peeled and crushed

	2 tablespoons cilantro leaves

	2 small plum tomatoes (4 ounces total), quartered

	1 tablespoon water

	1 tablespoon ketchup

	⅛ teaspoon salt



Place the jalapeño, garlic, and cilantro in a food processor and process for 5 to 10 seconds, until coarsely chopped. Add the tomato pieces, water, ketchup, and salt and process until the mixture is chunky, with no pieces larger than ½ inch. Transfer to a jar and refrigerate until ready to use.



Horseradish Sauce

° Makes 1 cup (6 servings)

This sauce is excellent with clams or oysters on the half shell, and it gives added zip to salad dressings, barbecue sauces, and tomato sauces. It will keep in the refrigerator for a couple of weeks.
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	½ cup ketchup

	¼ cup grated fresh horseradish, or 6 tablespoons bottled

	2 teaspoons rice vinegar

	½ teaspoon Tabasco sauce



Combine all the ingredients in a jar with a tight-fitting lid and mix thoroughly. Store, refrigerated, in the covered jar until ready to use.





Tapenade

° Makes 1½ cups

This olive spread is a staple in Provence, where it is usually served with aperitifs or as an appetizer. Try it on pita toasts, bagel chips, or fougasse, the famous bread of Provence. Serve with chilled white wine or rosé. The tapenade can also be added to sauces or to ratatouille, or used as a garnish with smoked salmon and other smoked fish or pâtés.

The traditional recipe for tapenade doesn’t contain dried figs, but I think they are a great addition. Be careful not to overprocess the mixture; it should be chunky, not creamy. Tightly covered, it will keep for up to 2 weeks in the refrigerator.
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	1¼ cups oil-cured black olives, pitted

	¼ cup extra-virgin olive oil

	4 dried figs (4 ounces total), cut into ¼- to ½-inch pieces

	3 tablespoons capers, drained

	One 2-ounce can anchovy fillets in oil

	½ teaspoon freshly ground black pepper



Place all the ingredients in a food processor and process for 4 to 5 seconds. Scrape down the sides of the bowl and process for 7 to 8 seconds longer, until the mixture holds together but is still somewhat chunky. Transfer to a small bowl and serve, or store in an airtight container in the refrigerator.
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Basic Chicken Stock

° Makes 3¼ quarts (13 cups)

When I see packages of chicken necks, backs, and gizzards at the supermarket, I buy them and store them in the freezer. Then, when I find myself spending a day in the kitchen preparing other recipes, I take them out and use them to make a stock. When the stock has finished cooking, I strain it, cool it, defat it completely, pour it into plastic containers with tight-fitting lids, and store it in the freezer. That way I always have it on hand for use in soups.
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	3 pounds chicken necks, backs, and gizzards, skinless or with as little skin as possible

	6 quarts lukewarm water

	1 large onion (about 8 ounces), peeled and cut into 4 pieces

	6 whole cloves

	1 tablespoon herbes de Provence (see Note)

	1 tablespoon dark soy sauce

	1 teaspoon celery seeds



Place the chicken parts and water in a large stockpot and bring to a boil over high heat. Reduce the heat and boil gently for 30 minutes. Most of the fat and impurities will rise to the surface during this time; skim off and discard as much of them as you can.

Add the remaining ingredients, return the liquid to a boil, and boil gently for 2 hours. Strain the stock through a fine-mesh sieve or a colander lined with a dampened kitchen towel or dampened paper towels. Allow the stock to cool, then remove the surface fat and discard. Freeze the stock in plastic containers with tight-fitting lids to use as needed.

NOTE: If you do not have herbes de Provence, make your own. Mix together dried oregano and rosemary, and equal amounts of any of the following: dried marjoram, thyme, summer savory, or sage.


If your finished stock doesn’t have enough flavor, add 1 tablespoon chicken base, preferably organic.







Quick Tomato Sauce

° Makes 4 cups (6 servings)

Because the tomatoes are not cooked much here—the other ingredients are cooked first and then the tomatoes are added and just heated briefly—the sauce has a very fresh taste.

Tomato paste adds color, texture, and flavor to the tomatoes—especially valuable out of season, when fresh tomatoes tend to be watery and bland. I suggest you use the paste that comes in a tube. You can squeeze out only as much as you need and then recap it so the remainder doesn’t dry out, and it keeps for a long time in the refrigerator.

In addition to making a delicious topping for pasta, the sauce can be used as a garnish for fish or broiled meats. You can even mix it into tomato soup (see  Cold Raw Tomato Soup and Tomato Soup with Chives).
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	2½ pounds very ripe tomatoes

	3 tablespoons olive oil

	1 onion (4 to 5 ounces), peeled and chopped fine (1 cup)

	1 teaspoon herbes de Provence or Italian seasoning

	3 cloves garlic, peeled, crushed, and chopped very fine (about 1½ teaspoons)

	1 teaspoon salt

	½ teaspoon freshly ground black pepper

	½ teaspoon sugar

	1 tablespoon tomato paste



Plunge the tomatoes into a pot of boiling water for 10 to 15 seconds. Drain in a colander. Peel off the skin and cut the tomatoes crosswise in half. Squeeze them gently, pressing out the seeds and juices (reserve the juices to add later if you like). Cut the tomato flesh into ½-inch pieces (you should have 4 cups).

Heat the olive oil in a large skillet or saucepan (preferably stainless steel to prevent discoloration). When the oil is hot, add the onion and herbes de Provence and sauté for about 1½ minutes. Add the garlic and stir it into the onion. Add the tomatoes, salt, pepper, sugar, and tomato paste. Bring the mixture to a strong boil, reduce the heat, and boil gently for 1 to 2 minutes. You can strain the tomato juice into the sauce, discarding the seeds, if you like.





Spicy Cucumber Relish

° Makes 4 cups (6 servings)

This is a staple at our house; we like its spiciness and crunch. Put it in sandwiches, mix it into salads, or serve it as a condiment with meats. Chopped, the relish makes an excellent sauce (see Salmon Croquettes with Cucumber Salsa). Stored in a jar or bowl in your refrigerator, it will keep for several weeks.

After you have eaten all the cucumbers, you can reuse the marinade a couple of times, adding more fresh cucumbers.
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	1 large English (“seedless”) cucumber (about 1 pound)

	1 cup boiling water

	½ cup white or cider vinegar

	2 tablespoons sugar

	2 teaspoons Sriracha or other hot sauce

	1 teaspoon salt



Peel the cucumber and cut it into very thin slices by hand or using a food processor fitted with the 1-millimeter slicing blade. Transfer the slices to a bowl and add the remaining ingredients. Mix well, cover, and refrigerate for at least 2 hours before serving.

Note: Add about ¼ cup coarsely chopped cilantro for a different flavor.





Cranberry Relish with Lime

° Makes 2½ cups (8 servings)

This relish is delicious with roast turkey as well as with game, roast chicken, and roast pork. It has a spicy but sweet citrus flavor that goes well with rich foods such as pâtés. It takes only a few minutes to make and will keep for weeks in the refrigerator.
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	1 small lime (about 3 ounces)

	One 12-ounce package fresh cranberries

	1 cup light maple syrup

	¼ teaspoon cayenne pepper

	¼ teaspoon ground ginger

	¼ teaspoon ground mace



Cut the lime lengthwise into quarters, then cut each quarter into thin triangular slices. Place them in a medium stainless steel saucepan and add the remaining ingredients. Stir well, cover, and bring to a boil over high heat. Mix thoroughly, cover again, reduce the heat to medium, and boil gently for about 5 minutes. All the cranberries should be broken and the mixture well combined.

Transfer the relish to a bowl and allow it to cool, then refrigerate until ready to serve.


Packaged cranberries come cleaned, so they don’t need to be washed.
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Mushroom, Tomato, and Nut Mix

° Makes about 3½ cups

This is a very versatile mixture, delicious in salads, sauces, stews, and sandwiches. I use it in several recipes in this book; it helps to season everything from pasta to cheese to salad.
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	1 cup dried porcini mushrooms

	4 cups sun-dried tomatoes (not packed in oil)

	1 cup olive oil

	3 large cloves garlic, peeled and sliced thin (about 1½ tablespoons)

	1 tablespoon thinly sliced jalapeño pepper

	¼ cup sunflower seeds

	¼ teaspoon hot pepper flakes

	¼ teaspoon dried tarragon

	½ teaspoon salt (optional, if the sun-dried tomatoes are not salted)



Place the mushrooms and tomatoes in a bowl and add boiling water to cover. Soak for 5 minutes. Drain (reserve the liquid for use in stock or soup). Chop the mushrooms and tomatoes into ½-inch pieces.

Place the mushrooms and tomatoes in a jar and add all the remaining ingredients. Allow the mixture to steep for at least a few hours before serving. It will keep, tightly covered, for up to 4 weeks in the refrigerator.





Red Pepper Dip

° Makes about 2 cups

This dip has a fresh, clean taste and is easy to make with jarred or canned roasted sweet peppers or pimentos. I add pecans for a somewhat unusual combination. The dip is a big hit at parties, served with bagel chips, Melba toast, freshly toasted bread, or Pita Cheese Toasts. It also makes a great pasta sauce (see Rigatoni with Red Pepper Sauce).
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	2 cloves garlic, peeled and crushed

	½ large jalapeño pepper, seeded and chopped coarsely (1 tablespoon)

	1 cup drained roasted sweet peppers or pimento peppers

	⅓ cup pecan pieces

	⅓ cup extra-virgin olive oil

	¼ teaspoon salt



Place the garlic and jalapeño in a food processor and process for 10 to 15 seconds, until pureed. Add the remaining ingredients and process until the mixture is smooth. Transfer to a bowl and serve.


Roasted red peppers from a jar or can are the main ingredient in this delicious, piquant, easy-to-make dip.







Eggplant “Caviar”

° Makes 3 cups

This spread can be served as an appetizer or as an hors d’oeuvre with aperitifs. Easy to make, it is particularly good on Pita Cheese Toasts or black pumpernickel bread, and it will keep for up to a week in the refrigerator. You can also use it as a pasta sauce. Or serve it hot as a side dish with meat or fish.
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	1 or 2 Chinese or Japanese eggplants (the long, narrow type; 1 pound total)

	1 tablespoon canola oil

	2 onions (about 6 ounces total), peeled and chopped (1½ cups)

	3 large cloves garlic, peeled, crushed, and chopped (2 teaspoons)

	2 ripe tomatoes (about 12 ounces total), halved, seeded, and cut into ¼-inch dice (1½ cups)

	2 tablespoons olive oil

	1½ tablespoons chopped cilantro

	1 tablespoon cider vinegar

	1 teaspoon salt

	½ teaspoon freshly ground black pepper

	½ teaspoon sugar

	½ teaspoon Tabasco sauce



Preheat the oven to 400 degrees. Place the eggplants (whole and untrimmed) on a cookie sheet lined with nonstick aluminum foil. Bake for 45 minutes, or until soft. Remove from the oven and let cool slightly.

While the eggplant is cooking, heat the canola oil in a large skillet over medium heat, then add the onions and sauté for 3 to 4 minutes. Stir in the garlic, then transfer the mixture to a bowl. Add the remaining ingredients. Stir to combine.

When the eggplant has cooled enough to handle, peel off and discard the skin and mince the flesh by hand or in a food processor (you should have 1¾ to 2 cups). Add the eggplant to the ingredients in the bowl and mix well.
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APPETIZERS & SALADS

Salmon–Cream Cheese Roll-Ups 

Vegetable–Cream Cheese Roll-Ups 

Anchovy, Parsley, and Carrot Salad in Tomato Boats 

Tuna Tartare on Daikon Radish 

Guacamole Piquante 

Potatoes with Red Caviar 

Black Bean Hummus with Smoked Oysters and Sour Cream 

Tomato-Basil Toasts 

Cheese, Apple, and Nut Balls 

Cheese Mishmash 

Mom’s Cheese and Spinach Soufflé 

Zucchini Canapés 

Caesar Salad 

Greek Salad 

Salade Niçoise 

Salade à l’Ail 

Green Salad with Spicy Sausage 

Chicken-Avocado Salad 

Turkey Salad

Chickpea Salad

Red Pepper, Artichoke, and Olive Salad

Mushroom Salad Faro

Mozzarella and Cilantro Salad

Coleslaw

Warm Potato Salad

Potato and Smoked Bluefish Salad

Crabmeat Salad

Tangy Rice Noodle Salad
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Salmon–Cream Cheese Roll-Ups

° Makes about 25 hors d’oeuvres

Preparing the roll-ups ahead of time and placing them in the freezer for a couple of hours makes slicing them much easier.
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	One 8-ounce package cream cheese, cold

	5 or 6 slices smoked salmon (about 5 ounces)

	½ teaspoon freshly ground black pepper

	About 25 small round slices (about 2-inch diameter) pumpernickel or other dark bread or rice crackers or Ritz crackers



Place the cream cheese on a 12-inch square of plastic wrap. Cover it with another 12-inch square and, with your hands, spread the cream cheese out to form a square approximately 8 by 8 inches. Peel off and discard the top piece of plastic wrap and arrange the salmon on the cheese. Sprinkle the pepper evenly over the salmon. Lifting up the plastic wrap, roll the cream cheese up tightly, enclosing the salmon (don’t let the plastic get rolled up inside). Use the plastic wrap to help tighten the roll; it should measure about 9 inches long by 1½ inches. Seal it well in the plastic wrap and place in the freezer for 1½ to 2 hours.

Remove the partially frozen roll from the plastic wrap and, using a sharp thin-bladed knife, cut it into ½-inch-wide slices. Place the slices on the bread rounds. Work quickly while the cream cheese is still cold, so it doesn’t stick too much to your fingers or to the knife. If it gets sticky, return it to the freezer for a few minutes to harden.

Arrange the hors d’oeuvres on a large serving plate and serve cold.


Rolling the cream cheese out between sheets of plastic wrap eliminates a messy cleanup chore.






Vegetable–Cream Cheese Roll-Ups

In place of the salmon, use 1 large carrot, peeled and sliced lengthwise into thin strips with a vegetable peeler, 8 sun-dried tomatoes from the Mushroom, Tomato, and Nut Mix, and 12 mint leaves. Arrange the vegetables and mint over the cheese (omit the pepper) and roll up as described.

Notes: If you don’t have the tomato mix on hand, you can use sun-dried tomatoes packed in oil or reconstituted dehydrated tomatoes. Try other vegetables as well, for variations in flavor and color.
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Anchovy, Parsley, and Carrot Salad in Tomato Boats

° Makes about 40 hors d’oeuvres

We often serve this salad with toast as a first course, and it is a great recipe for a large party. When serving it as an hors d’oeuvre, I either mound it in hollowed-out plum tomato halves, as here, or present it as a dip with toast, bagel chips, or pita toasts. It also makes a delicious sauce for hot pasta.

The salad will keep in the refrigerator for as long as 2 weeks.
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	One 2-ounce can anchovy fillets in oil (about 12)

	4 cups flat-leaf parsley leaves

	8 to 10 cloves garlic, peeled and chopped fine (3 tablespoons)

	About 5 carrots (1½ pounds), trimmed, peeled, and shredded (about 4 cups)

	¼ teaspoon salt (optional)

	1 teaspoon freshly ground black pepper

	⅓ cup olive oil or vegetable oil

	1 tablespoon red wine vinegar

	2 pounds small plum tomatoes (about 20)



Cut the anchovy fillets into ¼-inch pieces. Place them in a bowl and mix in the parsley, garlic, carrots, salt, if using, pepper, olive oil, and vinegar. Cover tightly (or transfer to a jar) and refrigerate until ready to use.

Cut the tomatoes lengthwise in half and carefully hollow them out with a spoon that has a sharp edge (reserve the insides for soup, if desired). When you are ready to serve, arrange the tomato shells on a serving platter and fill with the salad.
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Tuna Tartare on Daikon Radish

° Serves 6 as a first course

Use very fresh sashimi-grade tuna (or salmon or black sea bass) for this recipe. The spiciness of the daikon radish complements the raw tuna. If you like, you could also make tiny sandwiches by placing spoonfuls of the tartare between slices of radish, or serve it on a bed of shredded daikon.
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	1 pound very fresh tuna steak (preferably belly), any skin and tough sinews removed

	½ cup chopped red onion

	3 tablespoons minced scallions (about 2)

	½ teaspoon chopped garlic (1 clove)

	3 tablespoons virgin olive oil

	1 teaspoon salt

	½ teaspoon freshly ground black pepper

	2 teaspoons red wine vinegar

	1 teaspoon chirashi sauce

	1 teaspoon chopped tarragon

	1 small white or red daikon radish (about 8 ounces and 1½ inches in diameter)

	White toast or black bread, for serving (optional)



Coarsely chop the tuna by hand—it should not be chopped too fine.

If the chopped red onion has a strong odor, rinse it in a sieve under cool water (this removes the sulfuric acid compound that tends to sting your eyes). Drain well and pat dry.

Combine the tuna, onion, scallions, garlic, olive oil, salt, pepper, vinegar, chirashi, and tarragon in a small bowl and mix well.

Peel the daikon and slice it into thin rounds. Place about 1 tablespoon of the tuna mixture on each radish slice. Arrange them on a platter and serve with toast or black bread, if desired.

Note: For another way to serve the dish, cut the daikon into julienne strips instead of rounds. Mound some tartare in the center of each individual plate, sprinkle with a little olive oil, and garnish with the radish strips. Serve with toast or black bread, if you like.





Guacamole Piquante

° Makes 4 cups

I like my guacamole fairly well seasoned. The important factor is the ripeness of the avocados, of course. They should yield to the touch but not have turned brown. Serve the guacamole with packaged natural fried corn chips, or with store-bought corn or flour tortillas that you fry yourself.
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	¾ cup diced (¼-inch pieces) red onion

	4 avocados (about 2 pounds) preferably organic

	2 cloves garlic, peeled and chopped (1 teaspoon)

	1 very ripe tomato (about 4 ounces), halved, seeded, and cut into ¼-inch dice (1 cup)

	2 scallions, minced (⅓ cup)

	3 tablespoons lime juice

	2 tablespoons olive oil

	1½ teaspoons salt

	1 teaspoon Tabasco sauce

	1 small jalapeño pepper, seeded and chopped (optional)

	¼ cup coarsely chopped cilantro

	Corn chips or fresh or frozen tortillas, prepared according to the package instructions, for serving



Rinse the red onion in a sieve under cold water, drain, and pat dry.

Cut the avocados in half, remove the pits and set aside, and spoon the flesh into a bowl. Mash it coarsely with a fork or potato masher. Add the red onion, garlic, tomato, scallions, lime juice, olive oil, salt, Tabasco, and jalapeño, if using. Stir well, then embed the avocado pits in the mixture (see Note). Cover tightly with plastic wrap, pressing it directly against the surface of the guacamole, and set aside until ready to serve.

At serving time, remove the avocado pits and stir some of the cilantro into the guacamole. Transfer to a serving dish, sprinkle the remaining cilantro on top, and serve with chips.

Note: You can make the guacamole ahead of time. It won’t turn brown if you submerge the avocado pits in the mixture and cover it tightly as described above.

Another way to prevent the avocado from turning brown is to rinse the avocado flesh under cold water.
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Potatoes with Red Caviar

° Makes 40 hors d’oeuvres

This is delightful as an hors d’oeuvre for a special cocktail party or as a first course for a sit-down dinner. It is best while the potatoes are still warm.

There are two types of red caviar: “natural” and “red,” which has a deeper color than the natural. Good natural caviar has an eye (a darker spot inside each egg). The eggs in either variety should be separate, not part of a mushy mass. Each one should “crunch” when bitten, yet still be delicate enough to almost melt in your mouth. The caviar should have a lightly salty, nutty flavor, with no bitter aftertaste. To ensure that the caviar is of good quality, buy it at a reputable store that has a high turnover.
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	3 pounds small red potatoes (about 20)

	1½ cups sour cream

	12 ounces good natural or red salmon caviar (or trout caviar)

	2 teaspoons peanut oil

	3 tablespoons minced chives



Wash the potatoes in cool water and place them in a saucepan. Cover with water, bring to a boil over high heat, and boil gently until just tender, 20 to 22 minutes for small potatoes, longer for larger ones. Drain and set aside to cool slightly. (The heat in the potatoes will absorb any remaining moisture, producing a better-tasting potato than if they were cooled under cold water.)

When they are cool enough to handle, peel the potatoes, trim slightly on two opposite sides (to enable the halves to stand upright), and cut in half. (If using larger potatoes, cut into slices ¾ to 1 inch thick.)

Mix the oil with the caviar to make it looser and easier to serve. Place 2 teaspoons of the sour cream on each potato (or slice) and top each with a generous teaspoon of the caviar. Arrange on a tray and serve immediately, sprinkled with the chives.





Black Bean Hummus with Smoked Oysters and Sour Cream

° Makes 2 cups (6 servings)

This interesting variation on traditional Middle Eastern chickpea hummus was inspired by the black bean purees found in Mexico. Served with sour cream and smoked oysters, it makes an exciting dish.

I use canned black beans, but of course you can cook your own, which will tend to be darker than the canned variety. This is also good made with red kidney or other types of beans. I suggest serving it as a first course, but it can also be served as a dip with corn chips or Melba or other toasts.
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	One 16-ounce can black beans

	3 cloves garlic, peeled and crushed

	⅓ cup oil, preferably half olive oil and half walnut or peanut oil

	1 tablespoon toasted sesame oil

	1 tablespoon red wine vinegar

	1 teaspoon Tabasco sauce

	½ teaspoon salt

	2 tablespoons coarsely chopped cilantro, plus whole leaves for garnish

	1 cup sour cream

	Two 3¾-ounce cans smoked oysters (about 30)

	Toast triangles or Melba toast, for serving



Drain the black beans in a sieve and place them in a food processor, along with the garlic. Process until the garlic is finely chopped and the mixture is smooth. Add the oils, vinegar, Tabasco, and salt and process for another 5 to 10 seconds to blend. Transfer to a serving bowl and stir in the chopped cilantro. Cover and refrigerate until ready to serve.

At serving time, spoon about ⅓ cup of the hummus onto each of six plates and spread it out in the middle of the plate. Place a generous spoonful of sour cream in the center and top with cilantro leaves. Arrange the oysters around the hummus, dividing them evenly. Serve the toasts alongside.
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Tomato-Basil Toasts

° Makes about 40 hors d’oeuvres

This is a summertime special, to be made when tomatoes are at their juiciest and basil is tender and fresh. The contrast with the crisp toasts is delightful. You can also use this tomato mixture as a sandwich filling, a cold pasta sauce, or a topping for poached or grilled fish.
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	2 pounds ripe beefsteak or plum tomatoes

	1 cup diced (⅛-inch pieces) red onion

	6 scallions, cleaned and sliced thin (about 1 cup)

	½ cup shredded basil leaves

	⅓ cup virgin olive oil

	1¼ teaspoons salt

	1 teaspoon freshly ground black pepper

	¼ teaspoon Tabasco sauce

	40 crackers or toasts, for serving (see Note)



Plunge the tomatoes into boiling water for 15 to 30 seconds, then drain. When they are cool enough to handle, peel off the skins. Cut the tomatoes crosswise in half and squeeze out the juice and seeds. Cut the tomato flesh into ¼-inch dice (you should have about 4½ cups).

Rinse the red onion in a sieve under cold water, drain, and pat dry.

Combine the tomatoes, onion, scallions, basil, olive oil, salt, pepper, and Tabasco in a serving bowl and mix well. Place a serving spoon in the bowl, set the bowl on a tray, and serve surrounded by the toasts.

Note: You can use crackers, bagel chips, Melba toasts, or grilled slices of bread or pita.


The easiest way to shred basil is to gather the leaves into a pile, roll them, and then cut them crosswise into fine strips (this is called chiffonade).







Cheese, Apple, and Nut Balls

° Makes 40 to 45 hors d’oeuvres

I use Camembert, Brie, and blue cheeses for this flavorful hors d’oeuvre, but try other combinations with cheeses you have on hand—and if you don’t have hazelnuts, other nuts can be substituted. The little balls can also be served on small toasts instead of carrot rounds.


	12 ounces cheese: a combination of Camembert, Brie, and blue

	2 apples, such as Golden Delicious (12 ounces total), unpeeled

	1 teaspoon freshly ground black pepper

	1 cup coarsely chopped or crushed hazelnuts

	1 large carrot (1 to 1½ inches in diameter)

	2 tablespoons chopped chives, for garnish (optional)



Preheat the oven to 400 degrees. Cut the cheese into pieces and transfer to a food processor. Pulse for 10 to 15 seconds to combine the textures and tastes (or crush and mix the pieces of cheese in a bowl with a fork). Place the cheese in a bowl.

Halve and core the apples, then cut them into thin sticks about ½ inch long. Stir them into the cheese mixture. Sprinkle with the pepper.

Arrange the nuts in a single layer on a cookie sheet and toast in the oven until lightly browned, 6 to 8 minutes. Add the nuts to the cheese mixture and stir together thoroughly. Refrigerate for at least 1 hour to firm the cheese.

Meanwhile, peel the carrot and cut it crosswise into slices about ⅛ inch thick (you should have 40 to 45 rounds).

Form the cold cheese mixture into small balls and place one ball on each carrot slice. Sprinkle with the chives, if desired, and serve.


Make this tasty hors d’oeuvre with your choice of cheeses and nuts—or offer a selection of different combinations for variety and serve on toast, crackers, or even salad leaves or cucumber slices.
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