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			Dreamy, Creamy Banana & Sesame Smoothie
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			I’ve seen recipes for this style of smoothie around a lot—and I hesitated to include it here as I didn’t think it felt original anymore. But, it made the cut for a couple of reasons: 1. I wanted more of you to give it a try, if you haven’t already, and 2. when I saw my husband spooning copious amounts of tahini into his smoothies in the morning to make his nondairy drink feel rich and creamy, it was a reminder that the versatility and awareness of tahini as a nutrition boost had come a long way.

			 

			Serves 1 to 2

			Time: 3 minutes

			1 overripe banana, cut into chunks and frozen (see Note)

			1½ cups unsweetened almond milk or another milk of your choice

			3 tablespoons tahini

			3 dates, pitted and coarsely chopped

			½ teaspoon pure vanilla extract

			½ teaspoon kosher salt

			1 to 2 ice cubes (optional)

			1 tablespoon cocoa nibs, for garnish (optional)

			½ teaspoon ground cinnamon (optional)

			In a food processor or blender, combine the banana, almond milk, tahini, dates, vanilla, salt, and ice cubes and process until smooth and creamy, about 1 minute. Garnish with the cocoa nibs and/or cinnamon, if desired. Serve immediately.

			 

			Note: I always keep a stash of overripe bananas in a resealable bag in my freezer for spontaneous smoothies or banana bread. You can make this smoothie with a fresh, rather than frozen, banana—just consider adding extra ice to achieve a cold, creamy texture.

			Black Tahini, Blueberry & Coconut Smoothie
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			Don’t be deterred by the dark, moody colors of this smoothie. It might look like an ominous thundercloud, but it will leave you feeling energized and like you’re starting your day on a sunny, tropical island. You can use any type of milk for this recipe, but I think the nutty complexity of the black tahini lends itself particularly well to the sweetness of the coconut milk.

			 

			Serves 1 to 2

			Time: 3 minutes

			1 small overripe banana, cut into chunks and frozen

			1 cup coconut milk or another milk of your choice

			½ cup frozen blueberries

			1½ tablespoons black tahini (see Note)

			½ teaspoon pure vanilla extract

			1 to 2 ice cubes (optional)

			¼ teaspoon kosher salt

			1 teaspoon honey or maple syrup (optional)

			In a food processor or blender, combine the banana, coconut milk, blueberries, black tahini, vanilla, ice cubes (if using), and salt, and process until smooth and creamy, about 1 minute. Taste and add the honey, if desired, and blend again until incorporated, about 1 minute. Serve immediately.

			 

			Note: Black tahini is available on Amazon and at most specialty grocery stores.

			Fully Loaded Granola
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			This recipe started as a tahini granola. I generally make a big batch once a month and thought my recipe was pretty delicious as originally written. But, a chance conversation with my friend Jimmy on the day we were due to photograph this recipe changed everything. As we were preparing the ingredients for the photo, I casually asked Jimmy what his “can’t leave out” granola ingredient was. His reply was so intriguing that I gave it a try, then immediately tweaked my recipe. Jimmy’s secret ingredient is…a shot of espresso! It makes so much sense, given many of us are usually sipping coffee while eating granola in the morning. Plus, you’re left with delicious, coffee-infused milk to slurp up in your bowl once all the granola is gone.

			 

			Makes about 8 cups

			Time: 30 minutes

			2½ cups old-fashioned rolled oats

			¾ cup unsweetened coconut flakes

			½ cup pecans, coarsely chopped

			½ cup walnuts, coarsely chopped

			½ cup pumpkin seeds

			¼ cup sunflower seeds (optional)

			1 teaspoon kosher salt

			1 teaspoon ground cardamom

			½ teaspoon ground cinnamon

			½ cup maple syrup

			⅓ cup extra-virgin olive oil

			¼ cup tahini

			3 tablespoons espresso or strong black coffee (optional; see Note)

			1 teaspoon pure vanilla extract

			
					
					Preheat the oven to 375°F and line two rimmed baking sheets with parchment paper.

				

					
					In a large bowl, combine the oats, shredded coconut, pecans, walnuts, pumpkin seeds, sunflower seeds (if using), salt, cardamom, and cinnamon. In a medium bowl, whisk together the maple syrup, olive oil, tahini, coffee (if using), and vanilla, then pour over the oat mixture and stir until evenly combined.

				

					
					Spread the mixture evenly on the prepared baking sheets. Bake for 15 minutes, shake the baking sheets, and lower the temperature to 325°F. Bake until golden brown, 10 to 15 minutes, vigorously shaking the baking sheets two more times and checking to make sure the mixture is not burning at the edges.

				

					
					Cool the granola completely before serving. The granola can be stored in an airtight container at room temperature for up to 2 months.

				

			

			 

			Note: While the coffee is what makes this recipe so unique, if you don’t love its flavor, feel free to leave it out—the granola will still taste delicious.

			An Indulgent Middle Eastern Breakfast Toast
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			This is a “no recipe” recipe, perfect for lazy weekend breakfasts. It’s a simple, luscious combination of flavors and textures. It’s a comforting dish to me because the sourdough bread has a distinctly Australian feel about it (Aussies love to eat sourdough!), but the toppings are very Middle Eastern, fusing together so many of my travel memories.

			 

			Serves 1

			Time: 2 minutes

			1 thick slice sourdough bread

			1 tablespoon labneh

			1 to 2 tablespoons tahini

			1 tablespoon honey or date syrup

			⅛ teaspoon flaky salt

			A shake of Sweet Dukkah (this page; optional)

			Toast the bread or leave it fresh, depending on your preference. Spread the labneh on the bread, then drizzle with the tahini and honey and finish with the flaky salt and Sweet Dukkah (if using). Serve immediately.

			Three-Seed Porridge with Caramelized Banana
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			I’ve been eating porridge for breakfast for as long as I can remember. For me, it is the ultimate comfort food. I started every single day of high school with a bowl of steaming porridge, topped with a generous sprinkle of Milo (an Australian chocolate malt powder loved by kids and adults alike). When I moved to New York, I learned that Americans refer to porridge as oatmeal, which I never thought sounded quite as delicious!

			 

			Serves 2

			Time: 10 minutes, plus 30 minutes to soak (optional)

			1¼ cups old-fashioned rolled oats

			2 cups whole milk or another milk of your choice

			1 cup water, plus more as needed

			2 tablespoons sunflower seeds

			2 tablespoons white chia seeds

			1 teaspoon pure vanilla extract

			¼ teaspoon kosher salt

			1 tablespoon unsalted butter

			1 teaspoon light brown sugar, plus more as needed

			1 banana, peeled and sliced lengthwise

			½ teaspoon ground cinnamon

			2 tablespoons tahini

			1 teaspoon sesame seeds

			
					
					In a small, heavy saucepan, combine the oats, milk, and water. If you have the time, soak the oats for up to 30 minutes before warming them (this will give them a creamier texture).

				

					
					Bring the mixture to a boil over medium-high heat, then turn the heat down to low and add the seeds, vanilla, and salt. Stir with a wooden spoon every 1 to 2 minutes to make sure the oats don’t stick to the bottom of the pan, cooking until the liquid has been absorbed and the oats are creamy, 5 to 7 minutes.

				

					
					While the oats are cooking, melt the butter in a medium nonstick skillet over medium heat. When the butter starts to bubble, add the sugar to the skillet and immediately place the bananas cut-side down over the sugar. Cook until nicely caramelized but not burnt on both sides, 1 to 2 minutes on each side. Don’t stir the bananas, as they will become mushy—just watch them to make sure they don’t burn and give the entire pan a slight swirl to move the caramelized sugar around. Remove the bananas from the heat and set aside until ready to use.

				

					
					Before removing the oats from the saucepan, check that the texture is smooth and creamy. If it looks lumpy or too sticky, add 1 to 2 tablespoons of hot water and stir to loosen. If desired, stir in another teaspoon of brown sugar.

				

					
					Divide the oats between two bowls and top with the bananas, cinnamon, a drizzle of the tahini, sesame seeds, and any remaining cooking liquid from the pan where the bananas were caramelized. Serve immediately. Leftover porridge can be stored in an airtight container in the refrigerator for up to 2 days. Reheat in the microwave.

				

			

			Pear & Pistachio Breakfast Loaf with Sesame Streusel
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			This breakfast loaf has a dense, almost creamy, texture. It also has a savoriness that makes it less of a “cake” and more of a morning or weekend brunch treat. I think it’s best enjoyed with a swoosh of butter and a hot drink. It would also make a lovely dessert, served warm with a scoop of ice cream and berries.

			 

			Makes one 9 by 5-inch loaf

			Time: 20 minutes, plus 1½ hours to bake

			For the streusel topping

			¼ cup all-purpose flour

			1 tablespoon light brown sugar, plus 1 teaspoon

			1 tablespoon unsalted cold butter, diced, plus more for greasing

			⅛ teaspoon kosher salt

			2 tablespoons pistachios, finely chopped

			For the cake

			1½ cups all-purpose flour

			1¾ teaspoons baking powder

			1 teaspoon ground cardamom

			1 teaspoon kosher salt

			¼ teaspoon baking soda

			⅔ cup granulated sugar

			⅓ cup light brown sugar

			2 eggs, at room temperature

			1 teaspoon pure vanilla extract

			½ cup extra-virgin olive oil

			½ cup tahini

			1 teaspoon sesame oil

			½ cup full-fat Greek yogurt

			3 small pears, thinly sliced

			
					
					Preheat the oven to 325°F. Line a 9 by 5-inch loaf pan with parchment paper, leaving an overhang of paper on each of the long sides. Grease the parchment paper with butter.

				

					
					Make the streusel: In a food processor, combine the flour, brown sugar, butter, and salt and pulse until just incorporated. Add the pistachios and pulse again until just combined. You can also prepare the streusel in a small bowl, using your fingers to combine the ingredients until the mixture resembles wet sand. Set aside.

				

					
					Make the cake: In a medium bowl, whisk the flour, baking powder, cardamom, salt, and baking soda. Set aside.

				

					
					In a stand mixer fitted with the paddle attachment or with a handheld mixer, beat the sugars, eggs, and vanilla on medium speed until the mixture is pale and fluffy, about 3 minutes. Reduce the speed to low and gradually add the olive oil, tahini, and sesame oil. Once incorporated, slowly mix in half of the dry ingredients, then half of the yogurt, scraping down the sides often, and alternating between the two mixtures, until everything is well combined. The batter will be thick.

				

					
					Pour the batter into the prepared loaf pan. Fan out the pear slices on top of the batter, allowing them to sink slightly. Sprinkle the streusel in the gaps, making sure it goes all the way to the sides.

				

					
					Bake until a skewer inserted in the middle comes out clean, 60 to 80 minutes. If desired, brown the top of the loaf by broiling for an additional 2 to 3 minutes. Cool for 10 minutes in the pan on a wire rack, then use the parchment flaps to lift the loaf out of the pan and cool further. Serve warm or at room temperature. The loaf can be stored in an airtight container at room temperature for up to 3 days.
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			Pull-Apart Date & Tahini Rolls
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			Recipe shared by Sylvie Charles, MD

			Like it is for me, the food industry is a second career for Sylvie Charles. After spending ten years working as a pediatric doctor and watching her dad’s struggles with diabetes, Sylvie was drawn to the health and taste benefits of dates and built a business, Just Date, with a mission of introducing more date-based sweeteners into people’s meals. As an immigrant to the United States from India, Sylvie also brought her passion for the healing properties of Ayurvedic principles to her cooking. Sylvie juggles running her business with parenting her two gorgeous girls, Nava and Aya, and I have turned to her countless times in moments of crisis for hugs and moral support.

			When developing this recipe, Sylvie wanted to re-create the traditional cinnamon bun experience, but replace all of the sugar with a lower glycemic sweetener option by using dates. This version is delicious and has a soft, pillowy challah dough center that you will love ripping apart.

			 

			Makes 16 to 20 rolls

			Time: 1 hour, plus 2 hours to rise

			For the dough

			1 packet (2¼ teaspoons) active dry yeast

			¼ cup date syrup, plus 2 tablespoons

			1 cup lukewarm (100° to 108°F) water, plus 1 teaspoon for the egg wash

			4¼ cups sifted all-purpose flour, plus more as needed

			2 eggs, at room temperature

			1½ teaspoons kosher salt

			½ cup extra-virgin olive oil, plus more for the bowl

			1 egg yolk

			For the filling

			12 large dates, pitted

			½ cup date syrup

			2 teaspoons date sugar (see Note)

			1 teaspoon ground cinnamon

			Nonstick cooking spray

			For the icing

			⅔ cup milk, plus more if needed

			½ cup tahini

			⅓ cup date sugar

			Date syrup, for drizzling

			
					
					Make the dough: Place the yeast in a large bowl. Pour ¼ cup of the date syrup over the yeast, then add 1 cup of the water. Do not stir. Let the mixture sit in a warm place until the yeast blooms and becomes foamy, 5 to 7 minutes.

				

					
					Add the following ingredients to the yeast mixture in this order, mixing well after each addition: 1 cup of the flour, the eggs, the remaining 2 tablespoons date syrup, the salt, and ½ cup of the olive oil.

				

					
					Add the remaining 3¼ cups flour in ½-cup increments, mixing well with a wooden spoon after each addition. When the dough starts to come together, knead with your hands until it’s no longer sticky but not too dry, 3 to 4 minutes.

				

					
					Lightly coat a large bowl with a thin layer of olive oil and place the ball of dough inside. Cover the bowl tightly with plastic wrap and let rise in a warm place for 2 hours (or let the dough rise in the refrigerator overnight).

				

					
					Make the filling: In a medium bowl, cover the dates completely with hot water and let soak for 20 minutes. Drain the dates, discarding the liquid. In a blender or food processor, blend the dates with the date syrup, date sugar, and cinnamon. Set aside.

				

					
					Grease two 9-inch round baking pans or skillets with nonstick cooking spray.

				

					
					Turn the dough out onto a lightly floured surface and divide in half. Working with one half at a time, roll out the dough into a 12 by 9-inch rectangle about ¼ inch thick.

				

					
					Spread half of the filling onto the rolled-out dough, leaving a ½-inch border around the edges. Roll the dough into a tight log, starting from the short side of the rectangle. Slice the log into 8 to 10 even pinwheels, about 1¼ inches thick. Place the rolls onto the prepared pans, leaving an inch of space between rolls.

				

					
					When ready to bake, preheat the oven to 325°F.

				

					
					In a small bowl, prepare the egg wash by whisking together the egg yolk and the remaining 1 teaspoon water, then use a pastry brush to brush the egg wash on all sides of the rolls (you can prepare the rolls with the egg wash the night before by keeping them covered with plastic wrap in the refrigerator, then bringing them to room temperature when ready to bake).

				

					
					Bake the rolls until they are puffy and golden brown, about 25 minutes. Set the pan on a wire rack to cool while you make the icing.

				

					
					Make the icing: In a medium bowl, whisk the milk, tahini, and date syrup. Depending on the consistency of the tahini you’re using, you may need to add more milk to thin out the icing. The goal is to reach a drizzly, easily spreadable consistency.

				

					
					Spread the icing over the warm rolls in the pan and drizzle with the date syrup for a last little flourish. Leftover rolls can be stored for up to 2 days and are best enjoyed slightly reheated.

				

			

			 

			Note: Date sugar is available for purchase on enjoyjustdate.com and at some specialty grocery stores. If you can’t find it, substitute 1 extra date for the sugar in the filling and ⅓ cup date syrup for the sugar in the icing.

			Sweet & Salty Sesame Challah
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			Eating challah on the Friday night Sabbath is a treasured ritual and family tradition. If there is one recipe in this book that most defines the intersection of my cultural and culinary identity, it would be this one. Making challah feels personal. It feels meditative. And it’s a tradition I hope my children will share with the next generation. I particularly love the symbolism of making a round, sweet challah on Rosh Hashanah, the Jewish New Year. The round shape represents the infinite cycle of life, offering a moment for reflection and redemption as one year ends and a new one begins. I always eat challah on the day it is baked, preferably while still warm from the oven! But, I also enjoy having a few slices left over to make French toast for Saturday breakfast.

			 

			Makes 1 large round loaf or 2 small rounds

			Time: 45 minutes, plus 3 hours to proof, plus 35 minutes to bake

			For the dough

			1 cup warm (about 115°F) water

			1 tablespoon sugar, plus ½ cup

			1 packet (2¼ teaspoons) active dry yeast

			1 tablespoon honey

			3 eggs, at room temperature

			5 to 6 cups bread flour

			½ cup plus ½ teaspoon extra-virgin olive oil

			2 teaspoons kosher salt

			For the challah glaze

			1 egg, at room temperature

			1 teaspoon honey

			1 teaspoon water

			⅓ cup Gomasio (this page), or ⅓ cup black and white sesame seeds and 1½ teaspoons flaky salt

			
					
					Make the dough: In the bowl of a stand mixer fitted with the whisk attachment, combine the water and 1 tablespoon of the sugar and whisk until the sugar is dissolved. Sprinkle the yeast over the mixture and let sit until you see the mixture starting to bubble and foam, 5 to 10 minutes.

				

					
					Add the remaining ½ cup sugar, honey, eggs, and 1 cup of the flour to the yeast mixture. Whisk on low speed until just combined, then add ½ cup olive oil and whisk again until the mixture resembles thick pancake batter.

				

					
					Switch to the dough hook and with the mixer on low speed, gradually add the salt and 3½ cups of the remaining flour in three additions. At this stage, assess whether your dough looks shaggy (this will depend on the humidity of your workspace). In order to bring the dough together into a smooth elastic ball, add more flour, 2 tablespoons at a time, using a spatula to scrape down the sides of the bowl after each addition. When the dough starts to have a smooth and slightly elastic texture, stop adding flour and knead, with the stand mixer on medium speed, for 10 to 12 minutes, or transfer the dough to a floured surface and knead by hand—I’ll do this whenever I have the time because I find the process relaxing and meditative.

				

					
					Coat a large bowl with ½ teaspoon of the olive oil and place the dough in the bowl, turning it once so that it’s oiled on all sides. Cover the bowl with plastic wrap and place in a warm spot in your kitchen. Allow the dough to rise for at least 2 hours, or longer if you have the time. The dough should double in size.

				

					
					When ready to braid, line one 11-inch round baking pan with parchment paper. If you are making two smaller round challahs, you will need two 8-inch round baking pans. Or you can use this dough to make any other braided shape of your choice.

				

					
					Make the glaze: In a small bowl, whisk together the egg, honey, and water and set aside.

				

					
					Braid the dough: Using your fist, punch the dough down in the bowl to reduce any air bubbles and then place the dough on a lightly floured work surface. Divide the dough into four equal balls and roll each ball into an 8-inch log (rounder in the center and slightly tapered at the ends). Place the gomasio on a plate and roll two of the logs in it until coated on all sides.

				

					
					Begin creating a four-strand braid by arranging two of the logs horizontally and the other two vertically, overlapping them in a weave pattern. (I recommend watching a four-strand round challah braiding video on YouTube for assistance, see Notes.)

				

					
					Braid the dough by tucking one log under its neighbor

				

					
					
				

					
					
				

					
					
				

			

			
			
			
			
			Soft Scrambled Eggs with Gomasio

			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
					
					
				

					
					
				

					
					
				

					
					
				

			

			Halva at Home

			
			
			
			
			
			
			
			
			
			
			
			
			
					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

			

			
			
			
			
				A Brief History of Halva

				
				
				
				
				
				
				
				
			

			Spiced Tahini Hot Chocolate

			
			
			
			
			
			
			
			
			
			
			
			
			
			
					
					
				

					
					
				

					
					
				

			

		

	
		
			Thank You

			If I’d told thirty-eight-year-old me that within ten years I’d be living in New York, leading a beloved food company, and writing a cookbook, I would never have believed her. This book is a testament to the fact that dreams sometimes do come true. But this dream certainly didn’t come true without remarkable contributions from countless others, for whom I am profoundly grateful:

			My agent, Leigh Eisenman, for seeing my vision and relentlessly pushing me to write this book.

			Dervla Kelly, your early encouragement paved the way for this book to become a reality. Cristina Garces, Emma Campion, and the entire Ten Speed Press team, including Jane Chinn, Terry Deal, Clare Ling, Miriam Garron, Brianne Sperber, and Natalie Yera-Campbell for your patience and faith in this project, and for giving me this precious opportunity to share my story.

			Maren Ellingboe King, for your diligent recipe testing, moral support, and thoughtful edits.

			Alan Benson, an incredibly talented photographer and master of light, who brought endless kindness, energy, and good humor to our shoot. A true mensch! Emma Knowles, food and prop stylist extraordinaire, for your friendship and hugs, and for bringing beauty to every image. Jimmy, Ariella, Evelina, Nicola, and Shawan, my dream team of prep cooks, hand models, and DJs, who made our photoshoot a career highlight! Evelina, for your beautiful illustrations and generous spirit. Dan Perez, for your stunning photos taken in the sesame fields.

			My group of foodie girlfriends: Ivy, Anna, Susan, Amanda, Ronit, Danielle F., Danielle L., Gemma, Giselle, Sari, Shoshana, Jody, Michelle, and Jane, who bring laughter and joy to my life, and who each, in their own way, helped me give birth to this book.

			Lisa and Monica, for your brilliant foresight and partnership in bringing Seed + Mill to life—thank you for giving me this chance to fulfill a bucket list dream.

			The entire Seed + Mill team (current and former), for so passionately representing our brand and working by my side day in and day out.

			The contributors (some of whom are pictured below) who generously shared their recipes and friendship: Ayesha Nurdjaja, Molly Yeh, David Lebovitz, Mariana Velásquez, Jamie Wei, Mona Talbott, Hanna Geller, Lior Lev Sercarz, Kenshiro Uki, Kristin Nelson, Kristina Costa, Maura Kilpatrick, Sylvie Charles, and Nisha Vora.

			My mum, Jane, and sister, Talia, my first cooking teacher and first kitchen buddy, respectively. My heart aches that we have spent so many years living in different cities, but we’ve managed to create some spectacular memories in kitchens all over the world.

			My children, Oliver and Annika: Cooking for you and your dad is both my greatest pleasure and my happiest place.

			My husband, Chris, for your bottomless pit of patience, humility, good humor, and dishwashing skills. We’ve grown up, traveled, and built a life together spanning nearly thirty years. I’m quite honestly lost for words trying to express my love and gratitude for you.

			Finally, this book only exists because of the wonderful group of Seed + Mill customers and community: I am infinitely grateful to be part of your daily meals and family celebrations. I am so proud that this book is in your hands!
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			Rachel Simons is the cofounder of Seed + Mill, the first store devoted to sesame products in the United States. Located in the iconic Chelsea Market, the business quickly captured the hearts of locals and tourists alike, evolving into a nationally celebrated brand. Today, their premium tahini and halva are cherished ingredients in the kitchens of world-renowned chefs and home cooks across America. Seed + Mill has been featured in The New York Times, Forbes, Vogue, Food52, Bon Appétit, and more. Born and raised in Sydney, Rachel now lives in New York with her husband, Chris, two children, Oliver and Annika, and adored sausage dog, Buddy.
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