
		
			CHAPTER 1

			Setting Up

			Let’s say you want to go on a road trip—cross-country! You’ll need a reliable car and a tank full of gas. You’ll want a map you can trust, some time, patience, and a good playlist.

			Now, let’s say the road trip is actually a cooking journey. The car is your kitchen, and that tank of gas is your kitchen tool kit. And the trusty map? This chapter. Here, you’ll find the crop of tools needed for nearly any recipe, plus the essentials for serving and enjoying what you cook (and saving it for later). As we get on our way, outfitting the kitchen little by little, we hope you’ll add your own handy favorites and feel ready to take on the road.

			
				
					USE THIS CHAPTER
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					To Assemble Your Kitchen’s All-Star Team

				


			

			Your Tools

			When it comes to picking tools, we like to balance super-utilitarian with super-lovely. Tools that’ll last forever, feel good in hand, and wink at us from the shelf or drawer? That’s the stuff that has our name all over it. With kitchen tools, having fewer, higher-quality pieces is better than having too many unitaskers or special-occasion items that we don’t reach for often. These go-tos will make cooking a heck of a lot easier—and more fun.

			Tools fall into a few categories: for snipping, slicing, and mixing (knives, small appliances, handheld tools, and the like); for cooking, baking, and other kitchen wizardry (pots and pans and bakeware); and for serving, sharing, and nibbling (what the eating happens on). In each category, you’ll find the Must-Haves that we couldn’t cook without; you’ll also find the Nice-to-Haves that broaden our kitchen’s horizons (or simply speed up dinner). But it’s not all work. We also call out the “tools” whose main job is to make you smile. That’s a big part of being in the kitchen!
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			Knives: Making the Cut

			A great knife can help you whip up just about anything—a shaved salad, a spatchcocked chicken, a hearty hash, and beyond. You’ll use it more than any other tool. In general, we recommend knives with a solid, weighty stainless-steel or carbon-steel blade and a handle that feels nice in hand, whether plastic or wood. We’re here to help you pick the right shapes and sizes for your cooking. (Psst: Check out Your Kitchen Cheat Sheet on this page for any measurement conversions you may need.)

			Must-Haves
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					Chef’s knife: A true workhorse, this large knife has a broad, sharp blade for doing a whole mess of kitchen tasks. Choose between a Western-style chef’s knife (with a slightly curved edge) and a Japanese-style santoku knife (a bit thinner, with a flat edge). We find 8- to 10-inch blades to be the most versatile.

				

					
					Kitchen shears: These can break down a raw chicken, snip fresh herbs, cut up a pizza, and lots more. Bonus points for blades that come apart for thorough cleaning.

				

					
					Knife block, magnetic rack, or blade covers: Instead of sticking knives straight into the drawer, where they’ll quickly dull, consider using a countertop knife block or wall-mounted magnetic rack. If you do like your knives drawer-side (maybe you want them well out of the way of young kids or a rascally pet cat), try an in-drawer knife organizer or hardy blade covers. These helpers will protect your knives and you.

				

					
					Paring knife: Small, sharp, and light, this little one (3 to 5 inches!) is all about the details—hulling strawberries, scoring pie dough, deveining shrimp, and more.

				

					
					Serrated knife: This sturdy blade with small serrated grooves won’t hesitate against a crisp crust, a tender tomato, or a delicate-crumbed cake. Go for one 10 inches long.

				

			

			Nice-to-Haves
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					Cleaver: A definite for at-home butchers. Look for one with a heavy handle and blade.

				

					
					Honing steel and/or whetstone: Sharp knives are safe knives, thanks to regular care. A honing steel realigns the “teeth” of the knife to help spruce up your blade in the short term, while a whetstone will give you a true sharpening. (If you don’t have either of these, keep your friendly neighborhood knife sharpener—or hardware store—on speed dial.)

				

					
					Mini serrated knife: This 4½-incher is an ace for soft fruits, like peaches, stubborn-skinned citrus, or a log of frozen cookie dough.

				

			

			
				WHERE IN THE WORLD IS MY KNIFE FROM?

				Many countries are known for their knife craftsmanship, but the knives you’ll see most often are German and Japanese. German knives are made of a thicker, softer steel than Japanese knives, which are made of a hard, thin, brittle steel that requires skilled sharpening. For an all-purpose or beginner’s knife, go German. If you’re an experienced cook with a trusted sharpener (or can sharpen yourself), go Japanese.
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			Cutting Boards: Join the Block Party

			Almost all good cooking starts with honest chopping and slicing on a cutting board. We gravitate toward models without extra bells and whistles and keep a range of sizes: at least two large ones (12 by 18 inches, minimum) for most big jobs, and a little one (say, 6 by 8 inches) for cutting up a quick snack. (Psst: Check out Your Kitchen Cheat Sheet on this page for any measurement conversions you may need.)

			Our Faves
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					Wooden or bamboo boards: These go-tos are easy on knives and on the eyes, though they can be an investment and require some regular care. You can’t go wrong with solid maple boards, but eco-friendly bamboo boards are a little friendlier on the wallet.

				

					
					Plastic boards: These are cheap, easy to clean, and kind to your knives; we always have a stack of them and love being able to throw ’em in the dishwasher after a particularly messy job. We prefer shock-absorbing solid plastic boards to flexible plastic sheets, which are less sturdy and more difficult to chop on comfortably.

				

					
					Wooden butcher block: If you have the space and budget, an extra-large (around 24 by 18 inches) and thick (1½ inches) chopping block is a handsome, near-indestructible statement piece. Whether a stand-alone block or part of your countertop, these get special designation. We love them for all the reasons we love wooden boards—looks, durability, and friendliness to knives. If you’re able to budget a bit more for one of these beauts, you’ll be amply rewarded.

				

			

			No-Ways
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					Glass, slate, and marble boards: They might look pretty, but cutting on them is like buying an express ticket to Dull Knife City. Save these for serving (hello, bountiful cheese plate!) instead.

				

			

			
				WHAT IF I’M CUTTING MEAT?

				Contrary to what you might have heard, plastic and wooden boards are equally good for meat. Wood is naturally antimicrobial (cool!) and, of course, is nice to look at—though plastic is easier to clean in the dishwasher. Regardless, if you cook meat often, keep one dedicated, durable board that you can consistently put through the cleaning wringer (see this page to learn how to remove any stains or smells that come your board’s way).

			

			The Cutting Board Our Community Helped Make
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			When we were designing our own dream cutting board for our Five Two line, we asked 10,000 home cooks about their essential features. Boy, did they have some great ideas.
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				They love a large, durable board with ample room for chopping…
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				…that’s handsome enough to moonlight as a serving platter…
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				…with a deep juice-catching groove on one side (and a smooth reverse)…
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				…that’s easy to lift (phew).

			

			Small Appliances: The Magic Makers

			These little machines are where so much of the transformation happens in the kitchen—but for most of your cooking, you’ll just need a few things. Here are the zippers, zappers, and whirlers that earn their keep in our homes—and still leave our countertops uncluttered. (Psst: Check out Your Kitchen Cheat Sheet on this page for any measurement conversions you may need.)

			Must-Haves
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					Stand or handheld electric mixer: If you’re a baker, your mixer is practically an extension of your body. Spring for a stand mixer (like the classic, near-synonymous KitchenAid) or go for the smaller, budget-friendlier hand mixer (which can’t do quite everything a stand mixer can but makes light work of mixing and whipping all the same).

				

					
					Food processor: The giver of hummus, pesto, and quick-shredded cheese or vegetables—we love this machine and want to shout it from the rooftops! Pick one that has a capacity of at least 10 cups and comes with an all-purpose blade, a feeding tube, and a detachable shredding disc accessory that usually accompanies new models.

				

					
					Caffeine machine (and accessories) of choice: Teapot? French press? Auto-drip? Burr grinder? Buy whatever you need to get your fix.

				

			

			Nice-to-Haves
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					Blender: A food processor can do much of the work of a blender—but a blender really is king for liquids. Go for one with a capacity of at least 56 ounces; buy a high-powered version if you’re a smoothie

				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

			

			
			
			
					
					
				

					
					
				

					
					
				

			

			
				[image: ]
			

			
				
				[image: ]
			

			
			
			
			
			
					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

			

			
			
			
					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

			

			
			
			
			
			
			
			
			
			
			
			
			
				[image: ]
			

			
			
			
				
			

			
			
				[image: ]
			

			
				
			

			
			
				
			

			
			
				[image: ]
			

			
				
			

			
			
				[image: ]
			

			
				
			

			
			
				[image: ]
			

			
				
			

			
			
				
			

			
			
				[image: ]
			

			
			
			
			
			
			
					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

			

			
			
			
					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

			

			
				
				[image: ]
			

			
			
			
				[image: ]
				
						
						
					

				

			

			
				[image: ]
				
						
						
					

				

			

			
				[image: ]
				
						
						
					

				

			

			
				[image: ]
				
						
						
					

				

			

			
			
			
			
				[image: ]
			

			
			
			
			
			
					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

			

			
			
			
					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

			

			
				[image: ]
			

			
			
			
			
			
			
					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

			

			
			
			
					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

			

			
				
				[image: ]
			

			
			
			
					
					
				

					
					
				

					
					
				

					
					
				

			

			
			
			
			
					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

			

			
			
			
					
					
				

					
					
				

					
					
				

			

			
			
			
					
					
				

					
					
				

					
					
				

			

			
				
				[image: ]
			

			
			
			
			
			
					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

			

			
				[image: ]
			

			
				[image: ]
			

			
			
			
			
					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

			

			
			
			
			
					
					
				

					
					
				

					
					
				

					
					
				

			

			
			
			
			
					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

			

			
			
			
					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

			

			
				[image: Take a Peek]
			

			
			
			
			
			
			
			
			
			
				[image: ]
				
					[image: ]
				

				
			

			
				[image: ]
			

		

	
		
			Sourcebook: Our 52 Kitchen Favorites (In No Particular Order)

			Only 52?! How could we choose? After much deliberation, here’s our list of favorite tools, tableware, and other tidbits—the things we use and dearly love in our kitchens. These 52 items work hard, last long, and really look good doing it. We really think they’re some of the best out there. (Hint: You can find many of them on Food52.com!)

			Large Tools for Baking & Cooking

			[image: ]

			Cuisinart food processors

			KitchenAid stand mixers and electric handheld mixers

			Silpat nonstick baking mats

			Staub enameled Dutch ovens and baking dishes

			Smithey cast-iron skillets

			GreenPan nonstick pans

			Ballarini nonstick pans

			Zojirushi rice cookers

			Emile Henry ceramic baking dishes

			Pyrex glass pie plates

			Duralex 10-piece nested glass bowls

			Nordic Ware aluminum sheet pans

			Nordic Ware Bundt pans

			John Boos butcher blocks

			Demeyere stainless-steel pots and pans
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			Small Tools for Baking & Cooking
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			GIR silicone spatulas

			OXO angled measuring cups

			OXO cookie scoopers

			OXO SteeL can openers

			Microplane classic rasp zester-graters

			Hawkins New York wooden spoons

			Dot and Army flour-sack tea towels

			Peugeot USelect pepper mills

			Zwilling J. A. Henckels kitchen shears

			Zwilling J. A. Henckels knives

			Miyabi knives

			Studiopatró linen aprons

			Lamson metal fish spatula

			Peg and Awl magnetic knife grabbers

			Messermeister in-drawer knife blocks

			Lovely Baking rolling pins

			Baratza burr coffee grinders

			Chemex pour-over coffee pots
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			For Storage & Tidying
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			Black & Decker handheld vacuum

			Bee’s Wrap reusable food wraps

			Specialty Bottle 4-ounce metal tins with window lids, for spices

			Pyrex glass food-storage containers

			Noaway countertop wood compost bins

			Yamazaki Home wood-handled dish rack

			Yamazaki Home wood-handled steel storage caddy

			Dot and Army linen and cotton bowl-covers

			Mepal microwavable nested storage bowls

			Mepal airtight stackable storage containers

			CapaBunga cheese vaults
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			For Serving
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			Hawkins New York linen napkins

			Zojirushi thermal carafes

			Soma glass water bottles

			Mosser glass cake stands

			Sawyer Ceramics French butter keeper

			Bormioli Rocco stackable Bodega glasses

			FisheyeCeramics gold-dipped pinch bowls

			Dansk Kisco dinnerware
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				MADE BY US, MADE WITH YOU

				Have you heard that Food52 has a line of products for the kitchen and home, designed by the very best cooks we know (that’s you, our community!)? We do, and it’s called Five Two. Together, we’ve made everything from cutting boards to cookware to the niftiest dish rack in town, and we’re just getting started. Visit Food52.com/FiveTwo to learn more about the line and snag a few gadgets for your own space.

			

		

	
		
			Your Kitchen Cheat Sheet: Handy Measurements & How-Tos

			Halving or doubling a recipe? Making do with the tools and ingredients you’ve got? Getting ready to roast in an oven that measures degrees in Celsius? These charts are just what you need—and now you’ll never, ever have to skip a recipe because you don’t know the conversions.

			They’ll also help you if you’re shopping for cookware measured in metrics—refer to them when you’re stocking up.

			
				
						
						Volume

					
				

				
						
						U.S.

					
						
						IMPERIAL

					
						
						METRIC

					
				

				
						
						1 Tbsp (3 tsp)

					
						
						½ fl oz

					
						
						15 ml

					
				

				
						
						2 Tbsp

					
						
						1 fl oz

					
						
						30 ml

					
				

				
						
						¼ cup (4 Tbsp)

					
						
						2 fl oz

					
						
						60 ml

					
				

				
						
						⅓ cup

					
						
						2½ fl oz

					
						
						80 ml

					
				

				
						
						½ cup

					
						
						4 fl oz

					
						
						120 ml

					
				

				
						
						⅔ cup

					
						
						5 fl oz (¼ pint)

					
						
						160 ml

					
				

				
						
						¾ cup

					
						
						6 fl oz

					
						
						180 ml

					
				

				
						
						1 cup

					
						
						8 fl oz (½ pint)

					
						
						240 ml

					
				

				
						
						1¼ cups

					
						
						10 fl oz

					
						
						300 ml

					
				

				
						
						2 cups

					
						
						16 fl oz (1 pint)

					
						
						480 ml

					
				

				
						
						2½ cups

					
						
						20 fl oz

					
						
						600 ml

					
				

				
						
						1 qt (4 cups)

					
						
						32 fl oz (2 pints)

					
						
						1 L

					
				

				
						
						1½ qts (6 cups)

					
						
						48 fl oz

					
						
						1.4 L

					
				

				
						
						4 qts

					
						
						128 fl oz (1 gallon)

					
						
						3.8 L

					
				

				
						
						5 qts

					
						
						176 fl oz

					
						
						5.2 L

					
				

				
						
						8 qts

					
						
						256 fl oz (2 gallons)

					
						
						7.6 L

					
				

				
						
						10 qts

					
						
						320 fl oz

					
						
						9.5 L

					
				

				
						
						12 qts

					
						
						384 fl oz (3 gallons)

					
						
						11.3 L

					
				

			

			
				
						
						Baking Temperatures

					
				

				
						
						FAHRENHEIT

					
						
						CELSIUS/GAS MARK

					
				

				
						
						250°F

					
						
						120°C/gas mark ½

					
				

				
						
						275°F

					
						
						135°C/gas mark 1

					
				

				
						
						300°F

					
						
						150°C/gas mark 2

					
				

				
						
						325°F

					
						
						165°C/gas mark 3

					
				

				
						
						350°F

					
						
						175°C/gas mark 4

					
				

				
						
						375°F

					
						
						190°C/gas mark 5

					
				

				
						
						400°F

					
						
						200°C/gas mark 6

					
				

				
						
						425°F

					
						
						220°C/gas mark 7

					
				

				
						
						450°F

					
						
						230°C/gas mark 8

					
				

				
						
						475°F

					
						
						245°C/gas mark 9

					
				

				
						
						500°F

					
						
						260°C/gas mark 10

					
				

			

			
				
						
						Water Temperature

					
				

				
						
						
						FAHRENHEIT

					
						
						CELSIUS

					
				

				
						
						Water freezes

					
						
						32°F

					
						
						0°C

					
				

				
						
						Room temperature

					
						
						68°F

					
						
						20°C

					
				

				
						
						Water boils

					
						
						212°F

					
						
						100°C

					
				

			

			
				
						
						Length

					
				

				
						
						INCH

					
						
						METRIC

					
				

				
						
						¼ inch

					
						
						6 mm

					
				

				
						
						½ inch

					
						
						1.3 cm

					
				

				
						
						¾ inch

					
						
						2 cm

					
				

				
						
						1 inch

					
						
						2.5 cm

					
				

				
						
						2 inches

					
						
						5 cm

					
				

				
						
						3 inches

					
						
						7.5 cm

					
				

				
						
						4 inches

					
						
						10 cm

					
				

				
						
						6 inches (½ foot)

					
						
						15 cm

					
				

				
						
						8 inches

					
						
						20 cm

					
				

				
						
						10 inches

					
						
						25 cm

					
				

				
						
						12 inches (1 foot)

					
						
						30 cm

					
				

				
						
						14 inches

					
						
						36 cm

					
				

			

			
				
						
						Weight

					
				

				
						
						U.S./IMPERIAL

					
						
						METRIC

					
				

				
						
						½ oz

					
						
						15 g

					
				

				
						
						1 oz

					
						
						30 g

					
				

				
						
						2 oz

					
						
						55 g

					
				

				
						
						¼ lb

					
						
						115 g

					
				

				
						
						⅓ lb

					
						
						150 g

					
				

				
						
						½ lb

					
						
						225 g

					
				

				
						
						¾ lb

					
						
						340 g

					
				

				
						
						1 lb

					
						
						450 g

					
				

			

			

			
				
						
						Salt

					
				

				
						
						Though we know we love salt, there are a whole lot of types—table salt, kosher salt, fancy flaky salt, to name a few—and it’s not always clear when we should be using each type. Let’s break it down. Here are the four most common types of salt, when to use them, and which are interchangeable.

					
				

				
						
						TYPE OF SALT

					
						
						WHEN TO USE IT

					
						
						HOW TO SUBSTITUTE (1 TSP)

					
				

				
						
						Table (with iodine)

					
						
						Seasoning savory dishes, adding to baked goods

					
						
						2 tsp Diamond Crystal brand kosher salt or 1 tsp Morton brand kosher salt

					
				

				
						
						Kosher (Morton brand)

					
						
						Seasoning savory dishes

					
						
						1 tsp table salt or 2 tsp Diamond Crystal brand kosher salt

					
				

				
						
						Kosher (Diamond Crystal brand)

					
						
						Seasoning savory dishes

					
						
						½ tsp table salt or ½ tsp Morton brand kosher salt

					
				

				
						
						Sea (fine)

					
						
						Seasoning savory dishes, adding to baked goods

					
						
						2 tsp Diamond Crystal brand kosher salt or 1 tsp Morton brand kosher salt

					
				

				
						
						Sea (flaked)

					
						
						Sprinkling over dishes to finish

					
						
						N/A

					
				

			

			
				
						
						Conversion Formulas

					
				

				
						
						TO CONVERT

					
						
						MULTIPLY

					
				

				
						
						Ounces to grams

					
						
						Ounces by 28.35

					
				

				
						
						Pounds to kilograms

					
						
						Pounds by 0.454

					
				

				
						
						Cups to liters

					
						
						Cups by 0.236

					
				

				
						
						Quarts to liters

					
						
						Quarts by 0.946

					
				

				
						
						Gallons to liters

					
						
						Gallons by 3.785

					
				

				
						
						Inches to centimeters

					
						
						Inches by 2.54

					
				

			

			
				
						
						Common Ingredients and Their Approximate Equivalents

					
				

				
						
						1 cup all-purpose flour = 125 grams

					
						
						1 cup whole-wheat flour = 113 grams

					
				

				
						
						1 cup granulated sugar = 200 grams

					
						
						1 cup brown sugar, firmly packed = 225 grams

					
				

				
						
						1 stick butter = 4 oz = ½ cup = 8 tbsp = 113 grams

					
						
						1 cup oil (vegetable, canola, or olive)= 200 grams (or 237 ml)

					
				

			

			

			
				
						
						Converting Whole to Ground Spices

					
				

				
						
						Have you ever thrown a bunch of whole spices into the spice grinder, hoping you get close to the amount you need, and then you’re stuck with a ton of ground cardamom that you would rather not have sitting around? Let’s not do that anymore—here’s how to measure whole spices so you get just the right amount of the ground stuff.

					
				

				
						
						SPICE TYPE

					
						
						WHOLE SPICE EQUIVALENT

					
						
						GROUND SPICE EQUIVALENT

					
				

				
						
						Allspice

					
						
						1 tsp allspice berries

					
						
						1 tsp ground allspice

					
				

				
						
						Black pepper

					
						
						1 tsp peppercorns

					
						
						1½ tsp ground black pepper

					
				

				
						
						Cardamom

					
						
						Approximately 12 pods, dehusked

					
						
						1 tsp ground cardamom

					
				

				
						
						Cinnamon

					
						
						One 1½-inch stick

					
						
						1 tsp ground cinnamon powder

					
				

				
						
						Coriander

					
						
						1 tsp coriander seeds

					
						
						1¼ tsp ground coriander

					
				

				
						
						Cumin

					
						
						1 tsp cumin seeds

					
						
						1¼ tsp ground cumin

					
				

				
						
						Fennel

					
						
						1 tsp fennel seeds

					
						
						1¼ tsp ground fennel

					
				

				
						
						Mustard seeds

					
						
						1 tsp mustard seeds

					
						
						1½ tsp ground mustard

					
				

				
						
						Nutmeg

					
						
						½ nutmeg

					
						
						1 tsp ground nutmeg

					
				

			

		

	
		
			Thank-Yous

			This handy book is the product of ten years of Food52. That means a decade of thoughtful eating, joyful living, and gathering home and kitchen know-how alongside our test kitchen, brilliant team, and vibrant community of home cooks.

			We couldn’t have done it without any of those folks, but especially not Caroline Lange: For her quick wit and boundless creativity; for her super-friendly and imaginative writing; and for her savvy and charm when walking us through the kitchen. Caro, you make us want to—fearlessly!—drop everything and reorganize our pantry right away.

			Many, many thanks to all the Food52ers whose wisdom is bottled up in these pages: Aja Aktay, Erin Alexander, Hana Asbrink, Posie Brien, Jaime Brockway, Marian Bull, The Canal House Cooks, Sarah Dickerman, Valerio Farris, Jojo Feld, Anna Francese Gass, Lindsay-Jean Hard, Sarah Jampel, Laura Kaesshaefer, Alex Kalita, Catherine Lamb, Derek Laughren, Karen Lo, Erin McDowell, Alice Medrich, Ella Quittner, Camryn Rabideau, Rémy Robert, Ashley Rodriguez, Bunny Schulman, Casey Simring, Amanda Sims, Ali Slagle, Leslie Stephens, Peter Themistocles, Louise de Verteuil, Brette Warshaw, Kristina Wasserman, Samantha Weiss-Hills, Sarah Whitman-Salkin, and Kenzi Wilbur.

			Thank you to Food52’s Team Books, who did so much to bring this project to life: Alexis Anthony, creative director and visionary, and Brinda Ayer, managing editor and chief word wrangler. Alexis, it’s impressive enough that you sketched out this whole book in your head before we even knew all the words—down to every last pot lid and cup hook. But thank you, too, for sketching it out on paper (twice!), and for making it a reality so beautifully. Brinda, we can’t thank you enough for your gentle but confident steering, and for your ability to simultaneously turn over every stone and see a many-armed project from above. This book is even better because of both of you.

			Thanks also to Suzanne D’Amato, Joanna Sciarrino, and the Food52 editors. For your ideas and advice on just about everything—from putting together the puzzle pieces of each chapter to suggesting many funner ways to talk about scrubbing the stove.

			Thanks to the creative team at Food52—Eddie Barrera, Anna Billingskog, Brooke Deonarine, and Amanda Widis—who worked their tails off to make these photos seem effortlessly beautiful. To Josh Cohen, Allison Bruns Buford, and the test kitchen team, thank you for answering all of our questions (there were many) and for making all the delicious food seen in here. A special shout-out goes to James Ransom and his assistant, Lara de la Torre, who figured out a way to magic a full kitchen in a tiny photo studio. And speaking of magic, thanks to our incredible illustrator, Nicole Belcher, whose drawings bring life and spark to just about every page.

			Thousands of thanks to everyone who allowed us to pester them for interviews, who sent us photos and inventories of their fridges and pantries and pot racks and cleaning cupboards; our cofounders Merrill Stubbs and Amanda Hesser (whose own home kitchen was the original Food52 HQ); and the inimitable Allison Bruns Buford, Joanne Chang, Emily Connor, Eric Kim, Emma Laperruque, Kristen Miglore, Nik Sharma, and Samantha Seneviratne.

			Endless, depthless gratitude to everyone who read this book’s earliest bits and bobs and offered their thoughtful feedback: Adina Applebaum, Melissa Asselstine, Laura Booth, Shelby Brody, Gabrielle Davenport, Julia Dumaine, Isabella Giancarlo, Lauren Kolm, Nick Lange, Katy Lasell, Suze Myers, Mariana Robertson, and Alyson Yee. (And thanks again to Ali Slagle and Sarah Jampel for being among these early readers.)

			We’re very appreciative of Kari Stuart, agent extraordinaire, whose all-important guidance helped make this book happen. And to the incomparable team at Ten Speed Press: Thank you for sharing our love of order and organization, and for shepherding us as we collected our best lessons in this decidedly not-cookbook (that’s, of course, all about cooking).

			Most important, thank you once again to our community, for bringing us into your homes and giving us your tried-and-true tips, recipes, and stories over the years. You continually inspire us to make our kitchens the greatest they can be—even when there’s flour all over the floor and we can’t find our favorite wooden spoon.
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