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			Welcome to America’s Test Kitchen

		

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

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

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

			To see what goes on behind the scenes at America’s Test Kitchen, check out our social media channels for kitchen snapshots, exclusive content, video tips, and much more. You can watch us work (in our actual test kitchen) by tuning in to America’s Test Kitchen or Cook’s Country on public television or on our websites. Listen to Proof, Mystery Recipe, and The Walk-In (AmericasTestKitchen.com/podcasts) to hear engaging, complex stories about people and food. Want to hone your cooking skills or finally learn how to bake—with an America’s Test Kitchen test cook? Enroll in one of our online cooking classes.

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

			[image: ]  ​facebook.com/AmericasTestKitchen
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			AmericasTestKitchen.com

			CooksIllustrated.com

			CooksCountry.com

			OnlineCookingSchool.com

			
				JOIN OUR COMMUNITY OF RECIPE TESTERS
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				Our recipe testers provide valuable feedback on recipes under development by ensuring that they are foolproof in home kitchens. Help the America’s Test Kitchen book team investigate the how and why behind successful recipes from your home kitchen.
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		Introduction

		The test kitchen has spent more than 25 years developing bulletproof recipes for just about everything imaginable: all-time comfort classics; hundreds of soups and stews; modern and classic salads and sides; vegetarian and vegan dishes; and innumerable pies, tarts, cakes, and other desserts. Like most recipes, ours typically serve four, six, and sometimes more. That said, we’ve realized that households change over time or through circumstance. Our readers started to echo this sentiment—whether they were single parents, empty nesters, or newlyweds, they wanted recipes for the dishes we’d been developing for years, but they wanted them scaled to serve just two. So in 2014, we published the first edition of The Complete Cooking for Two Cookbook. In the ensuing years, the test kitchen has heard from the fans of the first book that they’d love even more recipes scaled for two, recipes that reflected some of the new directions the test kitchen has gone. So this 10th Anniversary Edition of The Complete Cooking for Two Cookbook includes more than 200 exciting new recipes, the latest techniques, and new photos throughout.

		This book is designed to be an all-purpose cookbook for today’s smaller households. We included a wide range of recipes—everything you might want to eat during the course of the year. But once we got cooking, we discovered that our mission wasn’t going to be so easy. Often there are amounts that don’t divide evenly (one egg, for example) or there is simply no way to buy just the amount you need, think 4 ounces of kale or a half cup of ricotta. Sometimes, an entire dish needs to be re-engineered from the ground up. Just how do you make a lasagna for two? You certainly can’t use the standard 13 by 9-inch baking dish. In short, we discovered there are different rules and approaches when cooking for two. And because we have vetted every recipe in our test kitchen, they are just as reliable as our standard recipes—no need to scale recipes yourself and hope they work.

		Because households of two can be as time-pressed as larger households, we also looked for new approaches to complicated recipes. We’ve included streamlined recipes like Modern Beef Pot Pie with Mushrooms and Sherry made in a skillet with a rich sauce and a nearly no-work topping of baguette slices encrusted with Gruyère cheese. A chapter on slow-cooker and air-fryer recipes (new to this edition) will give you lots of convenient lanes to dinner with favorites like Slow-Cooker Meatballs and Marinara, Air-Fryer Lemon-Pepper Chicken Wings, and Air-Fryer Orange-Mustard Glazed Salmon. A big grilling chapter brings the cooking outdoors with many appealing options like Bistecca alla Fiorentina and Grilled Shrimp and Vegetable Kebabs. In short, we wanted this Anniversary Edition to feel fresh and new, and with 17 chapters and more than 700 recipes, there is something here for everyone. So here you will find recipes like Bò Lúc La˘´c; Panang Curry with Eggplant, Broccolini, and Tofu; Dan Dan Mian; and Turmeric Scallops with Mango and Noodle Salad. All manner of modern salads and grain dishes like Freekeh Salad with Sweet Potatoes and Walnuts and Charred Chicken Salad will have you upping your salad game. And what about Italian classics? Rest assured, your favorites and more are included, from Classic Pork Ragu (made with 12 ounces of country-style pork ribs) to an ingenious Skillet Eggplant Parmesan and a Weeknight Bolognese, to Pesce all’Acqua Pazza, a dazzlingly easy way to poach fish with a broth you won’t be able to resist. And we didn’t leave out dessert. Across three baking and dessert chapters we cover quick breads, fruit desserts, cookies, and cakes with recipes such as Garam Masala–Spiced Mango Crisp and Lemon–Poppy Seed Mug Cake.

		This book doesn’t just include recipes—we also share what we’ve learned about cooking for two. For example, waste doesn’t happen with just leftovers, it starts with shopping for the ingredients themselves. Proper storage of ingredients is also paramount since a smaller household may take longer to make it through a block of feta in brine, a wedge of good cheese, a loaf of bread, a head of cauliflower, or a 14-ounce container of tofu. In the following pages, we share our shopping strategies, no-waste recommendations, and how best to outfit your kitchen. With these strategies, suddenly you will view with new eyes ingredients you may have tossed, like your vegetable scraps; save them and freeze them and then when you have a robust collection, use them to make our savory and delicious vegetable scrap broth. A newly expanded section called Putting Leftover Ingredients to Work is designed to help you run an efficient kitchen with small recipes using ingredients you inevitably have leftover, like 8 ounces of eggplant, extra ricotta, or half a fennel bulb. In addition, we direct you to other recipes in the book using more than 20 ingredients so that you can plan ahead and make the most of what you buy. Above all, we aimed to make cooking for two failproof.

		How to Reduce Food Waste

		If there is one thing indisputable about the culinary world, it’s that collectively, it can be a powerful force for change and for the good of humanity. Think José Andrés, renowned Spanish-American chef and creator of World Central Kitchen, whose mission is to change the world through the power of food. Then there’s Sophia Roe, a young James Beard–award winning chef and food activist who gained her culinary chops working at Eleven Madison Park, and whose widely popular blog and videos about the impact of food on the planet have captivated a huge audience. Witness Tamar Adler’s latest book, The Everlasting Meal Cookbook: Leftovers A to Z, a bible on how to incorporate this important philosophy into your cooking whether cooking for just two or for a crowd. And Cucina Povera: The Italian Way of Transforming Humble Ingredients into Unforgettable Meals by Giulia Scarpaleggia, because well, haven’t the Italians always known how to cook and eat this way?

		One place everyone can have an impact is in their own kitchen by minimizing waste, which affects your time, your wallet, and our landfills. Since it is definitely harder to shop and cook this way when you are cooking for just two, in the pages that follow you will find easy-to-implement ways to get started right away.

		USE EVERY PART

		Don’t be tempted to snap off those beet or radish greens or the lovely web-like fronds that come with fresh-from-the-market carrots. Save them and sauté the hearty ones; and use the carrot fronds to make a terrific pesto—just add a little parsley, garlic, olive oil, cheese, and nuts of any kind and puree it all in a food processor. See our recipe for Basil Pesto (this page) and swap out the basil for other greens.
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		STASH SCRAPS IN YOUR FREEZER FOR STOCK

		We like to keep a prep bowl for scraps on our cutting board as we prep meals for ease of clean up, and also it helps to remind you to empty most of those scraps into a bag in your freezer.
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			Vegetable Scrap Broth

			Makes 8 cups VEGETARIAN

			Total time 1 hour 20 minutes, plus 1 hour cooling

			This is an opportunity to transform what might otherwise end up as food waste into a broth that can add layers of flavor to anything from risottos and pilafs to soups and sauces to hearty stews and braises.

			Freeze scraps in zipper-lock bags; avoid saving any scraps that are deeply discolored, overly softened, or beginning to mold. We don’t recommend saving potato scraps or scraps from vegetables that have sulfuric or bitter notes, such as broccoli, cauliflower, and cabbage. Consider adding additional flavor with aromatics, such as bay leaf, peppercorns, and citrus zest, or savory elements such as Parmesan rind, kombu, soy sauce, miso, and tomato paste.

			
				1½ pounds trimmings from nearly any vegetable

				3 quarts water

				1 tablespoon table salt

			

			Combine all ingredients in large pot and bring to boil. Partially cover; reduce heat to medium-low; and simmer gently, about 1 hour. Strain broth through fine-mesh strainer into large bowl or container; discard spent scraps. Let broth cool completely. (Cooled broth can be refrigerated for up to 4 days or frozen for up to 2 months.)

		

		
			IDEAS FOR SCRAPS TO USE FOR BROTH

			• Carrot peels and tops

			• Celery leaves or trimmings

			• Corn cobs

			• Fennel stalks and fronds

			• Tiny unpeeled garlic cloves or garlic skins

			• Herb stems and sprigs

			• Mushroom stems

			• Onion, leek, and shallot skins and greens

			• Radish tops

			• Tomato cores and trimmings

			• Winter squash peels and seeds

			• Root vegetable peels

		

		STOP THROWING AWAY BREAD

		Bread is at the top of the list of the most wasted food product globally. There are easy strategies to avoid contributing to this problem. Start freezing a portion of the bread you buy so that it doesn’t go stale and end up in the trash. Find more ways to use it in a variety of recipes like croutons, fattoush, panzanella, fancy grilled cheese sandwiches, and more (see this page).

		SCRUB, DON’T PEEL

		Just imagine all the carrots and potatoes and other vegetables you’ve peeled over the years. And while sometimes it is necessary, oftentimes it’s not. Think organic carrots at the peak of freshness. There is no reason to peel, simply scrubbing them is sufficient, especially if you are putting them into a stew or braise or if you are shredding them. The same is true for small Yukon Gold or baby red potatoes. Roast them skin-on or cut them up and put them in a stew or braise. You can also simply steam them skin-on and top them with melted butter and fresh herbs. After all, the bulk of the nutrients are in the skin.
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		PICKLE IT

		If you are left with half a head of cauliflower, extra green beans, a bunch of beets, or more asparagus than you can eat, consider making a batch of quick pickles.

		
			Quick Pickled Vegetables

			Makes about 2 cups VEGETARIAN

			Total time 55 minutes

			This recipe works well with a single variety or a combination of vegetables such as onions, shallots, carrots, fennel, cabbage, and radishes. Trim and peel as needed. Halve and core fennel and cabbage before slicing. Shave carrots into ribbons for added contrast. Feel free to add up to 1 teaspoon of your favorite whole spices to the brine.

			
				1 cup white or red wine vinegar

				⅓ cup sugar

				⅛ teaspoon table salt

				2 cups thinly sliced hearty vegetables

			

			Microwave vinegar, sugar, and salt in medium bowl until steaming, 2 to 3 minutes; whisk to dissolve sugar and salt. Add vegetables to hot brine and press to submerge completely. Let sit for 45 minutes. Drain. (Drained pickled vegetables can be refrigerated for up to 1 week.)

		

		GROW YOUR OWN HERBS

		In the for-two kitchen, it can be hard to use up a big bunch of parsley, dill, basil, mint, cilantro, or chives regardless of how careful you are about washing and storing them. One solution, if you have a garden, is to simply grow the herbs you use most often. And in the winter months (and if you live in an apartment), keep a few small pots of herbs in a sunny window.

		MAKE YOUR OWN CONDIMENTS, SPICE RUBS, AND SALAD DRESSINGS

		You can eliminate a lot of packaging waste if you make an effort to make small batches of things like barbecue sauce, ketchup, mustard, harissa, spice rubs, and salad dressings. Other than salad dressings, these items can be stored for a long time. Throughout the book you will find spice rubs and other condiments and a recipe for Foolproof Vinaigrette, with many appealing variations (this page). Also see ideas for bottom-of-the-jar sauces and condiments on this page.

		BUY PACKAGING FREE WHEN POSSIBLE

		You can buy all manner of vegetables and greens loose with no plastic wrap or packaging whatsoever; these include carrots, celery heads, mushrooms, kale, Swiss chard, heads of romaine and more. Consider buying coffee beans in bulk (and don’t use the pods) and buy loose tea rather than tea bags.

		NEVER THROW AWAY A CONDIMENT JAR AGAIN

		Often the dregs of a condiment container can be mixed with other items in your pantry to make a new and interesting sauce, vinaigrette, or glaze to drizzle on food. So don’t throw it away!

		MAKE JAM

		Fruit goes bad easily, so it’s handy to have a simple formula to make it into jam.

		
			Strawberry Refrigerator Jam

			Makes about 1 cup VEGETARIAN

			Total time 25 minutes, plus 30 minutes cooling

			
				¾ pound strawberries, hulled and cut into ½-inch pieces (3 cups)

				½ cup sugar

				1½ tablespoons lemon juice

			

			1. Place metal spoon in freezer to chill. Combine strawberries, sugar, and lemon juice in medium saucepan. Bring to boil over medium-high heat, then reduce heat to medium. Mash fruit with potato masher until fruit is mostly broken down. Simmer vigorously until fruit mixture thickens to jamlike consistency, 15 to 20 minutes.

			2. To test for set point, remove saucepan from heat. Dip chilled spoon into jam and allow jam to run off spoon; jam should slowly fall off spoon in single thickened clump. If jam is runny, return to medium heat and simmer 2 to 4 minutes before retesting. Transfer finished jam to jar with tight-fitting lid, let cool to room temperature, then cover and refrigerate. (Jam can be refrigerated for up to 3 weeks.)

			VARIATIONS

			Blueberry Refrigerator Jam

			Makes about 1 cup

			Substitute ½ pound blueberries for strawberries and leave fruit whole. Reduce sugar to 6 tablespoons and lemon juice to 1 tablespoon. In step 1, simmer mixture for 8 to 12 minutes.

			Raspberry Refrigerator Jam

			Makes about 1 cup

			Substitute ½ pound raspberries for strawberries and leave fruit whole. Reduce sugar to 6 tablespoons and lemon juice to 1 tablespoon.

		

		
			NOTES FROM THE TEST KITCHEN

		

		
			COMPOST IT

			You may think that your food scraps don’t make a difference in pollution, but that’s not the case. Americans add billions of pounds of food to landfills each year, producing greenhouses gases like methane that negatively impact the environment. You can stop feeding the problem by reducing the amount of food scraps thrown into landfills. In addition to helping the planet, composting makes perfect (free) plant food and cuts down on food smells in your trash.

			We like to use a countertop compost bin, which allows you to neatly store food scraps until you can transfer them to a larger setup: either a community drop-off or your backyard. Our winning countertop bin, the OXO Good Grips Easy-Clean Compost Bin (1.75 Gal) is light—weighing around 4 pounds when filled. Its wide opening makes dumping and emptying heaps of scraps a breeze. Even without a filter, it contained odors for a full week. It’s spacious, capable of holding up to five days’ worth of peels, coffee grounds, and egg shells from a two-person household that likes to cook.
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			Bottom-of-the-Jar Sauces and Condiments

			
				AN ALMOST-EMPTY JAR OF

				
					
							honey
							+ soy sauce
							= soy honey
					

					
							 
							+ melted butter
							= honey butter
					

					
							 
							+ hoisin
							= honey-hoisin glaze
					

					
							 
							+ Thai chili paste
							= honey-chili paste
					

				

				
					
							jam
(microwave
jam to
melt first)
							+ whole-grain/Dijon mustard, vinegar, and oil
							= fruit vinaigrette
					

					
							 
							+ fresh fruit
							= glazed fruit topping
					

					
							 
							+ melted butter
							= fruity butter spread
					

					
							 
							+ water, minced garlic, minced ginger, and soy sauce
							= fruity soy-ginger glaze
					

					
							 
							+ chopped fresh herbs and water
							= sweet and herby glaze
					

				

				
					
							mayonnaise
							+ Thai curry paste
							= thai curry mayonnaise
					

					
							 
							+ lime/lemon juice and zest
							= citrus mayonnaise
					

					
							 
							+ horseradish and Worcestershire
							= steakhouse mayonnaise
					

					
							 
							+ chipotle chile in adobo
							= chipotle mayonnaise
					

					
							 
							
							+ curry powder or Ras el Hanout (this page)
						
							= spiced mayonnaise
					

				

				
					
							sun-dried
tomatoes
							+ vinegar, mustard, and minced shallot
							= sun-dried tomato vinaigrette
					

					
							 
							+ mayonnaise
							= sun-dried tomato mayonnaise
					

				

				
					
							miso
							+ mirin, oil, and minced ginger
							= miso dressing
					

					
							 
							+ mayo, maple syrup, toasted sesame oil, and vinegar
							= miso-maple vinaigrette
					

					
							 
							+ melted or softened butter
							= miso butter
					

				

				
					
							hoisin
							+ unseasoned rice vinegar, minced ginger, and chopped scallions
							= hoisin vinaigrette
					

				

				
					
							peanut
butter
							+ oats and water (1:1 ratio); let sit overnight
							= overnight peanut butter oats
					

					
							 
							+ unseasoned rice vinegar, hot water, and curry paste
							= peanut sauce
					

					
							 
							+ chocolate syrup and hot milk
							= peanutty hot chocolate
					

				

				
					
							red curry
paste
							+ coconut milk and lime juice
							= red curry sauce
					

				

				
					
							mustard
							+ vinegar, honey, oil, and herbs
							= classic vinaigrette
					

					
							 
							+ soy sauce and vinegar
							= tahini-soy dressing
					

				

				
					
							gochujang
							+ soy sauce, rice vinegar, minced ginger, minced garlic, and toasted sesame oil
							= gochujang sauce
					

				

			

		

		Befriend Your Freezer

		The freezer is key to eliminating food waste, especially when cooking for two. Here are some common ingredients that are hard to buy in small quantities with info on how best to freeze them.

		ANCHOVIES AND BACON Coil up individually (to prevent sticking and to minimize surface area for freezer burn), freeze on plate, and transfer to zipper-lock bag.

		BANANAS Peel bananas and freeze in zipper-lock freezer bag.
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		BEANS Drain, pat beans dry with paper towels, and transfer to zipper-lock bag. Lay bag flat to freeze to save space.

		BREAD Slice bread, wrap tightly in aluminum foil, and seal in zipper-lock bag before freezing.

		BUTTER Stored in the refrigerator, butter can pick up off-flavors. Instead, freeze butter in its wrapper.

		BUTTERMILK Place some small paper cups on tray and fill each with ½ cup buttermilk; place tray in freezer.

		CANNED TOMATO PASTE Open both ends of can, push out paste, and freeze in zipper-lock bag. To use, cut off only as much paste as needed from frozen log.

		CHEESE Yes, you can freeze cheese. We tested extra-sharp cheddar, Brie, fresh goat cheese, and Pecorino Romano. Wrap the cheese tightly in plastic wrap and seal in a zipper-lock bag for up to 2 months. Let it defrost overnight in the fridge (a 2½-hour rest on the counter also works).
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		CHIPOTLE CHILES IN ADOBO Freeze spoonfuls of chiles and sauce on parchment paper–lined baking sheet. Transfer frozen chiles to zipper-lock bag.
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		CITRUS ZEST Grate zest from entire fruit, mound into ½- or 1-teaspoon piles on plate, and freeze. Transfer frozen zest to zipper-lock bag.

		COCONUT MILK Transfer to airtight container and freeze. If milk separates after defrosting, blend with immersion blender for about 30 seconds to re-emulsify.

		COOKED RICE Spread cooked long-grain white or brown rice in single layer on rimmed baking sheet until completely cooled, then transfer to zipper-lock bag and lay flat to freeze.

		EGG WHITES Pour leftover egg whites (never yolks) into each well of ice cube tray and freeze.

		FRESH HERBS Place chopped herbs in wells of ice cube tray, cover with water, and freeze. Frozen herb cubes can be added directly to sauces, soups, and more.

		GARLIC Place minced garlic in small bowl, cover with enough neutral-tasting oil to coat, then spoon heaping teaspoons onto baking sheet to freeze. Transfer frozen garlic to zipper-lock bag.

		GINGER Cut fresh ginger into 1-inch pieces and freeze in zipper-lock bag. To use, chop or grate ginger directly from freezer.
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		NUTS Due to their high fat content, nuts go rancid quickly unless frozen. Freeze nuts in zipper-lock freezer bag.

		RICOTTA Ricotta is a fresh cheese that contains a lot of water, so when we considered freezing it, our suspicion was that freezing would cause the extra water to leach out when thawed, giving the cheese a gritty texture. To find out for sure, we froze a few previously opened containers of ricotta for two months, then defrosted them. When sampled plain, the never-frozen cheese was preferred for its smooth, clean taste. The frozen ricotta was looser in texture and slightly watery. Few tasters could detect any differences when the ricotta was baked in the manicotti or lasagna, but the frozen ricotta tossed with pasta was objectionable. In this recipe, the ricotta does not get cooked, and its texture was noticeably granular. So if you have trouble using up ricotta before it spoils, go ahead and freeze the extra—just make sure to use it in a recipe where it will be cooked.

		TOFU Tofu is about 88 percent water; as it freezes, the ice crystals expand, pushing apart the protein network. When thawed, the water drains away, leaving the tofu with a spongy consistency that is highly absorbent. We experimented with freezing tofu in the test kitchen and quite liked the results. When stir-fried, the slabs did absorb sauce readily and had a resilient, slightly chewy texture that was far more meat-like than fresh tofu. And because the thawed tofu contained less water, it formed a nice crust when deep-fried. To freeze, slice extra-firm tofu into ½- to ¾-inch-thick slabs, spread them in a single layer on a baking sheet or plate, and place them in the freezer overnight. (At this point, the tofu can be placed in zipper-lock bags and stored in the freezer for up to a month.) To use, thaw to room temperature and press each slab gently over a colander to expel any remaining water before cooking.
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		WINE Measure 1 tablespoon wine into each well of ice cube tray and freeze. Use paring knife or small spatula to remove frozen wine cubes and add as desired to dishes.
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		How to Shop Smarter

		Grocery stores are designed to entice shoppers to buy more, with buy-one-get-one sales, lower prices for bigger quantities, and everything packaged in “family-size” portions. It can seem impossible to shop for two without a lot of waste, but we’ve found that there are a few simple ways to buy just what you need.

		GET CREATIVE IN THE PRODUCE SECTION

		Produce is often the most difficult thing to buy for two. Stores sell carrots by the bunch, lettuce by the head, and grapes and cherries in bags of 2 pounds or more. You may have better luck in the organic section, where produce is often sold loose by the pound. Frozen fruits and vegetables are also very useful when cooking for two. Individually quick-frozen produce is often as good or better than what you can get fresh—frozen peas and blueberries are two good examples.

		SHOP AT A FARMERS’ MARKET

		Farmers’ markets are a terrific place to buy fantastic fresh produce and much more in just the amounts you want. And it is a great way to ensure that you are eating what is seasonal. Many vendors allow you to pick the amount of loose lettuce greens you want instead of a whole head, for instance, and many sell half loaves of high-quality homemade breads, small containers of freshly dug potatoes, and much more. The offerings are usually organic, freshly harvested, and of the highest quality. These markets offer the opportunity to not only reduce food waste when cooking for two, but the chance to use every part of vegetables like radishes, carrots, and beets because the quality of the greens attached to them is superb, and they can be used in pestos, stocks, and more. In the fall and winter months, hearty produce and dozens of varieties of apples abound so you can plan around using them and buy only what a recipe requires.

		TAKE A NUMBER AT THE MEAT COUNTER

		If you can buy your meat at a local butcher shop or if your supermarket has a meat counter, go for it. With everything packaged and priced to order, you can purchase just what you need, whether it’s ½ pound of ground beef or two chicken breasts.

		SHOP THE BULK BINS FOR DRY GOODS

		Buying prepackaged foods such as flour, nuts, rice, and grains is almost always more expensive than buying just what you need from a bulk bin. If your supermarket doesn’t have a bulk section, seek out stores that do. It also will help you cut down on packaging that needs to be recycled.

		PAY MORE PER POUND

		It can seem silly to buy a small package of meat when you could get twice as much for less per pound. However, the alternative is spending more money, buying more than you need, and likely throwing it away when it spoils. Instead, look for six eggs instead of a dozen, a 4-ounce container of sour cream, or a package of just two pork chops. You’ll pay more per pound or ounce, but spend less overall—and what you buy won’t end up in the garbage.
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		BE THOUGHTFUL IF BUYING IN BULK

		If you do want to shop in bulk to take advantage of lower prices, choose items that will keep well long term. Frozen vegetables and fruits, dried pasta, beans, and rice are all good to buy in bulk. Meat is often significantly cheaper in bulk, so although there will be a slight loss in quality, it can be worth buying in bulk and freezing. Most cuts can be kept frozen for several months; simply buy a large package and separate it into individual portions before freezing. For more information on freezing meat, see this page and this page.

		OPT FOR CANNED OR FROZEN

		Canning and freezing are both great ways to preserve foods at their peak, and foods preserved in this way will last almost indefinitely, so you can stock up without worrying about looming expiration dates.

		Some vegetables, such as peas, corn, spinach, and pearl onions, take particularly well to freezing and may be even higher quality than fresh depending on the time of year. Frozen broccoli, carrots, cauliflower, and green beans work well in dishes like soups and stews, where you’re not looking for the crisp texture of fresh vegetables. But beware frozen asparagus, mushrooms, bell peppers, and snow peas: These high-moisture vegetables usually turn mushy once thawed.

		SHOP THE SALAD BAR

		Your supermarket’s salad bar is for more than just salads—it’s perfect if you need just half a cup of snap peas or cherry tomatoes, shredded carrots, chopped bell peppers, or a handful of spinach.

		
			INGENIOUS INGREDIENTS

			When you cook for two, you know the frustration of recipes calling for just half a cup of chicken broth or a tablespoon of red wine. Here are a few handy ingredients that make it easy to use smaller amounts and avoid waste.

			BOUILLON AND BROTH CONCENTRATES Dehydrated and concentrated forms of chicken, vegetable, and beef broth, these shelf-stable products are cost-effective (because you’re not paying for the water) and last for up to two years once opened. Simply mix with water to make just as much broth as you need. We particularly like Better than Bouillon Chicken Base, which makes 38 cups of broth. See this page for more information about these options.

			BOXED WINE Once opened, bottles of wine are rarely usable for more than a week. But boxed wine has an airtight inner bag that prevents exposure to oxygen even after the box is opened, so the wine lasts up to one month.

			SHALLOTS Onions add great aromatic flavor to recipes, but a single onion is often too much for a recipe for two.

			DRIED HERBS Fresh herbs have a very short shelf life, so in the for-two kitchen a big bunch can often go to waste. Luckily, as long as the herbs are cooked, you can substitute long-lasting dried herbs; this works especially well with sage, rosemary, and thyme. Just use one-third the amount called for. You can also dry your own fresh herbs to keep them from going bad; see this page for our recipe for Easy Dried Herbs.

			SMALL POUCHES OF OLIVES, MARINARA SAUCE, AND MORE These are everywhere now, so if you want to avoid buying a large container of olives or a 26-ounce jar of marinara sauce, these are a great option. You can also find small pouches of chimichurri sauce, romesco sauce, pesto, and other sauces perfect for saucing chicken or fish for two.

			RECYCLABLE BOXES OF CRUSHED AND DICED TOMATOES These lightweight and convenient boxes come in smaller quantities (13 ounces), and it’s easy to wash them out and flatten them for recycling.

			SMALL JARS AND TUBES OF POWER-PACKED INGREDIENTS Look for small jars of tapenade, sun dried tomato pesto, olive pesto, and tubes of anchovy paste and even harissa. These are great for emergency dinners for two (see our recipe for Spaghetti with Turkey-Pesto Meatballs on this page) or for a hit of flavor instantly to many dishes.

			FROZEN SHRIMP Don’t hesitate to buy frozen shrimp; most “fresh” shrimp already has been frozen and defrosted, so it’s best to buy it frozen. Most shrimp, including all bagged options, are individually quick-frozen (IQF). You can defrost just what you need in minutes under cold running water.

		

		How to Store Smarter

		Despite your best intentions at the supermarket and in the kitchen, there are some ingredients that you might end up tossing out because they’ve gone bad before you’ve had time to use them up. In the test kitchen, we’ve developed useful strategies to help preserve the freshness of these harder-to-finish ingredients.

		ASPARAGUS Trim ends and set spears upright in 1 to 2 inches of water. Cover loosely with zipper-lock bag and refrigerate.

		AVOCADO Store cut avocados submerged cut side down in lemon water in refrigerator for up to 2 days. (Avocado may have slightly softer texture and tart flavor.)

		BERRIES Because they are prone to mold, wash berries before storing. Swish them in a solution of 3 parts water and 1 part vinegar, rinse, then dry thoroughly in a colander or paper towel–lined salad spinner. Store in a loosely covered, paper towel–lined container.
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		BREAD Crusty bread, like a rustic Italian loaf, will last a few days simply stored cut side down on the counter. Do not store it in plastic (the moisture encourages mold) or in the refrigerator, where bread stales faster than at room temperature. For longer storage, wrap the bread tightly in aluminum foil, place it in a zipper-lock bag, and store in the freezer for up to one month. To serve, bake the frozen foil-wrapped loaf directly on the rack of a 450-degree oven until warm and crisp, 10 to 30 minutes.

		CHEESE We find that cheeses are best wrapped in parchment paper and then in aluminum foil and refrigerated. The paper allows the cheese to breathe, and the foil keeps out off-flavors from the refrigerator and prevents the cheese from drying out.

		CARROTS Trim leafy tops, place carrots in open zipper-lock bag, and refrigerate.

		CELERY Wrap whole heads loosely in aluminum foil to minimize moisture loss.

		CUCUMBERS, ZUCCHINI, AND SUMMER SQUASH Wrap tightly in plastic wrap to minimize moisture loss.
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		CHILES Fresh chiles like jalapeños and serranos quickly lose their flavor and crispness when left loose in the crisper drawer, but they will keep for several weeks halved then stored in a brine of 1 tablespoon salt per cup of water; rinse before using.

		CHOCOLATE Because cocoa butter easily picks up off-flavors from other foods, chocolate should never be stored in the refrigerator or freezer. To extend its shelf life, wrap it tightly in plastic wrap and store it in a cool, dry place. When exposed to rapid changes in temperature or humidity, it can develop a discolored surface. This condition, known as bloom, is only cosmetic—bloomed chocolate is safe to eat and cook with.

		EGGS Properly stored eggs will last up to three months, but both the yolks and the whites become looser and their flavor will begin to fade over time. Store eggs in the back of the refrigerator (the coldest area) and keep them in the carton, which holds in moisture and protects the eggs from odors.

		FLOUR All-purpose flour is one ingredient that is useful to purchase in larger amounts. To keep our flour fresh, we store it in a wide-mouth container, which also makes it easy to dip in a measuring cup and level off the excess back into the container. All-purpose flour can be stored in the pantry for up to a year, but whole-grain flours like whole-wheat and rye are more perishable and should be stored in the freezer.
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		FRESH HERBS Because they’re highly perishable and sold in large bunches, herbs are one of the hardest things to avoid throwing out. To get the most life out of herbs, gently rinse and dry them (a salad spinner works well), wrap them in a damp paper towel, and place in a partially open zipper-lock bag in the crisper drawer. Basil, however, should be handled differently. Don’t rinse it before you need to use it; the added moisture will decrease its shelf life. Simply wrap it in clean paper towels, place it in a partially open zipper-lock bag, and refrigerate.
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		GARLIC Store heads of garlic in a cool, dark place with plenty of air circulation to prevent spoiling and sprouting. Store cut garlic in oil in the refrigerator for no more than four days.

		GINGER When wrapped in plastic or foil, ginger will grow mold where the condensation is trapped, so it’s best to simply toss it into the refrigerator unwrapped.

		GREENS Delicate greens spoil quickly if not stored properly. Wash greens and dry thoroughly in a salad spinner, then store directly in the spinner between layers of paper towels, or lightly roll in paper towels and store in a zipper-lock bag left slightly open. If prewashed, store in the original plastic container or bag.
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		LEAVENERS Keep baking powder and baking soda in the pantry and replace them every six months. Keep yeast in the refrigerator or freezer to slow its deterioration. And because yeast is a living organism, observe the expiration date.

		MEAT Raw or cooked meat should be refrigerated well wrapped and will keep for two to three days. To freeze meat in small batches for long-term storage, place two pieces of meat (such as chicken breasts, small steaks, or portions of ground meat) at different locations inside a large zipper-lock freezer bag. Flatten out the bag, forcing the air out, so that the meat portions do not touch. Then fold the bag over in the center and freeze it.

		MUSHROOMS Thanks to their high moisture content, raw mushrooms are very perishable. To maximize air circulation without drying out mushrooms, store them wrapped in plastic in their original packaging or in a partially open zipper-lock bag.

		OILS To prevent rancidity, store cooking oils in a cool, dark pantry. Unopened olive oil lasts for one year; once opened, it will last for about three months. Toasted sesame oil and nut oils, like peanut oil, should be stored in the refrigerator.

		ONIONS AND OTHER ALLIUMS Onions and shallots should be stored in a cool place away from light. Don’t store onions in the refrigerator; their odor can permeate other foods. Delicate scallions, chives, and leeks do belong in the refrigerator; store them in a glass of water covered loosely with a zipper-lock bag. To store part of a chopped or sliced onion, refrigerate in a zipper-lock bag and rinse before using to remove residual odor.
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		POTATOES If not stored correctly, potatoes will germinate and grow. To avoid this, keep them in a cool, dark place. Store them in a paper (not plastic) bag and keep them away from onions, which give off gases that will hasten sprouting.

		SPICES Keep spices in a cool, dark pantry to prolong their freshness. To keep track of your spices’ freshness, it’s helpful to label each jar with the date opened; whole spices are good for about two years and ground spices for one year.

		SWEETENERS Store brown sugar in an airtight container; a terra-cotta Brown Sugar Bear will help keep it soft. Keep molasses and honey in the pantry (they will crystallize in the refrigerator). Maple syrup should be refrigerated, as it is susceptible to mold. Syrup also can be kept in the freezer (it will not freeze solid because of its high sugar concentration).

		TOMATOES Contrary to popular belief, both cut and whole tomatoes actually can be stored in the refrigerator once fully ripe (for 2 days and 5 days respectively). To keep them from picking up off-flavors, put them in an airtight container, which works better than plastic wrap at keeping out odors.

		Putting Leftover Ingredients to Work

		When cooking in smaller quantities, it’s unavoidable that you’ll end up with some leftover ingredients. Whether it’s half a butternut squash or part of a can of beans or tomatoes, these odds and ends tend to languish in the refrigerator until they have to be thrown away. Our solution? Quick, simple recipes that make it easy to put these ingredients to work. In addition, we’ve provided a list of recipes across the book that use these ingredients so you can plan ahead to make another distinct recipe and feel good about not wasting ingredients.

		■ FAST (Start to finish in 30 minutes or less)

		■ VEGETARIAN

		ASPARAGUS

		A bunch of asparagus is typically a pound, which is too much for the for-two audience. Here are some ideas of what to do with the remaining spears.

		Pan-Roasted Asparagus

		Serves 2 FAST VEGETARIAN

		Heat 1 teaspoon vegetable oil in 12-inch skillet over medium heat until shimmering. Add 6 ounces trimmed thick asparagus to skillet with tips pointed in one direction and add 6 ounces trimmed thick asparagus with tips pointed in opposite direction. Using tongs, distribute spears in even layer. Sprinkle with 1 teaspoon water, ¼ teaspoon table salt, and pinch pepper, cover, and cook until asparagus is bright green and still crisp, 3 to 4 minutes. Uncover; increase heat to medium-high; and cook until asparagus is tender and well browned on all sides, 4 to 6 minutes, rearranging spears as needed. Off heat, sprinkle with 1 teaspoon lemon juice and season with salt and pepper to taste. Serve.

		Creamy Asparagus Soup

		Serves 2 VEGETARIAN

		Cut tips off ½ pound thin asparagus spears and reserve. Cut spears into ½-inch pieces. Melt ½ teaspoon butter in large saucepan over medium-high heat. Add asparagus tips and cook until just tender, about 2 minutes; transfer to bowl and set aside. Add 1½ teaspoons butter, asparagus spears, ¼ pound thinly sliced leeks, pinch table salt, and pinch pepper to now-empty pan and cook over medium- low heat until vegetables are softened, about 10 minutes. Add ¾ cup vegetable or chicken broth to pan and bring to boil over medium-high heat. Reduce heat to medium-low and simmer until vegetables are tender, about 5 minutes. Stir in 2 tablespoons frozen peas and 2 teaspoons grated Parmesan. Process soup in blender until smooth; transfer to clean pan. Stir in 1 tablespoon heavy cream, ⅛ teaspoon lemon juice, and asparagus tips and cook over medium-low heat until warmed through, about 2 minutes. Season with salt and pepper to taste. Serve.
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				Stir-Fried Asparagus with Shiitake Mushrooms

			
		
		Stir-Fried Asparagus with Shiitake Mushrooms

		Serves 2 VEGETARIAN

		Combine 1 tablespoon water, ½ tablespoon soy sauce, ½ tablespoon sherry, 1 teaspoon packed brown sugar, 1 teaspoon grated fresh ginger, and ½ teaspoon toasted sesame oil in bowl. Heat ½ tablespoon vegetable oil in 12-inch nonstick skillet over high heat until smoking. Add 12 ounces thin asparagus, sliced into 2-inch lengths on bias and 4 ounces thinly sliced shiitake mushrooms and cook until asparagus is spotty brown, 3 to 4 minutes. Add soy sauce mixture and cook until asparagus is crisp-tender, 1 to 2 minutes. Transfer to serving platter, sprinkle with 1 thinly sliced scallion, and serve.

		
			RECIPES USING UP ASPARAGUS

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

			• Braised Chicken Thighs with Potatoes, Carrots, Asparagus, and Dill (this page)

			• Steamed Sole and Vegetable Bundles with Tarragon (this page)

			• Stir-Fried Shrimp with Lemon-Ginger Sauce (this page)

			• Risotto Primavera (this page)

			• Soft-Cooked Eggs with Steamed Asparagus (this page)
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				Grilled Cheese Sandwiches with Caramelized Onion and Apple

			
		
		BREAD

		A family of two would have to eat sandwiches for days to use up an entire loaf of bread or a whole baguette. Bread can be frozen for up to one month, or you can try our recipes for using up bread before it goes bad.

		Garlic Croutons

		Makes 2 cups FAST VEGETARIAN

		Heat oven to 350 degrees. Toss 4 slices hearty white sandwich bread, cut into 1-inch pieces, with 2 tablespoons melted unsalted butter and 1 minced garlic clove. Season with salt and pepper. Spread onto rimmed baking sheet and bake until golden brown and crisp, 15 to 20 minutes, stirring occasionally.

		Summer Berry Gratin

		Serves 2 VEGETARIAN

		Heat oven to 450 degrees. Pulse 2 slices hearty white sandwich bread, 2 tablespoons brown sugar, 2 tablespoons softened unsalted butter, and pinch ground cinnamon in food processor to coarse crumbs, about 10 pulses. Gently toss 1½ cups blackberries, blueberries, raspberries, and/or quartered strawberries with 1 teaspoon granulated sugar, ¼ teaspoon vanilla extract, and pinch salt, then spread into 7¼ by 5¼-inch baking dish. Sprinkle crumb mixture evenly over fruit and bake until crumbs are deep golden brown and fruit is hot, 15 to 20 minutes, rotating dish halfway through baking. Let cool slightly before serving.

		Individual Chocolate Bread Puddings

		Serves 2 VEGETARIAN

		Heat oven to 325 degrees. Whisk 1 large egg and 3 tablespoons sugar together in large bowl. Whisk in 1 cup half-and-half and ½ teaspoon vanilla. Stir in 2 ounces chopped bittersweet chocolate and 2½ cups ½-inch cubes baguette. Cover and soak for 20 minutes, stirring often. Portion mixture into 2 large greased, ovensafe coffee cups (or ramekins) and bake until puddings are set, 25 to 30 minutes. Let cool slightly before serving.

		
			RECIPES USING UP BREAD

			• Creamless Creamy Tomato Soup (this page)

			• Catalan Beef Stew (this page)

			• Turkey Burgers (this page)

			• Grilled Cheese Sandwiches with Caramelized Onion and Apple (this page)

			• Grilled Cheese Sandwiches with Tomato and Pesto (this page)

			• Portobello Panini (this page)

			• Tofu Katsu Sandwiches (this page)

			• Pork Schnitzel (this page)

			• Mushroom, Brussels Sprout, and White Bean Gratin (this page)

			• Grilled Vegetable and Bread Salad (this page)

			• Slow-Cooker Meatballs and Marinara (this page)

			• Skillet Strata with Cheddar (this page)

			• Skillet Strata with Sausage and Gruyère (this page)

			• Bourbon Bread Pudding (this page)

		

		BUTTERMILK

		Buttermilk is generally sold only by the quart, so when recipes call for a small amount, you’re stuck with lots of leftovers. You can refrigerate it for up to three weeks (with some flavor loss) or freeze it for up to two months, but we prefer to put it to work.

		Very Berry Smoothie

		Serves 2 FAST VEGETARIAN

		Process 1½ cups buttermilk, 1½ cups frozen berries, 1 peeled and chopped banana, 1 tablespoon sugar, and pinch table salt on low speed in blender until berries are chopped, about 10 seconds. Increase speed to high and continue to process until smooth, 20 to 40 seconds. Season with more sugar and adjust consistency with water as needed. Serve.

		Ranch Dressing

		Makes 1 cup FAST VEGETARIAN

		Whisk ⅔ cup sour cream, ¼ cup buttermilk, 2 tablespoons minced fresh cilantro (or dill, tarragon, or parsley), 1 tablespoon minced shallot, 2 teaspoons white wine vinegar, ½ teaspoon garlic powder, ¼ teaspoon table salt, and ¼ teaspoon pepper together until smooth. Season with sugar to taste.
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				Muffin Tin Doughnuts

			
		
		Muffin Tin Doughnuts

		Makes 4 doughnuts VEGETARIAN

		Heat oven to 400 degrees. Whisk 1¼ cups cake flour, ⅓ cup sugar, 1¼ teaspoons baking powder, ¼ teaspoon table salt, and pinch nutmeg together in large bowl. In separate bowl, whisk ⅓ cup buttermilk, 3 tablespoons melted unsalted butter, and 1 large egg together. Stir buttermilk mixture into flour mixture until combined. Scoop batter into 4 greased wells of muffin tin and bake until lightly browned and toothpick inserted in center comes out clean, 15 to 18 minutes. Mix ½ cup sugar and ½ teaspoon ground cinnamon together in small bowl. Brush warm donuts with 2 tablespoons melted unsalted butter, then roll in cinnamon sugar to coat. Serve.

		
			RECIPES USING UP BUTTERMILK

			• Buttermilk Mashed Potatoes (this page)

			• Buttermilk Pancakes (this page)

			• Simple Drop Biscuits (this page)

			• Fresh Herb Simple Drop Biscuits (this page)

			• Black Pepper and Bacon Simple Drop Biscuits (this page)

			• Rosemary and Parmesan Simple Drop Biscuits (this page)

			• Cinnamon Streusel Coffee Cake (this page)

			• Skillet Cherry Cobbler (this page)

			• Glazed Lemon Bundt Cakes (this page)

			• Fluffy Yellow Layer Cake (this page)

			• Vanilla Cupcakes (this page)

		

		BUTTERNUT SQUASH

		Once chopped, a single butternut squash can yield up to 8 or 9 cups—far too much for just two people. And since it can’t be eaten raw like some vegetables, using it up isn’t as easy as tossing it into a salad. Luckily, our recipes for leftover butternut squash are so good, you might not want to wait to have leftovers.

		Roasted Butternut Squash Salad

		Serves 2 VEGETARIAN

		Heat oven to 425 degrees. Toss 1 pound butternut squash, peeled, seeded, and cut into 1-inch pieces (2½ cups), with 1 tablespoon extra-virgin olive oil and ¼ teaspoon table salt; spread onto rimmed baking sheet. Roast until squash is spotty brown and tender, 30 to 35 minutes, stirring occasionally. Toss roasted squash with 4 ounces arugula, ¼ cup dried cranberries, 1 tablespoon extra-virgin olive oil, and 2 tablespoons cider vinegar. Season with salt and pepper to taste, and serve.

		Butternut Squash Breakfast Hash

		Serves 2

		Microwave 1 pound butternut squash, peeled, seeded, and cut into ½-inch pieces (2½ cups), and 1 cup water in covered bowl until tender, 5 to 8 minutes; drain. Cook 2 slices chopped bacon in 12-inch nonstick skillet over medium-high heat until crispy, about 5 minutes; transfer to paper towel-lined plate. Add 1 chopped onion and 1 teaspoon paprika to fat left in skillet and cook over medium heat until softened, about 5 minutes. Add squash and cook, stirring often, until lightly browned, about 10 minutes. Sprinkle with bacon, season with salt and pepper to taste, and serve.

		
			RECIPES USING UP BUTTERNUT SQUASH

			• Butternut Squash Soup with Blue Cheese and Pepitas (this page)

			• Fattoush with Butternut Squash and Apple (this page)

			• Braised Tofu with Butternut Squash and Eggplant (this page)

			• Slow-Cooker Creamy Butternut Squash and Apple Soup (this page)

			• Butternut Squash Puree (this page)

			• Butternut Squash Puree with Orange (this page)

			• Butternut Squash Puree with Honey and Chipotle Chile (this page)

		

		CABBAGE

		Inexpensive, healthy, and delicious, cabbage is a great addition to any recipe. But what do you do with leftovers? How about making creamy coleslaw, roasting it, or pickling it for kimchi?

		Creamy New York Deli Coleslaw

		Serves 2 VEGETARIAN

		Toss 4½ cups shredded green cabbage (½ small head) and 1 peeled and grated carrot with ½ teaspoon table salt in colander and let drain for 1 hour; rinse and pat dry with paper towels. In large bowl, whisk ¼ cup mayonnaise, 2 tablespoons minced shallot, 1 tablespoon distilled white vinegar, ½ teaspoon Dijon mustard, and ½ teaspoon sugar together. Stir in cabbage and season with salt and pepper to taste. Cover and refrigerate until chilled, at least 30 minutes, before serving.

		Roasted Cabbage Wedges

		Serves 2 VEGETARIAN

		Place rimmed baking sheet on upper-middle rack and heat oven to 450 degrees. Combine ½ teaspoon sugar, ½ teaspoon pepper, and ¼ teaspoon table salt in small bowl. Cut ½ small head green or napa cabbage through core into quarters. Brush with 2 tablespoons vegetable oil and sprinkle with sugar mixture. Place cabbage wedges on hot baking sheet, flat side down, and roast until tender and browned at edges, 15 to 20 minutes, flipping wedges halfway through roasting. Drizzle with 1 teaspoon balsamic vinegar and serve.
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				Quick Kimchi

			
		
		Quick Kimchi

		Makes 2 cups

		Toss 4 cups coarsely chopped napa cabbage (½ small head) with ¼ cup water and microwave until slightly softened, about 3 minutes. Drain cabbage and let cool slightly, about 5 minutes. Toss drained cabbage with 2 thinly sliced scallions, 1 tablespoon unseasoned rice vinegar, 1 tablespoon gochujang, 1 minced garlic clove, 1½ teaspoons sugar, and 1 teaspoon fish sauce. Season with salt to taste. Kimchi can be refrigerated for up to 6 months.

		
			RECIPES USING UP CABBAGE

			• Farmhouse Vegetable and Barley Soup (green cabbage) (this page)

			• Sweet and Tangy Coleslaw (green cabbage) (this page)

			• Sweet and Tangy Coleslaw with Bell Pepper and Jalapeño (green cabbage) (this page)

			• Sweet and Tangy Coleslaw with Apple and Tarragon (green cabbage) (this page)

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

			• Tofu Katsu Sandwiches (green cabbage) (this page)

			• Crispy Sesame Pork Chops with WIlted Napa Cabbage Salad (napa cabbage) (this page)

			• Curry Roasted Cabbage Wedges with Tomatoes and Chickpeas (green cabbage) (this page)

			• Ramen with Pork and Cabbage (green cabbage) (this page)

			• Grilled Fish Tacos (green cabbage) (this page)

			• Skillet-Roasted Cabbage with Mustard and Thyme (green, napa, or savoy cabbage) (this page)

		

		CANNED BEANS

		Canned beans are particularly convenient when cooking for two because they’re quick-cooking and don’t require lengthy soaking times. And there’s no need to toss the leftovers when you use just part of a can; here are our favorite recipes for using the rest.
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				Crispy Spiced Chickpeas

			
		
		Crispy Spiced Chickpeas

		Makes ¾ cup FAST VEGETARIAN

		Combine ¼ teaspoon smoked paprika, ⅛ teaspoon sugar, ⅛ teaspoon table salt, and pinch pepper in medium bowl. Heat ¼ cup vegetable oil in 8-inch skillet over medium-high heat until just smoking. Carefully add ¾ cup rinsed and dried canned chickpeas to hot oil and cook until crisp throughout and dark brown, 10 to 15 minutes. Using slotted spoon, transfer hot chickpeas to bowl with spices and toss to coat. Let cool slightly before serving.

		Kidney Bean Salad

		Serves 2 VEGETARIAN

		Toss ¾ cup rinsed canned kidney beans (or cannellini beans), 1 peeled and thinly sliced small carrot, 1 thinly sliced celery rib, 1 thinly sliced small shallot, 1 tablespoon white wine vinegar, 1 tablespoon extra-virgin olive oil, 1 tablespoon chopped fresh parsley, and ¼ teaspoon table salt in bowl and let marinate for 30 minutes. Season with salt and pepper to taste, and serve.

		Refried Beans

		Makes 1 cup FAST VEGETARIAN

		Process ¾ cup rinsed canned pinto beans (or red kidney beans or black beans) and ¼ cup vegetable or chicken broth in food processor until smooth, about 30 seconds. Heat 2 tablespoons extra-virgin olive oil in 10-inch nonstick skillet over medium heat until shimmering. Add ¼ cup finely chopped onion and cook until softened, 2 to 4 minutes. Stir in 1 minced garlic clove and ⅛ teaspoon ground cumin and cook until fragrant, about 30 seconds. Stir in processed beans and cook until thickened, 3 to 5 minutes. Season with salt and pepper to taste, and serve.

		Garlicky Sautéed White Beans with Tomatoes

		Serves 2 FAST VEGETARIAN

		Cook 2 thinly sliced garlic cloves with 2 tablespoons extra-virgin olive oil in 8-inch skillet over medium-low heat until fragrant and lightly golden, about 3 minutes. Stir in ¾ cup rinsed canned cannellini beans (or small white beans), 1 chopped tomato, and ¼ teaspoon table salt. Increase heat to medium-high and cook, stirring often, until tomatoes are softened and beans are heated through, about 3 minutes. Off heat, stir in 1 tablespoon chopped fresh basil (or parsley, cilantro, chives, dill, or scallions). Season with salt and pepper to taste, and serve.

		
			RECIPES USING UP CANNED BEANS

			• Soupe au Pistou (cannellini or navy) (this page)

			• Pasta e Fagioli (cannellini) (this page)

			• Chickpea and Vegetable Soup with Warm Spices (this page)

			• Classic Beef Chili (kidney or pinto) (this page)

			• Beef Chili with Bacon (kidney or pinto) (this page)

			• Beef Chili with Chipotle, Black Beans, and Corn (this page)

			• Beef Chili with Chickpeas and Warm Spices (this page)

			• Five-Alarm Chili (pinto) (this page)

			• Turkey Chili (kidney or pinto) (this page)

			• Skillet Brown Rice and Beans with Corn and Tomatoes (black beans) (this page)

			• Spanish-Style Skillet Brown Rice and Chickpeas (this page)

			• Chickpea Cakes with Cucumber-Yogurt Sauce (this page)

			• Black Bean Salad with Corn and Avocado (black beans) (this page)

		

		CANNED TOMATOES

		Because canned tomatoes are of consistent quality year-round, we reach for them often in recipes. But not every recipe uses an entire can. Here’s how to avoid letting them go to waste.

		Quick Tomato Salsa

		Makes ½ cup FAST VEGETARIAN

		Pulse ½ cup drained canned diced tomatoes, 1 tablespoon minced shallot, 1 tablespoon minced fresh cilantro, and pinch cayenne pepper in food processor until roughly chopped, about 8 pulses. Transfer to fine-mesh strainer and let drain for 1 minute. Transfer to serving bowl and stir in 1 teaspoon lime juice. Season with salt and pepper to taste.
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				Spicy Chipotle Barbecue Sauce

			
		
		Spicy Chipotle Barbecue Sauce

		Makes about ¾ cup VEGETARIAN

		Melt 1 tablespoon unsalted butter in medium saucepan over medium heat. Add 1 minced shallot and ½ teaspoon chili powder and cook until shallot is softened, about 2 minutes. Stir in ½ cup drained canned diced tomatoes and cook until softened and dry, about 1 minute. Add ¼ cup ketchup, ¼ cup vegetable or chicken broth, 2 tablespoons brown sugar, 2 teaspoons white vinegar, and ½ teaspoon minced canned chipotle chile in adobo sauce. Bring to simmer and cook until thickened, about 20 minutes. Process sauce in blender until smooth, about 30 seconds, adjusting consistency with extra broth as needed. Season with salt, pepper, vinegar, and chipotle to taste.

		Easy Tomato Chutney

		Makes ¾ cup VEGETARIAN

		Combine ¾ cup canned diced tomatoes with their juice, ¾ cup water, 1 minced shallot, 2 tablespoons sugar, 2 tablespoons cider vinegar, 1 tablespoon golden raisins, ⅛ teaspoon table salt, and pinch cayenne together in medium saucepan. Bring to simmer over medium-low heat and cook, stirring occasionally, until thickened and reduced to about ¾ cup, 45 to 50 minutes. Using potato masher, mash any large pieces of tomato. Let cool to room temperature.

		Chavela

		Serves 2 FAST

		Mexico’s answer to the bloody Mary, chavela is a refreshing cocktail that swaps the usual vodka for lighter beer for a drink perfect for barbecues and brunch.

		Process ¾ cup canned diced tomatoes with their juice, 1½ tablespoons lime juice, 1 tablespoon hot sauce, 1 teaspoon Worcestershire sauce, and ⅛ teaspoon table salt in blender until smooth, about 30 seconds; pour evenly into 2 pint glasses or large beer mugs. Divide 12 ounces Mexican lager between 2 glasses. Garnish with celery sticks and serve.

		
			RECIPES USING UP CANNED TOMATOES

			• Easy Skillet Cheese Pizza (canned diced tomatoes) (this page)

			• Easy Skillet Pizza with Fontina, Arugula, and Prosciutto (this page)

			• Easy Skillet Pizza with Goat Cheese, Olives, and Spicy Garlic Oil (this page)

			• Easy Skillet Pizza with Ricotta, Bacon, and Scallions (this page)

			• Ultimate Thin-Crust Pizza (canned whole peeled tomatoes) (this page)

			• Chicken and Chorizo Paella (canned diced tomatoes) (this page)

			• Braised Cod Peperonata (canned diced tomatoes) (this page)

			• Quick Marinara Sauce (canned diced tomatoes) (this page)

			• Spaghetti al Tonno (canned diced tomatoes) (this page)

		

		CAULIFLOWER

		Most recipes in this book call for half a head of cauliflower or a few cups of florets, leaving at least half of the head behind. Buying pre-cut florets gives you a mix of giant pieces and dribs and drabs. It is better to buy a whole head and cut it up yourself for more even florets.

		Cauliflower Rice

		Serves 2 VEGETARIAN

		Pulse ½ head cauliflower, cut into 1-inch florets in food processor until finely ground into ¼- to ⅛-inch pieces, 6 to 8 pulses, scraping down sides of bowl as needed. Heat 1 teaspoon vegetable oil in small saucepan over medium-low heat until shimmering. Add 2 tablespoons minced shallot and cook until softened, about 3 minutes. Stir in processed cauliflower, ¼ cup vegetable or chicken broth, and ¼ teaspoon table salt. Cover and cook, stirring occasionally, until cauliflower is tender, 10 to 13 minutes. Uncover and continue to cook, stirring occasionally, until cauliflower rice is almost completely dry, about 3 minutes. Off heat, season with salt and pepper to taste and stir in 1 tablespoon minced fresh parsley, chives, or basil. Serve.

		Whipped Cauliflower

		Serves 2 VEGETARIAN

		Bring 1 cup water to boil in large saucepan over high heat, then add ½ head cauliflower, cut into 1-inch pieces. Cover; reduce heat to medium; and cook until very tender, 16 to 20 minutes, stirring once halfway through cooking. Drain cauliflower and transfer to food processor. Add 1½ tablespoons unsalted butter and ¼ teaspoon table salt and process until completely smooth, about 4 minutes, scraping down sides of bowl as needed. Adjust consistency with hot water as needed. Season with salt and pepper to taste. Serve.

		Skillet-Roasted Cauliflower with Capers and Pine Nuts

		Serves 2 VEGETARIAN

		Combine ½ head cauliflower, cut into 1½ inch florets, 1 tablespoon extra-virgin olive oil, ¼ teaspoon table salt, and ¼ teaspoon pepper in 12-inch nonstick skillet. Cover and cook over medium-high heat until cauliflower starts to brown and edges just start to become translucent, about 5 minutes. Uncover and continue to cook, stirring every 2 minutes, until florets turn golden brown in many spots, about 12 minutes. Push cauliflower to edges of skillet. Add 1 tablespoon oil, 1 tablespoon rinsed and minced capers, and ½ teaspoon grated lemon zest to center and cook, stirring with rubber spatula, until fragrant, about 30 seconds. Stir cauliflower into caper mixture and continue to cook, stirring occasionally, until cauliflower is tender but still firm, about 3 minutes. Off heat, season with salt and pepper to taste and sprinkle with 2 tablespoons toasted pine nuts and 1 tablespoon minced fresh chives, parsley, or basil. Serve with lemon wedges.

		
			RECIPES USING UP CAULIFLOWER

			• Creamy Curried Cauliflower Soup (this page)

			• Roasted Grape and Cauliflower Salad with Chermoula (this page)

			• Pasta with Roasted Cauliflower, Garlic, and Walnuts (this page)

			• Roasted Cauliflower (this page)

			• Roasted Cauliflower with Lemon and Capers (this page)

			• Roasted Cauliflower with Chorizo and Smoked Paprika (this page)

			• Cauliflower Gratin (this page)

		

		CELERY

		Celery is usually sold in bunches, yet most recipes call for just a few stalks. These easy recipes will make sure the rest doesn’t get forgotten in the crisper drawer.

		Cream of Celery Soup

		Serves 2

		Melt 1 tablespoon unsalted butter in large saucepan over medium-low heat. Add 4 chopped celery ribs; 1 small russet potato, peeled and chopped fine; 1 small chopped onion; ½ tablespoon sugar; ½ teaspoon dried sage; and pinch table salt. Cover and cook until celery and onion are softened, about 15 minutes. Stir in 1½ cups chicken broth and simmer, uncovered, until potato is tender, 10 to 15 minutes. Process soup in blender until smooth, about 2 minutes, then return to clean saucepan. Stir in 3 tablespoons heavy cream (or half-and-half) and return to brief simmer. Season with salt and pepper to taste, and serve.

		Celery Salad with Red Onion and Orange

		Serves 2 VEGETARIAN

		Cut away peel and pith from 1 orange, cut orange into 8 wedges, then slice wedges crosswise into ½-inch-thick pieces. Toss 4 celery ribs, sliced thin on bias, orange pieces, 3 tablespoons finely chopped red onion, 2 tablespoons extra-virgin olive oil, 1 tablespoon cider vinegar, and 1 teaspoon honey together in bowl. Season with salt and pepper to taste and let salad sit for 15 minutes before serving.

		CITRUS ZEST

		Oftentimes recipes call for a small amount of citrus zest but there is no need to waste the rest, as you can dehydrate it and steep in tea or add to pan sauces, custards, or cooking water for grains to impart subtle citrus flavor.

		Dehydrated Citrus Zest

		VEGETARIAN

		Use a vegetable peeler to remove strips of citrus zest, avoiding the bitter pith. Place strips on paper towel–lined plate. Microwave on high power for 2 to 3 minutes, let cool, then store in airtight container for up to 6 months.

		COCONUT MILK

		Coconut milk is worth putting to use when you’re left with extra. Here are a few creamy recipes making the most of part of a can, plus savory recipes throughout the book.

		Coconut Rice Pudding

		Serves 2 VEGETARIAN

		Bring 1 cup water to boil in small saucepan. Stir in ½ cup long-grain or medium-grain rice and ⅛ teaspoon table salt. Cover and simmer over low heat, stirring often, until water is almost fully absorbed, 10 to 15 minutes. Stir in 1 cup unsweetened coconut milk, 1½ cups milk, ⅓ cup sugar, ½ teaspoon vanilla extract, and ¼ teaspoon ground cinnamon. Simmer, stirring often, until spoon is able to stand up in pudding, 35 to 40 minutes. Serve warm or chilled.

		No-Churn Coconut Ice Milk

		Serves 2 VEGETARIAN

		This cardamom-spiced frozen dessert is similar to ice cream. The vodka is crucial to its texture; do not omit it.

		Whisk ¾ cup coconut milk, ¾ cup heavy cream (or half-and-half), ⅓ cup corn syrup, 1 tablespoon vodka, ¼ teaspoon lime zest, ¼ teaspoon ground cardamom, and ⅛ teaspoon table salt in large bowl. Cover with plastic wrap and freeze until mixture begins to freeze around edges, 1½ to 2 hours. Stir mixture until smooth and frothy. Transfer to 2-cup container with tight-fitting lid and freeze until firm, 4 to 5 hours, before serving.
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		Piña Coladas

		Serves 2 FAST VEGETARIAN

		Process ¾ cup unsweetened coconut milk, ¼ cup dark rum, 2 cups pineapple chunks, 1 cup ice, 3 tablespoons sugar, and 2 teaspoons lime juice in blender on low until coarsely pureed, about 10 seconds. Increase speed to high and process until smooth, 20 to 40 seconds. Season with more sugar and lime juice to taste, and serve.

		
			RECIPES USING UP COCONUT MILK

			• Moong Dal Soup with Coconut Milk and Spinach (this page)

			• Thai Red Curry with Chicken (this page)

			• Thai Red Curry with Beef and Eggplant (this page)

			• Halibut and Creamy Coconut Rice Packets (this page)

			• Steamed Mussels in Coconut Milk with Cilantro (this page)

			• Panang Curry with Eggplant, Broccolini, and Tofu (this page)

			• Coconut-Cardamom Rice Pudding (this page)

		

		CUCUMBERS

		Most recipes in this book call for half a cucumber. Here are some ideas for what to do with the other half.
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		Smashed Sichuan Cucumbers

		Serves 2 VEGETARIAN

		Trim and cut ½ English cucumber crosswise into 3 equal lengths and place in zipper-lock bag. Seal bag. Using small skillet or rolling pin, firmly but gently smash cucumbers until flattened and split lengthwise into 3 to 4 spears each. Tear spears into rough 1-inch pieces and transfer to colander set in large bowl. Toss cucumbers with ½ teaspoon kosher salt and let sit for at least 15 minutes and up to 30 minutes. Meanwhile, whisk 1 teaspoon Chinese black vinegar and ¼ clove minced garlic together in medium bowl; let sit for at least 5 minutes or up to 15 minutes. Whisk 1 teaspoon soy sauce, ½ teaspoon toasted sesame oil, and ¼ teaspoon sugar into vinegar mixture to dissolve sugar. Add cucumbers, discarding any extracted liquid, and ¼ teaspoon sesame seeds to bowl with dressing and toss to combine. Serve immediately.

		Quick Pickle Chips

		Makes one ½-pint jar VEGETARIAN

		Bring ⅛ cup water, ⅓ cup seasoned rice vinegar, ½ garlic clove, ⅛ teaspoon turmeric, pinch black peppercorns, and pinch yellow mustard seeds to boil in medium saucepan over medium-high heat.

		Fill one ½-pint jar with hot water to warm. Drain jar, then pack ½ cucumber, sliced ¼ inch thick, and 1 dill sprig into jar. Using funnel and ladle, pour hot brine over cucumber to cover. Let jar cool completely, about 30 minutes. Cover jar with lid and refrigerate for at least 2½ hours before serving.

		
			RECIPES USING UP CUCUMBER

			• Gazpacho (this page)

			• Greek Chopped Salad (this page)

			• Panzanella (this page)

			• Fennel, Apple, and Chicken Chopped Salad (this page)

			• Steak and Rice Noodle Salad with Cucumber and Mint (this page)

			• Steamed Bao with Hoisin Chicken and Cucumber (this page)

			• Lamb Pita Sandwiches with Tzatziki (this page)

			• Pomegranate Chicken with Farro and Cucumber Salad (this page)

			• Turmeric Scallops with Mango Noodle Salad (this page)

			• Chickpea Cakes with Cucumber-Yogurt Sauce (this page)

			• Chilled Soba Noodles with Cucumber, Snow Peas, and Radishes (this page)

			• Lemongrass Beef and Rice Noodle Bowl (this page)

			• Bun Cha (this page)

		

		EGGPLANT

		Because it requires cooking, eggplant can be a tricky vegetable to use up. And recipes for two rarely call for a whole eggplant. Here are some tasty ideas for what to do with the other half.

		Easy Ratatouille

		Serves 2 VEGETARIAN

		Heat 2 tablespoons extra-virgin olive oil in 12-inch nonstick skillet over medium-high heat until shimmering. Add 8 ounces eggplant, cut into ¾-inch pieces (2 cups), and ⅛ teaspoon table salt and cook until eggplant is browned, 5 to 7 minutes. Stir in 1 tablespoon extra-virgin olive oil and ½ chopped onion and cook until onion is softened, 5 to 7 minutes. Stir in 2 minced garlic cloves and cook until fragrant, about 30 seconds. Stir in 1 large chopped tomato and ¾ cup vegetable or chicken broth and simmer until vegetables are softened and liquid has thickened slightly, 10 to 15 minutes. Season with salt and pepper to taste. Sprinkle with Parmesan cheese and drizzle with more olive oil. Serve.

		Easy Eggplant Dip

		Makes ⅔ cup VEGETARIAN

		Combine 8 ounces eggplant, peeled and cut into ¾-inch pieces (2 cups), 2 tablespoons extra-virgin olive oil, and ¼ teaspoon table salt in 10-inch nonstick skillet. Cover and cook over medium heat, stirring often, until eggplant is lightly browned, very soft, and beginning to break down, about 10 minutes. Pulse cooked eggplant, 2 teaspoons lemon juice, and ⅛ teaspoon ground cumin in food processor until coarsely pureed, about 5 pulses. Transfer mixture to bowl and stir in 2 tablespoons plain Greek yogurt (or sour cream); season with salt and pepper to taste. Cover and refrigerate until chilled, about 30 minutes. Serve with bread or crackers.

		
			RECIPES USING UP EGGPLANT

			• Ciambotta (this page)

			• Thai Red Curry with Beef and Eggplant (this page)

			• Garlicky Pork with Eggplant (this page)

			• Baked Snapper with Roasted Ratatouille (this page)

			• Skillet Eggplant Parmesan (this page)

			• Panang Curry with Eggplant, Broccolini, and Tofu (this page)

			• Braised Tofu with Butternut Squash and Eggplant (this page)

		

		FENNEL

		Most recipes in this book call for half a bulb of fennel. Here are some ideas for what to do with the other half so it doesn’t go to waste.
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		Quick Pickled Fennel

		Makes one ½-pint jar VEGETARIAN

		Pickled fennel makes a nice addition to a cheese board and is also great on a sandwich.

		Bring ⅓ cup seasoned rice vinegar, 2 tablespoons water, ½ garlic clove, one ½-inch strip orange zest, ⅛ teaspoon fennel seeds, pinch black peppercorns, and pinch yellow mustard seeds to boil in medium saucepan. Fill one ½-pint jar with hot water to warm. Drain jar, then pack ½ fennel bulb, thinly sliced and trimmed, into jar. Using funnel and ladle, pour hot brine over fennel to cover. Let jar cool completely, cover with lid, and refrigerate for at least 2½ hours before serving. (The fennel can be refrigerated for up to 6 weeks; the fennel will soften significantly after that.)

		Fennel Confit

		Serves 2 VEGETARIAN

		Fennel confit makes a savory snack spread on a baguette, toasted bread, or crackers.

		Adjust oven rack to middle position and heat oven to 300 degrees. Cut ½ fennel bulb into ½-inch thick pieces and save 2 teaspoons minced fresh fonds, discarding stalks. Arrange half of fennel, cut side down, in single layer in large saucepan. Sprinkle with pinch table salt. Repeat with remaining fennel and additional pinch table salt. Scatter 1 lightly crushed garlic clove, one 1-inch strip lemon zest, pinch caraway seeds, and pinch fennel seeds over top, then add ¾ cup extra virgin olive oil (fennel may not be completely submerged). Cover pan; transfer to oven; and cook until fennel is very tender and is easily pierced with tip of paring knife, about 1 hour. Remove pan from oven. Using slotted spoon, transfer fennel to serving platter, brushing off any garlic, lemon zest, caraway seeds, or fennel seeds that stick to fennel. Drizzle 1 tablespoon cooking oil over fennel, sprinkle with fennel fronds, and sprinkle with sea salt to taste. Serve with lemon wedges.

		Fennel Salad with Orange and Olives

		Serves 2 VEGETARIAN

		Whisk 1 tablespoon extra-virgin olive oil, ½ tablespoon lemon juice, pinch table salt, and pinch pepper in large serving bowl until combined; set aside. Cut away peel and pith from 1 blood orange. Quarter orange, then slice crosswise into ¼-inch-thick pieces. Add sliced orange, ½ thinly sliced fennel bulb, 2 tablespoons thinly sliced black olives, and 2 tablespoons chopped fresh mint to bowl with dressing and toss gently to coat. Season with salt and pepper to taste. Serve.

		
			RECIPES USING UP FENNEL

			• Hearty Chicken Noodle Soup with Leeks, Fennel, and Orzo (this page)

			• Fish Stew with Chorizo and Fennel (this page)

			• Chef’s Salad with Capicola and Provolone (this page)

			• Braised Chicken Thighs with Potatoes, Fennel, and Tarragon (this page)

			• Stuffed Tomatoes with Goat Cheese and Zucchini (this page)

			• Fennel, Olive, and Goat Cheese Tarts (this page)

			• Farro Risotto with Fennel, Radicchio, and Balsamic Vinegar (this page)

		

		FETA

		Feta is often sold in large tubs and can spoil very quickly. While it’s great crumbled over a salad or Mediterranean-inspired pasta dish, we came up with a few more creative ideas for putting this tangy cheese to work.

		Spicy Whipped Feta

		Makes ½ cup FAST VEGETARIAN

		Process ½ cup crumbled feta cheese, 1 tablespoon extra-virgin olive oil, 1 tablespoon water, 1 teaspoon lemon juice, ½ teaspoon paprika (or smoked paprika), and ⅛ teaspoon cayenne pepper together in food processor until smooth, about 20 seconds. Transfer mixture to serving bowl and drizzle with more olive oil. Serve with bread or crackers.

		Watermelon and Feta Salad with Mint

		Serves 2 FAST VEGETARIAN

		Trim and discard rind from 12 ounces thinly sliced watermelon. Arrange watermelon on plate and sprinkle with ½ cup crumbled feta cheese and 1½ tablespoons chopped fresh mint. Serve.

		Creamy Feta Dressing

		Makes 1¼ cups FAST VEGETARIAN

		Whisk ¾ cup crumbled feta, ¼ cup whole milk, ⅓ cup mayonnaise, 1 tablespoon lemon juice, ¼ teaspoon pepper, ¼ teaspoon garlic powder, and ¼ teaspoon ground coriander together in bowl. Season with salt and pepper to taste, and serve.

		
			RECIPES USING UP FETA

			• Wilted Spinach Salad with Radishes, Feta, and Pistachios (this page)

			• Fattoush with Butternut Squash and Apple (this page)

			• Turkey Burgers with Olives and Feta (this page)

			• Chicken and Orzo with Spinach and Feta (this page)

			• Shrimp Saganaki (this page)

			• Savory Spinach Strudel (this page)

			• Air-Fryer Turkey-Zucchini Meatballs with Orzo, Spiced Tomato Sauce, and Feta (this page)

			• Lentil Salad with Olives, Mint, and Feta (this page)

			• Tofu Scramble with Spinach and Feta (this page)

			• Broccoli and Feta Frittata (this page)

			• Shakshuka (this page)

		

		FRESH AND DRIED HERBS

		Easy Dried Herbs

		FAST VEGETARIAN

		Lay sprigs of sage, rosemary, thyme, oregano, mint, or marjoram in single layer between 2 paper towels and microwave until dry and brittle, 1 to 3 minutes. Crumble herbs, discarding any tough stems, and store in airtight container for up to 3 months.

		Lemon and Herb Compound Butter

		Makes 5 tablespoons FAST VEGETARIAN

		This butter is delicious spread on toast or served over steaks, fish fillets, mashed potatoes, roasted vegetables, or pasta. Using fork, beat 2 teaspoons minced fresh thyme (or rosemary, sage, oregano, mint, or marjoram), 4 tablespoons softened unsalted butter, 1 teaspoon lemon juice, ½ teaspoon lemon zest, and ½ teaspoon table salt in small bowl until combined. Place butter mixture in center of sheet of plastic wrap and roll into thick cylinder, twisting ends of plastic shut. Refrigerate until

		GROUND TURKEY AND GROUND PORK
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								Fish Meunière


								Steamed Sole and Vegetable Bundles with Tarragon


								Braised Cod Peperonata


								Oven-Steamed Fish with Scallions and Ginger


								Baked Sole Fillets with Herbs and Bread Crumbs


								Nut-Crusted Cod Fillets


								Lemon-Herb Cod with Crispy Garlic Potatoes


								Lemon-Poached Halibut with Roasted Fingerling Potatoes


								Baked Snapper with Roasted Ratatouille


								Pan-Roasted Thick-Cut Fish Fillets


								Cod and Couscous Packets with Chermoula


								Halibut and Creamy Coconut Rice Packets


								Spiced Swordfish with Avocado-Grapefruit Salsa


								Sesame-Crusted Tuna with Wasabi Dressing


								Pesce all’Acqua Pazza


								Pan-Seared Salmon with Braised Lentils and Swiss Chard


								Chili-Glazed Salmon with Bok Choy


								Roast Salmon with Broccoli Rabe and Pistachio Gremolata


								Pomegranate-Glazed Salmon with Black-Eyed Peas and Walnuts


								Salmon and Black Rice Salad with Snap Peas and Radishes


								Crispy Salmon Cakes with Sweet and Tangy Tartar Sauce


								Shrimp Saganaki


								Pan-Seared Shrimp with Spicy Orange Glaze


								Stir-Fried Shrimp with Lemon-Ginger Sauce


								Shrimp and Grits with Andouille Cream Sauce


								Pan-Seared Scallops


								Turmeric Scallops with Mango Noodle Salad


								Clams with Pearl Couscous, Kielbasa, and Fennel


								Steamed Mussels in White Wine with Parsley


								Maryland Crab Cakes


								Fried Calamari


								Quick Marinara Sauce


								Spicy Mayonnaise


								Couscous with Smoked Trout, Apricots, and Pickled Peppers


								Cataplana


					


			


						Chapter 8 Vegetarian
					
								Roasted Acorn Squash with Bulgur and Chickpeas


								Stuffed Eggplant with Lentils, Pomegranate, and Ricotta


								Baharat


								Skillet Eggplant Parmesan


								Stuffed Tomatoes with Goat Cheese and Zucchini


								Vegetable and Bean Tostadas


								Zucchini, Tomato, and Ricotta Tarts


								Fennel, Olive, and Goat Cheese Tarts


								Savory Spinach Strudel


								Risotto Primavera


								Skillet Brown Rice and Beans with Corn and Tomatoes


								Farro Risotto with Arugula, Cherry Tomatoes, and Lemon


								Savory Dutch Baby with Shaved Mushroom and Celery Salad


								Quinoa Cakes


								Chickpea Cakes with Cucumber-Yogurt Sauce


								Black Bean Burgers


								Mushroom, Brussels Sprout, and White Bean Gratin


								Roasted Cauliflower Steaks with Chimichurri


								Chimichurri


								Curry Roasted Cabbage Wedges with Tomatoes and Chickpeas


								Crispy Tempeh with Sambal


								Panang Curry with Eggplant, Broccolini, and Tofu


								Braised Tofu with Butternut Squash and Eggplant


					


			


						Chapter 9 Pasta and Noodles
					
								Spaghetti with Garlic and Olive Oil


								Cacio e Pepe


								Pasta with Tomato and Almond Pesto


								Linguine with Quick Tomato Sauce


								Hands-Off Spaghetti and Meatballs


								Pasta alla Norma


								Rigatoni with Quick Mushroom Ragu


								Classic Pork Ragu


								Pasta with Roasted Cauliflower, Garlic, and Walnuts


								Pasta with Roasted Cherry Tomatoes, Garlic, and Basil


								Spaghetti and Turkey-Pesto Meatballs


								Basil Pesto


								Pasta with Chicken, Broccoli, and Sun-Dried Tomatoes


								Orecchiette with Broccoli Rabe and Italian Sausage


								Spaghetti al Tonno


								Spaghetti with Lemon, Basil, and Shrimp


								Garlicky Spaghetti with Clams


								Cheese Ravioli with Roasted Red Pepper and Pistachio Pesto


								Classic Lasagna


								Baked Macaroni and Cheese


								Baked Ziti with Creamy Leeks, Kale, and Sun-Dried Tomatoes


								Baked Manicotti


								Ultracreamy Spaghetti With Zucchini


								Skillet Pasta with Fresh Tomato Sauce


								Skillet Penne with Chicken, Mushrooms, and Gorgonzola


								Skillet Weeknight Bolognese with Linguine


								Skillet Mussels Marinara with Spaghetti


								Skillet Tortellini with Crispy Prosciutto and Spring Vegetables


								Meaty Skillet Lasagna


								Fideos with Chickpeas and Goat Cheese


								Chilled Soba Noodles with Cucumber, Snow Peas, and Radishes


								Japchae


								Dan Dan Mian


								Lemongrass Beef and Rice Noodle Bowl


								Ramen with Pork and Cabbage


					


			


						Chapter 10 Grilling
					
								Grilled Chicken Fajitas


								Grilled Herbed Chicken and Vegetable Kebabs


								Grilled Bone-In Chicken Breasts with Cherry Tomatoes


								Barbecued Dry-Rubbed Chicken


								Spiced Grilled Chicken with Raita


								Grilled Jerk Chicken Breasts


								Best Grilled Chicken Thighs with Gochujang


								Grilled Turkey Burgers


								Grilled Steak Burgers


								Grilled Beef and Vegetable Kebabs with Lemon-Rosemary Marinade


								Grilled Steakhouse Steak Tips


								Grilled Smoky Spice-Rubbed Steaks


								Grilled Flank Steak with Chimichurri Sauce


								Grilled Marinated Skirt Steak


								Bistecca alla Fiorentina


								Grilled Glazed Pork Chops


								Grill-Smoked Pork Chops


								Grilled Coriander-Rubbed Pork Tenderloin with Herbs


								Bun Cha


								Grilled Lamb Chops with Shaved Zucchini Salad


								Grilled Fish Tacos


								Grilled Blackened Red Snapper


								Grilled Swordfish and Artichoke Skewers with Olive Caponata


								Grilled Salmon Steaks


								Grilled Shrimp and Vegetable Kebabs


								Grilled Scallops with Fennel and Orange Salad


								Grilled Vegetable and Bread Salad


								Grilled Portobello Burgers with Garlicky Eggplant


								Grilled Eggplant with Ginger-Sesame Vinaigrette


								Grilled Tofu with Charred Broccoli and Peanut Sauce


								Crispy Shallots


								Grilled Pizza with Charred Romaine and Red Onion Salad


					


			


						Chapter 11 Slow Cooker and Air Fryer Favorites
					
								Slow-Cooker Beef and Noodle Soup


								Slow-Cooker Creamy Butternut Squash and Apple Soup


								Slow-Cooker Chicken Stew with Chickpeas and Apricots


								Slow-Cooker Hearty Beef Stew


								Slow-Cooker Weeknight Beef Chili


								Slow-Cooker Black Bean Chili


								Slow-Cooker Meatballs and Marinara


								Slow-Cooker Braised Short Ribs with Hoisin Sauce


								Slow-Cooker Sweet-and-Sour Sticky Ribs


								Slow-Cooker Pulled Pork Tacos with Radish-Apple Slaw


								Air-Fryer Roasted Bone-In Chicken Breasts


								Lemon-Basil Salsa Verde


								Peach-Ginger Chutney


								Air-Fried Chicken


								Air-Fryer Lemon-Pepper Chicken Wings


								Air-Fryer Spiced Chicken Kebabs with Vegetable and Bulgur Salad


								Air-Fryer Turkey-Zucchini Meatballs with Orzo, Spiced Tomato Sauce, and Feta


								Air-Fryer Roasted Bone-In Pork Chop


								Peach-Mustard Sauce


								Chermoula


								Air-Fryer Fennel-Rubbed Pork Tenderloin with Zucchini Ribbon Salad


								Air-Fryer Orange-Mustard Glazed Salmon


								Air-Fried Crunchy Cod Fillets


								Creamy Chipotle Chile Sauce


								Air-Fryer Harissa-Rubbed Haddock with Brussels Sprouts and Leek


								Harissa


								Air-Fried Brussels Sprouts


								Lemon-Chive Dipping Sauce


								Air-Fryer Shoestring Fries


								Air-Fryer Crispy Baked Potato Fans


								Air-Fryer Make-Ahead Breakfast Burritos


								Air-Fryer Kale, Roasted Red Pepper, and Goat Cheese Frittata


								Air-Fryer Make-Ahead Fruit, Nut, and Oat Scones


					


			


						Chapter 12 Vegetable Side Dishes
					
								Roasted Artichoke Hearts with Lemon and Basil


								Pan-Roasted Asparagus


								Garlicky Green Beans


								Beets with Hazelnuts and Chives


								Skillet Broccoli with Olive Oil and Garlic


								Broiled Broccoli Rabe


								Roasted Brussels Sprouts


								Skillet-Roasted Cabbage with Mustard and Thyme


								Roasted Carrots


								Roasted Cauliflower


								Cauliflower Gratin


								Roasted Celery Root with Yogurt and Sesame Seeds


								Elote


								Simple Ratatouille


								Braised Hearty Greens


								Sautéed Mushrooms


								Sautéed Snow Peas with Lemon and Parsley


								Potato Gratin


								Best Baked Potatoes


								Easier French Fries


								Belgian-Style Dipping Sauce


								Garlic Mayonnaise


								Mashed Potatoes


								Rustic Smashed Red Potatoes


								Roasted Red Potatoes


								Sautéed Radishes with Crispy Bacon


								Spinach with Garlic Chips and Red Pepper Flakes


								Easy Creamed Spinach


								Maple-Glazed Acorn Squash


								Butternut Squash Puree


								Mashed Sweet Potatoes


								Roasted Sweet Potato Wedges


								Tomato Gratin


					


			


						Chapter 13 Rice, Grains, and Beans
					
								Simple White Rice


								Classic Rice Pilaf


								Foolproof Baked White Rice


								Parmesan Risotto


								No-Fuss Parmesan Polenta


								Cheesy Baked Grits


								Toasted Orzo with Chives and Lemon


								Herbed Couscous


								Quinoa Pilaf


								Quinoa Salad with Red Bell Pepper and Cilantro


								Tabbouleh


								Simple Farro


								Kimchi Bokkeumbap


								Short-Grain White Rice


								Braised Chickpeas with Garlic and Parsley


								Braised White Beans with Rosemary and Parmesan


								Cuban Black Beans


								Black Bean Salad with Corn and Avocado


								Lentil Salad with Olives, Mint, and Feta


								Spiced Lentil and Rice Pilaf


								Dal with Tofu and Spinach


								Red Lentil Kibbeh


					


			


						Chapter 14 Eggs and Breakfast
					
								Perfect Fried Eggs


								Easy-Peel Hard-Cooked Eggs


								Soft-Cooked Eggs


								Ultimate Scrambled Eggs


								Tofu Scramble with Shallot and Herbs


								Classic Filled Omelet


								Poached Egg Sandwiches with Goat Cheese, Tomato, and Spinach


								Broccoli and Feta Frittata


								Shakshuka


								Skillet Strata with Cheddar


								Classic Cheese Quiche


								Buttermilk Pancakes


								Buttermilk Waffles


								Almond Granola with Dried Fruit


								Steel-Cut Oatmeal


								Congee with Jammy Egg, Peanuts, and Scallions


								Mangú Breakfast Bowl with Tempeh


					


			


						Chapter 15 Quick Breads
					
								Simple Drop Biscuits


								Simple Currant Cream Scones


								Corn Muffins


								Blueberry Muffins


								Morning Glory Muffins


								Cinnamon Streusel Coffee Cake


								Banana Bread


								Zucchini Bread


								Cheddar Cheese Bread


								Skillet Olive Bread


					


			


						Chapter 16 Fruit Desserts, Pies, and Tarts
					
								White Wine–Poached Pears with Lemon and Herbs


								Crêpes with Honey and Toasted Almonds


								Berry Gratins


								Strawberry Shortcakes


								Whipped Cream


								Apple Strudel


								Skillet Cherry Cobbler


								Skillet Apple Crisp


								Individual Pear Crisps


								Garam Masala–Spiced Mango Crisp


								Individual Blueberry Crumbles


								Classic Double-Crust Pie Dough


								Raspberry-Nectarine Pie


								Sweet Cherry Pie


								Icebox Strawberry Pie


								Banana Cream Pie


								Key Lime Pie


								Easy Apple Galette


								Free-Form Summer Fruit Tartlets


								Pear Tarte Tatin


								All-Butter Tart Shells


								Lemon Tarts


								Nutella Tarts


								Pecan Tarts


					


			


						Chapter 17 Cookies, Cakes, and Custards
					
								Chewy Chocolate Chip Cookies


								Edible Cookie Dough


								Oatmeal-Raisin Cookies


								Molasses Spice Cookies


								Cornmeal Olive Oil Cookies


								Peanut Butter–Chocolate Quesadillas


								Fudgy Brownies


								Blondies


								Chocolate and Peanut Butter Oatmeal Bars


								Summer Berry Snack Cakes


								Angel Food Cakes


								Lemon–Poppy Seed Pound Cake


								Glazed Lemon Bundt Cakes


								Rich Chocolate Bundt Cakes


								Bold and Spicy Gingerbread Cakes


								Almond Cakes


								Rustic Peach Cakes


								Fluffy Yellow Layer Cake


								Chocolate Layer Cake


								Chocolate Frosting


								Vanilla Frosting


								Carrot Cake with Cream Cheese Frosting


								Vanilla Cupcakes


								Chocolate Cupcakes


								Lemon Pudding Cake


								Molten Chocolate Microwave Mug Cakes


								Lemon–Poppy Seed Mug Cakes


								Warm Chocolate Fudge Cakes


								Tiramisu


								New York Cheesecakes


								Chocolate Pots de Crème


								Crème Brûlée


								Easy Lemon Soufflé


								Bourbon Bread Pudding


								Rice Pudding
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TO REPLACE AMOUNT SUBSITITUTE
Whole Milk 2 cup 5 tablespoons skim milk + 3 tablespoons half-and-half
Y5 cup 1 percent low-fat milk + %6 cup half-and-half
3% cup 2 percent low-fat milk + 2 tablespoons half-and-half
7 tablespoons skim milk + 1tablespoon heavy cream
Half-and-Half Y2 cup % cup whole milk + 2 tablespoons heavy cream
Y3 cup skim or low-fat milk + % cup heavy cream
Heavy Cream Y2 cup 2 cup evaporated milk
Not suitable for whipping or baking, but fine for soups and sauces.
Eggs LARGE JUMBO EXTRA-LARGE MEDIUM For half of an egg, whisk the
1 1 1 1 yolk and white together and
2 142 2 2 use half of the liquid.
3 22 2% 3%
4 3 34 4%
5 4 4 6
6 5 5 7
Buttermilk Y2 cup % cup plain whole-milk or low-fat yogurt + 2 tablespoons whole milk
Y2 cup whole milk + 12 teaspoons lemon juice or distilled white vinegar
Not suitable for raw applications, such as a buttermilk dressing.
Sour Cream Y2 cup 2 cup plain whole-milk yogurt
Nonfat and low-fat yogurts are too lean to replace sour cream.
Plain Yogurt Y2 cup Y2 cup sour cream
Cake Flour 1cup 7 cup all-purpose flour + 2 tablespoons cornstarch
Baking Powder 1teaspoon Ya teaspoon baking soda + 2 teaspoon cream of tartar (use right away)
Light Brown Sugar Y2 cup 2 cup granulated sugar + 12 teaspoons Pulse the molasses in a food
molasses processor along with the
Dark Brown Sugar Y cup ¥ cup granulated sugar + 1tablespoon sugar or simply add it along
molasses with the other wet ingredients.
Confectioners’ Sugar 2 cup 2 cup granulated sugar + Y2 teaspoon cornstarch, ground in a blender

(not a food processor)
Works well for dusting over cakes, less so in frostings and glazes.

Fresh Herbs

1tablespoon

1teaspoon dried herbs

Unsweetened Chocolate 1 ounce 3 tablespoons cocoa powder + 1 tablespoon vegetable oil
12 ounces bittersweet or semisweet chocolate (remove 1tablespoon
sugar from the recipe)

Bittersweet or 1ounce %3 ounce unsweetened chocolate + 2 teaspoons sugar

Semisweet Chocolate

Works well with fudgy brownies. Do not use in a custard or cake.





OEBPS/images/9781954210882_title_page.jpg
THE COMPLETE

COOKING
for TWO

COOKBOOK

Revised & Updated 10th Anniversary Edition

700+ RECIPES for EVERYTHING
YOU’LL EVER WANT TO MAKE

AMERICA’S TEST KITCHEN





OEBPS/images/9781954210882_Page_010_Image_0001.jpg





OEBPS/images/9781954210882_Page_001_Image_0001.jpg





OEBPS/images/9781954210882_Page_021_Image_0001.jpg





OEBPS/images/9781954210882_Page_031_Image_0003.jpg





OEBPS/images/9781954210882_Page_031_Image_0004.jpg





OEBPS/images/9781954210882_Page_031_Image_0005.jpg





OEBPS/images/9781954210882_Page_031_Image_0006.jpg





OEBPS/images/9781954210882_Page_031_Image_0007.jpg





OEBPS/images/9781954210882_Page_031_Image_0008.jpg





OEBPS/images/9781954210882_Page_031_Image_0009.jpg





OEBPS/images/9781954210882_Page_031_Image_0001.jpg





OEBPS/images/9781954210882_Page_031_Image_0002.jpg





OEBPS/images/9781954210882_Page_032_Image_00010.jpg





OEBPS/images/9781954210882_Page_033_Image_00010.jpg





OEBPS/images/9781954210882_Page_017_Image_0001.jpg





OEBPS/images/9781954210882_Page_004_Image_0001.jpg





OEBPS/images/9781954210882_Page_007_Image_0001.jpg





OEBPS/images/9781954210882_Page_004_Image_0002.jpg





OEBPS/images/9781954210882_Page_014_Image_0001.jpg





OEBPS/images/9781954210882_Page_016_Image_0001.jpg





OEBPS/images/9781954210882_Page_009_Image_0002.jpg





OEBPS/images/9781954210882_Page_029_Image_0006.jpg





OEBPS/images/9781954210882_Page_029_Image_0007.jpg





OEBPS/images/9781954210882_Page_029_Image_0004.jpg





OEBPS/images/9781954210882_Page_019_Image_0001.jpg





OEBPS/images/9781954210882_Page_029_Image_0005.jpg





OEBPS/images/9781954210882_Page_029_Image_0008.jpg





OEBPS/images/9781954210882_Page_009_Image_0001.jpg





OEBPS/images/9781954210882_Page_029_Image_0009.jpg





OEBPS/images/9781954210882_Page_029_Image_00010.jpg





OEBPS/images/9781954210882_Page_029_Image_00011.jpg
HSHnElre

[ i @
TIME 3 : TEMP

steau

[ som coox sRoMvSAUTE






OEBPS/images/9781954210882_Page_026_Image_0001.jpg





OEBPS/images/9781954210882_Page_029_Image_00012.jpg
T

Work Bowl 2
leLock System )






OEBPS/images/9781954210882_Page_029_Image_00013.jpg





OEBPS/images/9781954210882_Page_vii_Image_0007.jpg





OEBPS/images/9781954210882_Page_ii_Image_0001.jpg





OEBPS/images/9781954210882_Page_vii_Image_0004.jpg





OEBPS/images/9781954210882_Page_vii_Image_0003.jpg





OEBPS/images/9781954210882_Page_vii_Image_0006.jpg





OEBPS/images/9781954210882_Page_vii_Image_0005.jpg





OEBPS/images/9781954210882_Page_vii_Image_0002.jpg





OEBPS/images/9781954210882_Page_vii_Image_0001.jpg





OEBPS/images/9781954210882_Page_028_Image_0004.jpg





OEBPS/images/9781954210882_Page_028_Image_0003.jpg





OEBPS/images/9781954210882_Page_028_Image_0006.jpg





OEBPS/images/9781954210882_Page_028_Image_0005.jpg





OEBPS/images/9781954210882_Page_iv_Image_0001.jpg
s\
—— AMERICA'S — e

TEST KITCHEN






OEBPS/images/9781954210882_Page_028_Image_0008.jpg





OEBPS/images/9781954210882_Page_028_Image_0007.jpg





OEBPS/images/9781954210882_Page_029_Image_0002.jpg





OEBPS/images/9781954210882_Page_029_Image_0003.jpg





OEBPS/images/9781954210882_Page_029_Image_0001.jpg





