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A note to UK readers

The recipes in this book are designed to be simple and
healthy, and that approach is the same irrespective of
which side of the Atlantic you’re on. However, to help UK
readers with popular US terms and ingredients you will find
some tips on page 260.
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KEEPING IT EASY

By Gwyneth Paltrow




What does “easy” mean in the context of being in the kitchen and preparing food?

How does one do it—create ease among the pots, appliances, fresh food, and pantry items—
when we so often arrive in that particular heart of the house brimming with worries about time
and preparedness, execution and outcome? “Easy” implies a lack of complications or obstacles.
The kitchen seems laden with both. But let me back up.

When I sat down to start this book, I had been polling my friends and colleagues on what
sort of cookbook they were looking for. These friends all seemed to have a common culinary
yearning: They wanted a collection of recipes that they could prepare easily. They wanted to find
themselves in the kitchen at the end of their overextended day and be able to prepare something
delicious and quick.

Their lives are packed with responsibility and work and children. And yet, they were not will-
ing to give up on the moment—the small and beautiful moment of preparing food with some care,
by one’s own hand, and sitting down to eat it with the people they love. Essentially, they yearned
for the moment that is the antidote to all their busyness. A simple reset of the compass toward
wholeness and quality at the end of the day, before the next morning comes, bringing with it the
dizziness of being pulled in so many directions, a splitting of priorities.

How to integrate “busy” (anxiety, fullness of schedule, responsibility) with quality of inner life
seems to be the issue on the table (so to speak). It’s almost as if the more we pile on our plates,
the deeper we long for the simpler aspects of life, which makes perfect sense. But how can we
achieve this balance?

Everywhere I go, everyone seems to be inundated with obligation. Everyone is under an
intense amount of pressure to do multiple things simultaneously, and to be doing them to an
impossibly high standard. It seems to be a facet of life for our generation: hyper-responsibility. I’m
not quite sure why we have done this to ourselves or how/why this drive was imparted to us, but
we seem to be living lives where our self-imposed standards leave little time for daydreams and
meanderings. We yearn for that lost aspect of life, before smartphones hijacked picnics and walks
on the beach. Before media, in all its new forms, made you so aware of what everyone else was
doing that the magic of solitude gave rise to FOMO*.

My friends said that they want to make good food quickly and easily, but what are they really
saying? What is the feeling they are seeking? A road map, perhaps, for a way back to something.
That warm wash of simplicity. It takes effort to carve out those moments, and increasingly we need
a framework from which we can hang them. Good food at a table can provide that framework.

The food doesn’t need to be complicated to be good. You don’t need to work for days to
create that feeling of wholeness. There has been many a night when I have stood in front of
the open pantry, totally at a loss for what to throw together, and settled on pasta with butter
and cheese, or a can of organic tomato soup and a grilled cheese, or frozen Amy’s pizza bites.




*  Fear of missing out.
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Meaning, I’ve done the best I can on that particular day, and gone really easy on myself . . . with a
large glass of wine on the side and no guilt.

This book is meant to be a road map: a self-help book for the chronically busy cook. With the
extraordinary support of my cohort, Thea Baumann, I bring you It’s All Easy, and it aims to make
your time in the kitchen just that. Although the food in this book tends to be on the healthier
side (see the gluten-free, dairy-free dessert section), we have also included recipes with more
standard ingredients (some cheese, some regular flour) because, well, it’s just easier. And because
we never sacrifice deliciousness, some of these recipes might have an extra step or a special
ingredient that might not seem super easy, but trust us, it’s worth it.

My friend Crystal Lourd ends her emails with a phrase I love. When we are trying to decide
who is bringing what to the fourth-grade-class faculty appreciation potluck, trying to coordinate
a last-minute playdate for our boys, or aiming to sneak in a glass of wine and a chat, she signs off
with “Keep easy.” It’s a phrase that instantly gives comfort and takes the pressure off. That’s the
idea here: Approach the kitchen with an air of easiness. Because even if life isn’t all easy—far from
it—sitting down and enjoying a good meal with people you really like can be. It should be.
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MAKING SURE IT WORKS

By Thea Baumann




When Gwyneth first asked if I’d be interested in coauthoring this cookbook, my jaw nearly hit the
floor. Anyone who knows me well knows that this opportunity was literally a dream come true. It
was, however, also kind of terrifying. While I’d written recipes for private clients in the past, and
was busily writing recipes as the food editor for GOOP, I’d never worked on a cookbook and was
frankly a little daunted by the idea.

Gwyneth, or GP as we call her, the consummate pro, quickly set my mind at ease. She ex-
plained, in her characteristically nonchalant manner, that, in simple terms, writing a cookbook is a
pretty straightforward undertaking: we cook, we write down what we did, we test, we tweak, and
we retest. Since the theme of the book is easy weekday meals, I started writing down recipes I
made for dinner that she and the kids loved, and she did the same. We set aside time during the
day to cook together, enlisting guitar teachers, houseguests, and kids over for slumber parties as
taste-testers, and compared notes about recipe ideas and inspiration. We then roped in willing
friends, family (I think between them, my sisters made every single recipe in this book), and pretty
much the entire GOOP team to test and give feedback, and, slowly but surely, the book began to
take form.

With a name like It’s All Easy, you might expect this to be full of recipes with five ingredients
that can be made in under twenty minutes. It’s not. What it is, however, is a book thoughtfully de-
veloped by two busy women who understand the importance of a good, simple meal. These rec-
ipes are easy, healthy, and approachable for cooks with any lifestyle and any skill level. We made
them as quick and simple as possible without ever compromising on taste or quality, because
while efficiency is key, we still want everything we eat and make for our families to be delicious
and good for us. Otherwise, what’s the point?

As a minor (read: major) cookbook addict, I can spend hours poring over beautiful pages full
of obscure ingredients and complicated techniques. But the books that I actually reach for when
I want to cook, the ones with worn bindings and food spills on the pages, are the simple ones.
They’re the books full of great flavors and unpretentious ingredients; the ones with recipes that
I can shop for and get on the table without giving up an entire day. Our aim here was to make a
book like that—a book full of recipes that are beautiful and sometimes unexpected, while also
comforting, satisfying, and realistic for anyone and everyone to make. If we’ve done our job, which
I sincerely hope we have, this book will live in your kitchen, its pages stained with anchovy oil and
stuck together with egg white. I hope you have as much fun cooking from it as we had making it.



xi



[image: image]



[image: image]


PANTRY

SOME INGREDIENTS AND TOOLS WE USE IN THIS BOOK




Part of the secret to making really good, easy food is making sure your kitchen is stocked with
ingredients, some of which are not run-of-the-mill. (Have you ever truly known the umami-packed
complexity of fish sauce, or what gochujang paste can do to an otherwise average sauce?) Yeah,
it takes time to procure all these bottles, pastes, and seasonings, but one trip to the Asian grocery
store (in person or online) and a big stock-up at Whole Foods or other specialty food shop will
enable you to make quick, easy, and authentic-tasting dishes for months.

Please note: We have labelled many recipes “Gluten-free” because they don’t contain wheat,
barley, or rye, but be sure to check product labels—particularly of condiments—for gluten (wheat
or barley derivatives) when purchasing.




OILS

Coconut oil

Hazelnut oil

Olive oil
(We always use organic
extra-virgin.)

Peanut oil

Safflower oil

Toasted sesame oil

White truffle oil

VINEGARS

Apple cider vinegar

Balsamic vinegar

Champagne vinegar

Red wine vinegar

Rice wine vinegar

CONDIMENTS AND
SAUCES

Dashi
(This seasoning liquid is the
base for most of our ramens.
Made from soy and bonito,
it’s full of umami flavor.)

Dijon mustard

Fish sauce

Gochujang paste




(a spicy Korean red pepper
paste great for sauces and
marinades)

Grainy mustard

Ketchup

Kimchi

Mirin

Miso (white and red)

Ponzu

Sambal oelek
(a chili paste—look for it at
Asian supermarkets or online)

Sriracha

Tahini

Tamari (a naturally
gluten-free soy sauce)

Vegenaise

Worcestershire sauce

CANNED GOODS

Anchovies

Beans
(including cannellini,
chickpeas, and black beans)

Canned tomatoes

Capers

Chicken stock

Chipotles in adobo




Olives (niçoise and kalamata)

Sun-dried tomatoes
(oil-packed)

Tomato paste

Tuna (oil-packed)

RICES, PASTAS, FLOURS,
AND OTHER PANTRY
ITEMS

Bonito flakes
(dried, fermented, smoked,
and thinly shaved skipjack
tuna . . . lends incredible
flavor to ramen)

Bread crumbs
(panko and regular)

Brown rice

Buckwheat groats

Chia seeds

Chickpea flour

Coconut flour

Dried chipotle chili peppers

Dried pasta
(spaghetti, bucatini,
rigatoni, orecchiette;
we like De Cecco best)

Dried shiitakes

Farro



xiii



[image: image]


Fresh egg noodles
(for ramen)

Gluten-free oats
(old-fashioned and
quick-cooking)

Gluten-free pancake mix

Hemp seeds

Instant polenta

Nori sheets

Quinoa

Raw nuts

Rice noodles

White rice

GO-TO PRODUCE

Avocados

Fresh herbs

Ginger

Jalapeños

Lemons

Limes

Onions

Scallions

Shallots

IN THE FREEZER

Bacon or pancetta

Coconut ice cream

Fruits

Peas

FOR DESSERTS

Almond butter

Almond meal/flour

Brown rice syrup

Coconut milk

Coconut sugar

Date syrup

Honey, preferably manuka

Kuzu root
(a vegan, natural,
unprocessed thickening




agent used in place of
gelatin)

Liquid stevia

Maple syrup

Raw cacao or unsweetened
cocoa powder

Unsweetened shredded
coconut

THE SPICE SHELF

Aleppo pepper

Cardamom pods

Cayenne pepper

Chili flakes

Chili powder

Chipotle chili powder

Cinnamon sticks

Coriander

Cumin

Curry powder

Garam masala

Harissa powder

Madras curry powder

Mexican oregano

Mustard powder

Nutmeg

Saffron

Sesame seeds

Sumac

Tandoori spice
(An Indian spice mix usually
made with paprika, ground
cumin, ground coriander,
ground cinnamon, and/or
cardamom and ground
ginger. Whole Foods sells
a good one.)

Vanilla extract

Wasabi powder

Whole cloves

Za’atar
(a Middle Eastern spice




blend usually made with
dried thyme, oregano,
toasted sesame seeds,
sumac, and salt)

ALCOHOL FOR COOKING

Sake

Sherry

White wine

TOOLS

Bamboo matcha whisk
(the traditional tool for
making matcha tea)

Food processor

Immersion blender

Microplane rasp grater
(an affordable and
indispensable tool—use it
to grate lemon zest
and “finely mince” ginger
and garlic)

Spiralizer
(We’re obsessed with this
tool and use it to make
noodles out of all kinds of
veggies, especially zucchini.)

Vitamix blender
(Expensive, but worth it.
We use this to blend
all our soups and to make
cashew cream, among
other things.)
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FIRST THING

Breakfast is widely considered the most important meal of the day, especially for kids. It
provides essential fuel for our brains and bodies and also gets our metabolism working.
As a busy mom trying to make healthy choices, though, it’s often the meal I struggle with
the most. Sure, a frozen waffle, toasted bagel, or quick bowl of cereal are all breakfast
standbys for a reason, but these carb- and sugar-loaded options don’t offer the sus-
tained energy we need to function at our best. The recipes in this chapter, like Ginger
Chia Pudding (page 15), Migas (page 10), and Pitaya Bowl (page 17), are almost as quick
to prepare and way better for you. These easy breakfast recipes help my kids concen-
trate at school and keep me from passing out in my morning cardio class.
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AÇAI BOWL

Vegan, Gluten-free, Under 30 minutes

SERVES 1




These little antioxidant-packed smoothie bowls are really quick to put together and totally
customizable—you can top them with whatever fruits, grains, or nuts you like.




1 teaspoon coconut oil

2 tablespoons large unsweetened
coconut flakes

1 (3.5-ounce) pack frozen açai
berries

1 banana

2 tablespoons rice milk

1 Medjool date, pitted




1 tablespoon almond butter

1 tablespoon chia seeds

2 tablespoons gluten-free 
granola, homemade (page 252) 
or store-bought

2 tablespoons dried goji berries

Other toppings of your choice




In a sauté pan, melt the coconut oil over medium-low heat. Add the coconut flakes and toast
for 2 to 3 minutes, until lightly browned. Transfer to a plate and set aside.

Break up the açai pack into large chunks and drop them into a high-powered blender.
Add the banana, rice milk, date, and almond butter; blend until smooth.

Pour the mixture into a bowl and garnish with the chia seeds, granola, goji berries,
toasted coconut flakes, and any other toppings you like.
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BLUEBERRY GRANOLA PARFAIT

Vegetarian, Gluten-free, Under 30 minutes

SERVES 1




While a granola parfait doesn’t really require a recipe, we wanted to include it simply because
it makes such a killer breakfast. I could eat this every morning. Or afternoon. Or evening, for
that matter. Play around with different combinations of yogurt and fruit, and sub in your favor-
ite store-bought granola if you don’t have time to make your own.




⅓ cup yogurt

4 teaspoons honey

¼ cup fresh blueberries




¼ cup gluten-free granola, 
homemade (page 252)
or store-bought




In a small mason jar, layer half the yogurt, half the honey, half the blueberries, and half the
granola. Repeat.

Eat right away or keep in the fridge for up to 24 hours.
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BREAKFAST CREPES

Vegetarian, Under 30 minutes

MAKES 8 CREPES




While crepes sound too fancy to be fast food, they actually are! Enlist your kids to help make
these and dress them up with whatever toppings you like. We love the simple lemon and 
powdered sugar combo, but jam and ricotta or Nutella and banana (Moses’s favorite) are also
solid choices.




1 cup all-purpose flour

1¼ cups whole milk

2 large eggs

2 tablespoons granulated sugar

A large pinch of kosher salt




4 tablespoons (½ stick) unsalted
butter

Fresh lemon juice, for serving

Powdered sugar, for serving




In a medium bowl with a spout, whisk together the flour, milk, eggs, granulated sugar, and
salt. In an 8-inch nonstick sauté pan, melt ½ tablespoon of the butter over medium-high
heat. Pour in one-eighth of the batter (about ⅛ cup) and tilt the pan to distribute the batter
evenly. Cook for 1 to 2 minutes, flip the crepe, and cook for 1 minute on the second side.
Transfer to a plate and top with a bit of lemon juice and a sprinkle of powdered sugar (or
other toppings of your choice). Repeat with the remaining batter, using ½ tablespoon of the
butter to cook each crepe and adjusting the heat as necessary to make sure the crepes get nice
and brown but don’t burn.



FIRST THING

5



[image: image]


ALMOND ORANGE OVERNIGHT OATS

Vegetarian, Gluten-free, Under 30 minutes

SERVES 1




These make such a great breakfast on the go; whip them up the night before and they’ll be
perfectly cold and creamy in the morning.




1 tablespoon slivered almonds

1 tablespoon unsweetened
coconut flakes

¼ cup gluten-free quick-cooking
oats

A pinch of kosher salt

2 teaspoons maple syrup




2 tablespoons Greek yogurt

⅓ cup almond or rice milk

1 teaspoon orange zest

1 tablespoon freshly squeezed
orange juice




Toast the slivered almonds and coconut flakes in a small sauté pan over medium-low heat for
2 to 3 minutes, or until lightly browned.

Transfer the almonds and coconut flakes to a bowl or small mason jar and add the re-
maining ingredients. Stir well, cover, and refrigerate for at least 2 hours or up to 2 days.




CHOCOLATE CINNAMON OVERNIGHT OATS

Vegan, Gluten-free, Under 30 minutes

SERVES 1




Is it muesli? Is it chia pudding? We’re not quite sure how to define this hybrid breakfast bowl.
Assemble it before bed in just minutes and wake up to this exceptionally delicious and nutri-
tious breakfast. Be sure to use quick-cooking oats, as traditional rolled oats won’t absorb the
liquid properly.




¼ cup gluten-free quick-cooking
oats

⅛ teaspoon ground cinnamon

½ teaspoon raw cacao or unsweet-
ened Dutch-processed cocoa powder

A pinch of salt

¼ teaspoon vanilla extract




⅔ cup rice or almond milk

2 soft dates, pitted and cut or torn
into small pieces

1 tablespoon freshly squeezed
orange juice

1 tablespoon chia seeds




Combine all the ingredients in a bowl or mason jar and mix well to make sure the chia seeds
are evenly distributed. Cover and refrigerate for at least 2 hours and up to 2 days.
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