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			For Dad (Stan) & Bette Sussman and Sharon & Ari Wieder.

			This one’s for you. Thanks for keeping me nourished in all the most important ways.
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			Introduction
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			When the going gets tough, the cooking gets easy.

			That’s been my mantra these past few years, which, admittedly, have been some of the hardest on record. Calm is increasingly elusive, instability has had a way of creeping into our lives no matter how much we may try to insulate ourselves, and the ups and downs show no sign of abating.

			That’s why I’m proposing your kitchen as even more of a refuge—as I know mine has become. A place where you make the rules, you set the tone, you choose the dress code (comfy pants, anyone?), and—most importantly—you get to decide what you cook and serve at your table every day.

			Once you leave the house, all bets are off. But I’m here to reinforce the idea that at home, your kitchen island should be an island of calm.

			In 2016 I moved to a country whose middle name might as well be Drama. In that time, through a pandemic, wars, marriage, and grandchildren (skipped the kids and went straight there, courtesy of my stepdaughter’s family), I wrote eight cookbooks and hundreds of newsletters; filmed thousands of Instagram posts; and taught countless virtual and in-person cooking classes. In the process I became the luckiest person in the world, growing the most incredible community of passionate, smart, interested, and savvy cooks (that would be you; thank you so much! And if you’re new, welcome).

			Without my realizing it, this very fast, full life was gradually nudging me toward a simpler, smoother way of cooking, one with a rhythm that relaxes, rather than taxes, both my brain and my body. One that relies on a slightly more edited—but no less versatile—group of staple ingredients and condiments culled mostly (but not exclusively) from Israeli, Middle Eastern, and Mediterranean traditions—with a healthy dose of American thrown in for good measure. My two previous cookbooks, Sababa and Shabbat, actually had a lot of quick, easy recipes—they just weren’t defined that way. The stage was being set.

			And so, this book: Zariz. Which, in Hebrew, means “quick” or “speedy.”

			So, what exactly does zariz mean to me? What it does not mean, most of the time, is three ingredients and five minutes—not that there’s anything wrong with that! By all means do that whenever you want/need to. But I still believe in investing a bit of time and energy into the process. The sizzling of onions; the chopping of veggies; the searing, grilling, and stewing. The sounds, motions, and aromas of cooking that still, after all these years, make the kitchen my favorite place in the house. This can all feel easy, eminently doable, in the right surroundings—using streamlined recipes and instructions I’ve thought about an awful lot, so you don’t have to.

			Sometimes zariz means minimal pots and pans, or fewer cooking methods or pieces of equipment. Though there are a select few, you won’t find a lot of recipes that use the stovetop, the oven, and an electric appliance all in the course of making one dish.

			In other cases there might be a bit more prep on the front end, with the payoff on the back. Because to me, throwing everything in a pot or roasting pan, then lighting a flame or sending it to the oven for a few hours, unattended, is the ultimate cook’s hall pass.

			Most of the recipes in this book contain fewer than a “bat mitzvah,” or a dozen ingredients—not including olive oil, salt, pepper, and lemons, which to me are such staples that I granted them to myself (and to you) as “free.” Many of these recipes contain ten ingredients or less. Practically all of them fit on one page. I relished the challenge of delivering maximum flavor and creativity with minimal ingredients. Developing the recipes for this book caused me to take a long, hard look at every ingredient, technique, pot, or pan used and ask myself whether it deserved a place on the page. Everything had to have impact, which is why you’ll see typically no more than one or two spices in a recipe—or a well-placed blend—in lieu of six different jars to open.

			There are also more recipes in this book that are a complete meal-in-one: a starch and protein (and sometimes a veg) combined to make getting dinner on the table smoother than ever. That’s not to say these aren’t entertaining-worthy dishes—I have road tested them on many guests at dinner parties, Shabbat meals, and other hosting opportunities. And once people ask for the recipes, they’re usually surprised at how short both the recipe’s ingredient list and instructions are.

			So take this book for a spin. Cook with it! Get those pages splattered, with folded-in edges and Post-its and notes in the margins. Make this book, and my recipes, your own.

			Ultimately, my wish for you is to feel inspired, excited, and free to cook with ease, peace of mind, and delicious results. Thank you for taking this journey with me; I can’t wait to meet you along the way.
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			Staples

			Though you can buy most of the following products these days (and the spirit of this book as well as its author highly encourage you to do so), making them can be fun. A little time spent here will yield you months of use from this stable of staples. Make what you like, buy what you like—either way, having these in your pantry sets you up for success.
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			Almond Milk

			Makes 4 cups

			A staple in my fridge, and the best plant-based milk you’ve ever tried. Omit the dates and vanilla for a neutral-flavored milk.

			Cover 2 cups raw almonds with 2 inches cold water and soak in the refrigerator for 8 hours. (You can also cover with boiling water for 1 hour, leaving on the counter.) Drain and rinse well. Combine in a blender with 3¾ cups cold water, ¼ cup ice, and 2 large pitted Medjool dates (omit for unsweetened). Blend until smooth, 25 to 30 seconds. Pour carefully into a nut milk bag set over a large bowl. Squeeze to extract all liquid. (Use or freeze the solids for cookies or crackers.) Add 1 tablespoon vanilla extract or paste (omit for unsweetened) and ¼ teaspoon kosher salt. Store, tightly sealed, in the back of the refrigerator (not the door) for 3 to 4 days. Since the milk has no stabilizers or preservatives, it won’t last much longer than that. Almond milk can be frozen, but leave room for expansion in its container. Defrost on the counter or in the fridge, then shake before using.

			Amba

			Makes 2 cups

			My recipe for this Indian/Iraqi-Jewish condiment supplies the tangy funk of a 5-day pickle in less than 1 hour.

			Peel 1 large or 2 medium completely unripe green-skinned mangoes (1 to 1¼ pounds total), such as Tommy Atkins variety; discard the peels. Grate the peeled mangoes on the large holes of a box grater straight into a medium saucepan. Add 2 cups water, 1 finely diced medium onion, 1½ tablespoons chopped jalapeño (with seeds), 2 tablespoons kosher salt, 3 chopped garlic cloves, 1 tablespoon ground turmeric, 1½ teaspoons yellow mustard seeds, 1 teaspoon ground fenugreek, ½ teaspoon ground cumin, and ½ teaspoon sweet paprika. Bring to a boil, reduce the heat to medium-low, and cook, stirring, until the mango and onion have softened and the liquid has reduced slightly, 20 to 25 minutes. Remove from the heat, cool slightly, then stir in 3 tablespoons freshly squeezed lemon juice and 1 teaspoon fish sauce (optional, but this gives a great funky tang). Transfer to a blender or food processor and puree until smooth and glossy, 20 seconds. Store in an airtight container in the refrigerator for 1 month.

			Baharat Spice Blend

			Makes ¾ cup

			Great in savory dishes, but adding 1 teaspoon to the Chocolate-Cardamom Snacking Cake (this page) or Pistachio Carrot Cake with Labaneh Frosting (this page) lends something special.

			In a bowl, combine 6 tablespoons ground cinnamon, 3 tablespoons finely ground black pepper, 2 tablespoons ground allspice, 2 teaspoons ground cardamom, 2 teaspoons freshly grated or ground nutmeg, 1 teaspoon ground ginger, and 1 teaspoon ground cloves. Store in an airtight container for up to 6 months.

			Za’atar Spice Blend

			Makes ¾ cup

			Za’atar can still be elusive on store shelves. Keep this easy homemade version on hand for an herby, tangy, sesame-studded boost.

			Arrange 1 cup picked fresh hyssop (za’atar) leaves (or, more likely, oregano leaves) on a paper towel–lined microwave-safe plate and microwave, stopping and stirring every 30 seconds, until dry and crumbly, 2 to 2½ minutes. Crumble the dried leaves by hand or in a spice grinder until almost fine and combine them in a medium bowl with 3 tablespoons dried marjoram, 3 tablespoons toasted sesame seeds, 4 teaspoons dried thyme, 1 tablespoon ground sumac, and 1 teaspoon fine sea salt. Store in an airtight container for up to 3 months.

			Harissa

			Makes 1 generous cup

			Complex and nuanced in flavor, harissa is a welcome addition almost anywhere spice is requested. Make a double batch and freeze in tablespoon-sized cubes for up to 1 year.

			Arrange 7 dried chiles de arbol and 1 dried guajillo chile (or 3 more chiles de arbol) in a bowl and cover with 1 cup boiling water; soak 1 hour. Drain, discard the water, then open the peppers and remove and discard as many seeds as you can; roughly chop the flesh. Toast 1 teaspoon each caraway, cumin, and coriander seeds in a small skillet over low heat until fragrant, 2 minutes. Cool, then grind them in a spice grinder to a fine powder. Add the spices to a food processor with 2 garlic cloves, the chopped chiles, ¼ cup olive oil, 1 tablespoon freshly squeezed lemon juice, 1 tablespoon sweet paprika, and 2 teaspoons kosher salt. Process the mixture and press it through a fine-mesh sieve into a bowl, discarding any solids. Pack the harissa into a jar with a tight-fitting lid, cover with another tablespoon of olive oil, and store in the fridge for up to 1 month, or freeze in airtight containers for up to 6 months.

			Hawaiij Spice Blend

			Makes ¾ cup

			This mildly spicy Yemenite seasoning blend turns anything it touches—from soups to salad dressings—into gold.

			Combine ¼ cup each finely ground black pepper and ground cumin, 3 tablespoons ground turmeric, and 2 tablespoons each ground cardamom and ground coriander in a bowl. If you’re feeling ambitious, toast over very low heat in a skillet until fragrant, 1 to 2 minutes; transfer immediately to a plate to prevent the spices from burning. Transfer to an airtight jar or container for up to 6 months.

			Labaneh

			Makes 2 cups

			Fresh, creamy, and indispensable. Adding lemon juice lends extra fluff and flavor. The longer you strain, the thicker the end result.

			Line a medium bowl with a large, clean kitchen towel. In another bowl, whisk together 4 cups whole-milk yogurt, 1 tablespoon freshly squeezed lemon juice, and 2 teaspoons kosher salt. Transfer to the towel-lined bowl. Gather two opposite sides of the towel and tie them into a knot, then loop the two remaining opposite sides through and tie them into a knot, leaving the ends for hanging. Find a space over a kitchen or bathroom sink or shower or tub (or large bowl). Hang the labaneh, letting the liquid drip. Drain a minimum of 4 hours (for a consistency similar to Greek yogurt) and a maximum of 24 (for something more like cream cheese). Transfer to an airtight container; refrigerate 1 month.

			Pomegranate Molasses

			Makes 1 cup

			The perfect sweet-tangy combination makes it a favorite in dressings and glazes—or for drizzling.

			In a small saucepan, whisk 5 cups pure pomegranate juice (fresh or bottled, such as Pom Wonderful brand) and 2 tablespoons honey. Bring to a low boil over medium-high heat; boil until reduced to 2 cups (use a measuring cup to gauge the volume), 25 minutes. Reduce the heat to medium-low. Simmer, stirring occasionally, until small bubbles form over the top. Reduce heat to low; simmer until the liquid is visibly thickened but not as thick as honey (it will thicken as it cools); bubbles will be foamy and small. Remove from the heat and dip a spoon into the molasses; if you run your finger over the back of the spoon, a distinct stripe will form. Refrigerate in an airtight container for up to 6 months.

			Tahini Sauce

			Makes 2½ cups

			A quick whisk yields an ethereally creamy, nutty dip/sauce/condiment that (confession time) I prefer to hummus.

			In a large bowl, combine 1 cup pure tahini paste, 2 minced garlic cloves, and 2 teaspoons kosher salt. Whisk in ⅓ cup freshly squeezed lemon juice until incorporated, then whisk in ½ cup cold water until thick, creamy, and just pourable, 25 to 30 seconds. Thin with water or lemon juice and season with salt as needed. Refrigerate in an airtight container up to 4 days; let come to room temperature. Loosen with water and lemon juice to taste.

			Preserved Lemons

			Makes 2 cups

			Almost as ubiquitous as fresh lemons in my kitchen. Time and sun do most of the work. An extra jar makes the perfect gift for a lucky friend; blend with a bit of olive oil for preserved lemon paste.

			Wash a 24-ounce jar and its lid (preferably plastic) in soapy water; dry. Working with 8 lemons and 1 cup kosher salt, use a sharp knife to cut an X shape through each lemon so it is quartered but not cut all the way through. Working over a bowl, hold a lemon open in your hand. Pack a heaping tablespoon of the salt inside, close the lemon, and fit it into the jar. Repeat with the remaining lemons and salt, fitting the lemons in the jar as tightly as possible. Sprinkle more salt on the lemons as you go along. Juice will gush out of the lemons and fill the jar. If needed, add more freshly squeezed lemon juice to cover the salted lemons and fill the jar. Seal tightly, place the jar on a plate to catch any leaks, and leave it in a sunny place for at least 2 weeks and up to 3 months, flipping the jar occasionally and adding lemon juice during the first few days to keep the lemons covered with liquid. Refrigerate for up to 1 year.

			Schug

			Makes 2 cups

			If Beyoncé lived where I live, this would be the hot sauce in her bag. The combo of garlic, herbs, spices, and hot peppers is super versatile.

			In a food processor, process 2 cups each packed fresh parsley and cilantro (including tender stems), 20 garlic cloves, 10 medium jalapeños (stemmed, seeds and veins intact), 2 teaspoons kosher salt, 2 teaspoons fresh lemon juice, and ½ teaspoon each ground cumin and freshly ground black pepper until smooth, adding 1 to 2 tablespoons water and scraping down the sides if needed, 1 minute. Transfer to an airtight container, cover with 2 tablespoons olive oil, seal, and refrigerate up to 1 month. (The schug will fade in potency and color but is totally usable.) You can freeze it in 1- or 2-tablespoon portions in ice cube trays or silicone freezer cubes, then pop into a Ziploc bag. Freeze up to 6 months.

			Garlic Confit

			Makes 1 cup each roasted garlic cloves and roasted garlic oil 
(recipe can be halved or doubled)

			Spread on chicken; serve alongside pita instead of butter; add to soups and stews.

			Preheat the oven to 250°F. Combine 1½ cups (35 to 40) peeled garlic cloves with 1 fresh thyme sprig and 1¼ cups olive oil in a small ceramic or metal ovenproof dish. Cover tightly with foil and bake until lightly golden and totally soft but not caramelized, 50 to 55 minutes. Refrigerate in an airtight container for up to 1 week.

		

	
		
			Kitchen Notes

			Cherry Tomatoes

			1 pound = 3 cups

			Feta

			1 ounce = ¼ cup crumbled

			4 ounces = 1 cup crumbled

			Flour

			Every baker weighs their flour differently; my standard cup of flour weighs 130 grams. I use the “scoop and level” method to measure; spoon or scoop flour out of a large container or bag into a measuring cup, sprinkling it in rather than packing it down. Continue until the measuring cup is just overfilled, then use a knife to level the flour to the top of the measuring cup, scraping excess flour back into the container.

			Garlic

			One head of garlic contains about 12 or 13 large cloves. One cup of garlic equals 35 to 40 whole cloves. Three minced garlic cloves equal 1 tablespoon.

			Parmigiano Reggiano Cheese

			I use a Microplane grater to freshly grate my parm. One ounce of cheese equals about 1½ cups measured in a dry measuring cup.

			Lemon Juice and Zest

			For our purposes, a standard lemon equals 3 tablespoons (or a drop more) lemon juice and a lightly packed 1 tablespoon finely grated zest (grated on a Microplane grater).

			Kosher Salt

			My standard is Diamond Crystal kosher salt. I prefer it for its even, balanced, not-too-salty salinity. If you are using Morton kosher salt or fine sea salt, use about half the amount.

			Produce Weights

			I added weights of fruits and vegetables where I felt it was essential to the recipe, but not everywhere.

			Pot Sizes

			In my kitchen. a small pot or saucepan is 1 to 2½ quarts; a medium is 2½ to about 4½ quarts; and a large is basically anything above 5 quarts.

			Spatchcocking

			To spatchcock a chicken, arrange a whole chicken breast side down on a cutting board. Use kitchen shears to cut out the backbone, then flip the chicken over and press down on the breast to flatten.

			Shopping

			Amba

			The quality of amba imported from Israel to the United States remains a tad spotty; Galil brand is the most reliable of those. Teta brand amba, new to the market in the last few years, is made in the USA and available online. To make your own, see the recipe on this page.

			Harissa

			New York Shuk, a boutique company based in Brooklyn, makes a delicious version. Pereg brand harissa contains more oil, has a vibrant red color, and is available in kosher stores and online. To make your own, see the recipe on this page.

			Labaneh

			Karoun, the most widely available brand, is a good choice; thin with a little water if needed. To make your own, see the recipe on this page.

			Olive Oil

			I live in a place with amazing local olive oil available year-round. If you don’t, Bertolli Extra Virgin Olive Oil, available in supermarkets, is a great choice. My favorite brands of Israeli oil are La Boîte Moshe Oil, Ptora, Rish Lakish, and Sindyanna. La Boîte and Ptora can be found on Laboite.com, Rish Lakish at Onkaiten.com, and Sindyanna—an Arab-Jewish cooperative—on Kalustyans.com.

			Schug

			Trader Joe’s makes a very good schug (they call it “Zhoug”) for a reasonable price. It’s not kosher certified, but all the ingredients are vegan. To make your own, see the recipe on this page.

			Silan (Date Syrup)

			Date Lady and D’vash both make delicious date syrups and can be found both in stores and online.

			Spices

			Burlap & Barrel, New York Shuk, La Boîte, and Pereg are my most-frequented spice purveyors. They carry most of the Middle Eastern/Israeli spices needed for my recipes.

			Tahini

			So many excellent tahinis are now available in the United States and beyond. My favorites include Al Arz, Har Bracha, Soom Foods, and Seed + Mill, all easily found online. Whole Foods’ 365 brand is a good-value buy.

		

	
		
			Breakfast
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				Puff Pastry “Malawach” w/ the Works

				Sunny Sheet Pan Shakshuka

				Maple Tahini Oatmeal

				Smoothie Quartet

			

			
				Blueberry Halvah Smoothie

				Smoothie Yarok (Green Smoothie)

				Gingery Mango Labaneh Lassi

				Raspberry Almond Smoothie

			

			
				Family-Sized Potato & Cheese Boureka

				Lemon-Cardamom Blueberry Muffins

				Chewy Nut, Date & Chocolate Chip Energy Bars

				Mediterranean Breakfast Scramble

			

		

	
		
			Puff Pastry “Malawach” w/ the Works
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			Serves 4 • Active Time: 25 minutes • Total Time: 25 minutes

			“Salad for breakfast” could be the tagline of life in Israel; a classic morning repast often includes vegetables chopped, shredded, or otherwise cut—but always raw. They’re often served with something starchy, but I’ve hesitated to put malawach recipes in my previous books because the fried Yemenite pan-bread is typically sold frozen in kosher markets, making it hard to find (preparing it from scratch is complicated, too). But once I realized it’s quite similar to puff pastry, I went to work using a standard frozen sheet to approximate the flaky layers of a malawach. Think salad, schug, eggs—everything you need to start the day off right.

			½ cup pure tahini paste

			6 tablespoons ice water

			6 tablespoons freshly squeezed lemon juice (from 2 lemons)

			1¼ teaspoons kosher salt, plus more for seasoning

			1 garlic clove, minced

			1 standard (9¾ × 10½-inch) frozen puff pastry sheet (such as Pepperidge Farm), thawed

			4 or 5 Persian cucumbers, diced

			3 medium vine-ripened tomatoes, diced

			5½ tablespoons olive oil

			Freshly ground black pepper

			4 large eggs

			Schug (this page or store-bought), for serving

			
					
					Line a cutting board and a plate with parchment paper. In a medium bowl, whisk the tahini, ice water, 3 tablespoons of the lemon juice, 1 teaspoon of the salt, and the garlic until fluffy and creamy, 30 seconds. Arrange the pastry sheet on the cutting board. Use an inverted 4-inch bowl (or cookie cutter) and a paring knife to cut four 4-inch circles from the pastry;* remove and reserve the excess dough for another use. Arrange the circles on the plate and refrigerate for 5 minutes to firm up slightly.

				

					
					Combine the cucumbers and tomatoes in a bowl and toss with the remaining 3 tablespoons lemon juice, 3 tablespoons of the olive oil, the remaining ¼ teaspoon salt, and pepper to taste. Heat a large (10- or 12-inch) lidded heavy skillet over medium heat. (You may be able to do these all at once, or in two batches.) Brush with ½ tablespoon of the olive oil, add the circles to the skillet, and cook, partially covered, until puffed, golden, and crisp, 3 to 4 minutes per side. Transfer to a plate.

				

					
					Raise the heat to medium-high, add the remaining 2 tablespoons olive oil to the skillet, then crack all 4 eggs into the skillet and cook, spooning a little hot oil over the egg whites, until the whites are opaque and the edges are lacy, 3 to 4 minutes. Season with salt and pepper. Arrange a pastry round on a plate and top with some of the salad and a drizzle of the tahini. Top with an egg and serve with schug. (Serve extra salad and tahini on the side.)

				

			

			*To make a family-sized malawach, arrange a 9-inch plate face down over the pastry and use a paring knife to cut a 9-inch circle from the pastry. (Or use a frozen malawach from your local kosher or Middle Eastern grocery store.)

		

	
		
			Sunny Sheet Pan Shakshuka
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			Serves 4 • Active time: 25 minutes • Total time: 50 minutes

			I’ve made shakshuka—a typically spicy, saucy breakfast dish of Tunisian/Moroccan origin—every which way. Green, red, and white versions have appeared in my previous books, but never one in happy tones of yellow and orange—and never on a sheet pan. Enter this skilletless interpretation, which deconstructs the classic elements (tomatoes, peppers), adds sweet potatoes, and uses the oven to cook everything—including the eggs. The feta becomes slightly caramelized and golden, perfect for dividing among plates with the other elements.

			2 large sweet potatoes (1¼ pounds), peeled and cut into ¾-inch cubes

			2½ cups (12 ounces) orange or yellow cherry tomatoes

			1 large orange or yellow bell pepper, sliced

			1 large onion, sliced

			7 tablespoons olive oil

			2 teaspoons kosher salt, plus more for seasoning

			1½ teaspoons ground cumin

			½ teaspoon ground turmeric

			½ teaspoon cayenne

			One 7- to 8-ounce block feta cheese, patted dry

			4 large eggs

			½ large lemon

			Freshly ground black pepper

			
					
					Preheat the oven to 425°F. Arrange the sweet potatoes, tomatoes, bell peppers, and onions on a large rimmed baking sheet. In a small bowl, whisk together the olive oil, salt, cumin, turmeric, and cayenne. Drizzle ¼ cup of the seasoned oil over the vegetables and stir to coat. Nestle the block of feta in the center of the pan and drizzle the feta with an additional tablespoon of the oil mixture. Bake until the vegetables are soft and lightly browned around the edges and the feta is golden, 20 to 25 minutes.

				

					
					Remove the baking sheet from the oven. Use a silicone spatula or wooden spoon to form four 4-inch wells at each corner of the baking sheet, leaving a 2-inch border of vegetables around each well. Add ½ tablespoon of the oil mixture to each well. Crack an egg into each well. Return the pan to the oven and bake until the egg whites are opaque and yolks are slightly runny, 4 to 5 minutes. Zest the lemon across the baking sheet, then squeeze the juice all over the veggies. Season with salt and pepper. Divide among four plates.
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