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Foreword

Ina Garten

I like to say that when Lidey Heuck came to work for me right out of college, she was so young that she still had shell on her. When most young people were out looking for a job—any job—Lidey was looking for her dream job. She found someone who knew someone who knew me, and she sent me her resume. Fortunately, at that moment, I happened to be looking for a creative person to help me with social media.

A few weeks later, Lidey arrived in East Hampton for an interview, not just with her resume in hand but also with an entire social media program that was simple and brilliant. I was really impressed. We spoke for a while and I remember asking myself, Am I going to love her? My final question in that interview was “What makes you crazy?” And she said, “When my housemates don’t keep the kitchen clean.” I hired her on the spot.

Lidey had little cooking experience when she arrived, but she was like a sponge, soaking up everything I could teach her about cooking, entertaining, flower arranging, and the business of writing books and filming a television show. In fact, her enthusiasm really awakened in me a love for teaching, for which I’m very grateful to her. I adore teaching a young person what I’ve learned and then sending them out into the world to find their own way.

Over the next seven years, we did everything together—shopping, testing recipes, answering customers’ cooking questions, social media, print media, and book tours. But the thing Lidey and I both enjoyed the most was cooking together: the process of figuring out a recipe, testing it a dozen times, and tweaking the ingredients and the process along the way. It was great fun to build our ideas together and come out with a dish that was better than either one of us. The best days were the ones when we would go from testing recipes during the day to our regular Monday night bridge club!

Somewhere in the middle of those seven years, Lidey slowly began to fly on her own; she was making wonderful suggestions, such as what to add to a soup to make the flavors pop. One recipe in particular, my Boston Cream Pie, we actually worked on together for several years. I had been telling Christina Tosi from Milk Bar that the cake needed something, but I couldn’t figure out quite what. She suggested that I pour a “soak” or a syrup over the cake before it was assembled. I made one with the usual water, sugar, and orange juice, which was nice, but something was still missing. Lidey suggested that we add Grand Marnier—and bingo! The cake was perfect! The student teaches the teacher. It was so satisfying for me to watch the transformation.

And now Lidey is flying on her own. This book is not only gorgeous and so informative for both new and experienced cooks but it’s also filled with recipes you’ll want to make every day. Lidey subscribes to the same theory of home cooking that I do. We all want recipes that have ingredients you can buy in almost any grocery store, recipes that are easy enough to make without breaking a sweat and will be delicious and satisfying for either an ordinary weekday dinner or for a special occasion. Lidey has mastered the fundamentals of cooking so well, and with this book, she has also found her own style. I’m beyond proud of her. And, as I wondered in that original interview, I did fall in love with her, and so will you.
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Introduction

When I first showed up to work for Ina Garten, just two weeks after graduating from college, I wore a pencil skirt and ballet flats. My corporate attire was a dead giveaway that I had no idea what my job would really entail. I knew I was there to help Ina grow her social media platforms, which seemed like enough of an office job to dress the part, but what I didn’t realize was that I’d also be helping to shop for recipe ingredients, popping out to the garden to pick cherry tomatoes or fresh rosemary, and before long, cooking alongside the Barefoot Contessa herself.

Unbeknownst to me, I was on a course that would bring me here—more than ten years later—to the introduction of my own cookbook.

It didn’t take me long to catch the recipe bug. Ina’s innate understanding of what people want to eat and the way she invents recipes that make people excited to cook fascinated me. I was inspired by watching her take a recipe from the spark of an idea to a complete, perfected dish, and by the way she could make a familiar favorite feel new again. And of course, I loved getting to be a part of the process—testing, tasting, and retesting each recipe, and the satisfaction of finally nailing a particularly tricky one.

I began playing around with my own recipes at home, practicing techniques I’d learned at work, like roasting chicken breasts on the bone, or making a simple buttercream frosting. I tested my recipes late on weeknights and cooked for friends, and my now-husband, Joe, on the weekends.

The measured precision of Ina’s kitchen combined with my off-road cooking adventures were a perfect education. At work, I learned how to create a foolproof recipe—how to write clearly and succinctly, how to get the most flavor out of the fewest ingredients, how to elevate a dish with a sprinkle of fresh herbs or flaky sea salt.

At home I learned other lessons, often the hard way: how to time dinner so the chicken is done long before 9 p.m., how not to freeze a bottle of Champagne, and how to make hosting easier by asking friends to bring an appetizer or dessert. I learned not to strive for perfection in the kitchen, but rather to embrace the fact that mishaps are part of the process, and part of life.

Over the years, through my work as a recipe contributor to the New York Times, prep cook under Erin French at The Lost Kitchen in Freedom, Maine, chef for a busy family of five, and virtual cooking class teacher, I’ve been in a unique position to observe what people want to eat and how they like to cook. Every comment, email, or social media message I receive provides instant feedback and insight, reminding me that regardless of age, location, and situation, we all want pretty much the same thing when it comes to cooking at home.

We want dishes that are inventive but not overly complicated, food that’s healthy but not boring, and recipes that use familiar ingredients but encourage us to do things a little bit differently. We want to get as much done in advance as possible. We appreciate serving suggestions and permission to make substitutions. And we want cook-pleasing and crowd-pleasing recipes, whether we are cooking for ourselves or a group, on a busy weeknight or a holiday.

This is cooking in real life.



I didn’t set out to have a career in food, but I was exposed to home cooking—or, rather, the spectrum of it—growing up. I am the middle child between two brothers, and when we were kids, both of my parents worked for a newspaper in Pittsburgh. My dad edited the business section, and Mom was a film critic and then covered cultural events, often working in the evening. Dinners at our house were simple and to the point. (To this day my mom jokes, “I may not be a good cook, but I’m a fast cook.”) She made broiled salmon, broiled chicken, and the occasional hard-shell taco with ground beef. My dad made enormous pots of “leftovers soup,” which my brothers, Sam and Henry, and I not-so-secretly dreaded. We had a lot of frozen dinners and pizza nights, too.

Sunday dinners at my grandparents’ house were another story. The whole extended family would gather for drinks and an elaborate spread of cheese, cured meats, and dips in the living room, while my grandfather put the finishing touches on dinner. I liked to sit on a little stool in the corner of the kitchen, taking in the smell of garlic and the steam rising from big pots of tomato sauce or simmering braised meat. Two of my uncles owned restaurants in Pittsburgh, including a wood-fired pizza joint and Lafôret, a critically acclaimed French restaurant. They’d be in the kitchen, too, happy to show me how to make a roux with butter and flour or teach me how to hold a glass of wine, long before I was old enough to have one myself.

When dinner was ready, the adults gathered around the dining room table, and the cousins around the kids’ table. There was lots of talking and laughing and big platters of food being passed back and forth. My grandfather would make sausage and peppers, or lasagna, or spaghetti Bolognese, sprinkled with a few shavings of the “family cheese,” an ancient hunk of Parmesan he inherited from his Italian mother and kept in the freezer. My brothers and cousins and I would slather butter onto thick slices of bakery white bread, a rare treat we did not have at home, and sneak away from the table for an impromptu wrestling match. But we always made it back in time for my aunt Candy’s chocolate soufflé cake (see Candy’s Flourless Chocolate Cake).
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Even then, I think I understood that good food could make an occasion out of nothing.

I also saw the equally valid, functional side of cooking at home—which is that days are long, and when you have three kids and a dog to feed, it’s not always about making something over the top. Sometimes, getting a home-cooked meal on the table is a victory in itself.

What I’m interested in today is the golden middle ground where joy and practicality meet—that’s what I mean by “delicious and doable” recipes. My goal in writing this book is to share recipes that will meet you where you are. I want to give you plenty of ideas for turning simple salads or soups into full, satisfying meals, or reinventing last night’s dinner into today’s lunch. I want to help you take shortcuts when you need them and find ways to elevate your cooking when you want a meal to feel extra special. I want to give you a collection of recipes as varied as the reasons and occasions for which we cook.

There are recipes for weeknight dinners like Salmon with Honey & Chili Crunch and Saucy Shrimp alla Vodka, which deliver big flavor in a short amount of time.

There are recipes that make the most of colorful, seasonal produce in a way that’s simple and accessible, such as Skillet Apple Crisp with Shortbread Crumble, Baked Crab Dip with Sweet Corn and Old Bay, and Escarole Salad with Cara Cara Oranges, Marcona Almonds & Goat Cheese. I’m inspired by seasonal ingredients but not bound by them—strawberries might be at their best in June, but that doesn’t mean I don’t eat them in February. I’ve noted when in-season produce is particularly important to a dish but for the most part, you can make these recipes anytime.

And finally, when the occasion calls for something celebratory, there are showstopper dishes like Braised Short Ribs with Port, Shallots & Cranberries, Champagne Chicken, and Rainbow Sprinkle Ice Cream Cake, for kids and grown-up kids alike.

The recipes in this book are written with you—the shopper, chopper, and dish-doer—and the people around your table in mind. They recognize that life is full of both quotidian and special moments, and mostly times in between. They all call for uncomplicated food that is delicious and satisfying—food makes our time both in the kitchen and at the table more enjoyable. These are recipes I use in my real life, and I hope they’ll soon be regulars in yours, too.

XOX

Lidey
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GETTING STARTED




Making the Recipes


The Fine Print

I always recommend reading the introductory paragraphs above a recipe, as well as the ingredients list and instructions, before you get started. We’ve all had that moment in the middle of making a recipe when we realize the chicken we want to serve in two hours needed to marinate overnight. Whoops! Reading the recipe all the way through before you head to the grocery store is the best way to avoid surprises along the way.



The Notes

Many of the recipes have little notes on the sides of the page. I hope they help you customize the recipes, cook more efficiently, and provide some serving inspiration. I’ve broken them into the following categories for easy reference as you flip through the book.


MAKE IT A MEAL

The formula of protein-vegetable-starch isn’t as relevant to the way we eat as it used to be. Dinner might be grilled steak with veggies and potatoes, but it could also be a bowl of soup with toasted bread, or a big salad with a piece of last night’s chicken on top. The recipes are organized to provide a useful way to navigate the book, but I hope you’ll feel free to make and eat these dishes whenever you like, however you like. Along the way, I’ve noted lots of ways to turn smaller dishes into complete meals with the addition of a protein, grain, or super-simple side dish. The Easy Add-Ons chapter provides simple “no-recipe recipes” for some of these basics, such as Seared Salmon Fillets and Basic Roasted Potatoes, and there are even more serving ideas in Menus if you’re looking for inspiration or planning something special.



SIMPLE SWAP

Having lived in rural Maine and the Hudson Valley, I know it’s not always easy to find specific ingredients. I keep this in mind when writing recipes and avoid using hard-to-find ingredients. I also know there are times we’d rather use something we have on hand than make a special trip to the store. Whenever possible, I’ve suggested good alternatives, as well as substitutions for dietary reasons. I hope this helps you find ways to make the recipes in this book work for your family.



GET AHEAD

On busy weekdays, and when you’re hosting family and friends, it’s helpful to get much of the cooking done in advance. No matter which recipe you’re making, there are ways to plan ahead, whether it’s chopping vegetables, making a sauce, or assembling a full dish you can pop into the oven when the time is right. When a recipe is particularly well suited to being made in advance, I’ve made a “Get Ahead” note, so you can get organized—whether that means being a calm, collected host or fitting weeknight dinner prep into your busy schedule.



COOKING FOR A CROWD

With weeknight cooking in mind, most of the recipes in this book serve 4 to 6 people. But in real life, there are many times we need to scale things up for larger gatherings. While not all recipes can be easily doubled, I’ve made notes on dishes that are particularly suited to doubling and indicated when a few slight tweaks are in order.



LEFTOVERS FOR LUNCH

When I hear the word “leftovers,” I immediately think of old Thanksgiving turkey and cranberry sauce, which, if I’m honest, are not my favorite. But planning ahead and finding creative and delicious ways to use leftovers can be a great time-saving tool. Throughout this book, I’ve included notes on the recipes I like to double for a satisfying lunch the next day, or ways to repurpose leftovers that make them feel “new” again.



TIPS

These are the catchall tips I’ve included whenever I think a particular cooking technique or ingredient in a recipe needs a little more explanation.






Pantry Primer

Notes on a few basic ingredients that make a big difference.


KOSHER SALT

Not all salts are made alike. I’ve tested all of the recipes in this book with Diamond Crystal kosher salt, which has a coarser grain and milder flavor than iodized table salt. Diamond Crystal brand is the “chef’s standard” and is even comparatively milder than other kosher salts. You should be able to find it in the baking aisle of most large grocery stores. If you use iodized table salt, sea salt, or another brand of kosher salt, start with less than the recipes call for to avoid overseasoning.



FLAKY SEA SALT

While kosher salt is my go-to for everyday seasoning, I occasionally use a flaky sea salt when I want to finish a dish with a salty crunch, or in desserts when I want to see just a hint of salt on the surface of a baked good. There are many brands of flaky sea salt, but my two favorites are Jacobsen and Maldon.



BLACK PEPPER

You’ll notice many of my recipes call for “a few grinds of freshly ground black pepper.” In most cases, I don’t call for specific amounts, because I think everyone has a different preference when it comes to black pepper. But I do highly recommend using a pepper grinder to grind as you go—and avoiding the preground stuff—for the freshest flavor.



CHICKEN BROTH

Nothing beats homemade chicken broth. While I do have an easy recipe for making chicken broth with a leftover roast chicken (see page 259), most of the time I just use store-bought broth. I always call for low-sodium broth (both chicken and vegetable) in my recipes, because the salt content can vary drastically from brand to brand.



OLIVE OIL

There are so many different kinds of olive oil, it can be hard to know which one to use. You don’t need to buy the most expensive olive oil on the shelf to make delicious food. As long as the bottle says “extra-virgin” olive oil, you should be good to go. If you like, you can use a fancier oil for dipping bread, or drizzling on tomato salads, but I’ve made all these recipes with plain old EVOO and it always does the trick for me.



BUTTER

I use unsalted butter in both my savory and sweet recipes. As with chicken broth, brands of salted butter vary, so using unsalted is the best way to keep an eye on the amount of salt going into a dish. The only exception to this rule is when I buy fancy butter to serve with bread. Salted cultured butter at room temperature is one of life’s sublime treats.
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10 Tools for Better Cooking


1. SHARP KNIVES

As a cook, your knives are your most important tools. While you don’t need fancy knives to make delicious food, keeping your knives sharp will help you enormously. A sharp chef’s knife makes chopping an onion, or slicing cucumbers, or removing the skin from a piece of salmon, so much easier AND safer. It may seem counterintuitive, but you’re much more likely to cut yourself with a dull knife than a sharp knife, because the knife can easily slip while you’re working. There are lots of different knife sharpeners you can buy, some high tech and some as simple as sharpening the blade on a stone. Many hardware and cookware stores can also do it for you.



2. OVEN THERMOMETER

I can’t stress enough how important it is to have a thermometer in your oven! (Thank you to Ina for teaching me this!) It’d be great if our ovens heated to the temperature we set them to, but in real life, many ovens (even brand-new ones!) can be surprisingly inaccurate. This is crucial for baking but also affects the way meat and vegetables roast. Keeping a thermometer in your oven is the best way to make sure your oven is at the right temperature, regardless of what the dial says. Oven thermometers are inexpensive and sold at most hardware stores, kitchen stores, and online.



3. PLASTIC CUTTING BOARDS

I have a stack of 8 × 11-inch white plastic cutting boards that I use for chopping and prepping everything. (I know, I know, plastic.) But they’re the only cutting boards I can run through the dishwasher, which I do often to clean and sanitize them. They’re my kitchen workhorses, and unlike wooden boards, are maintenance-free. Above all else, they are the tool that helps me keep a clean and efficient kitchen. My favorite plastic cutting boards have one side that grips the counter, so they don’t slide around while you chop.



4. HUGE METAL MIXING BOWLS

I used to have a funny habit of always choosing mixing bowls that were ever so slightly too small for whatever I was doing, and then having to use two bowls instead of one. I think I was trying to avoid having to wash a big bowl, only to have to wash two! Then, I discovered the enormous metal mixing bowl. It’s lightweight, it’s inexpensive, and it’s bigger than you need it to be for most tasks. But when you’re making a big salad, tossing a double batch of pasta, or straining a batch of chicken broth, you’ll wonder how you ever lived without one of these.



5. KITCHEN SCISSORS

You probably have a pair of scissors in your kitchen, but if you’re also using them to open mail, I highly recommend buying another pair that you just use for cooking. Kitchen shears come in handy often, but especially when working with raw meat and chicken. I find it’s just nice to have a mental separation between these scissors and the ones I’m using to open Amazon packages, you know? Being able to throw them in the dishwasher is key, so look for a pair that’s stainless steel or otherwise marked dishwasher safe.



6. DIGITAL SCALE

You’ll notice in the dessert section of this book that I give both volume measurements (cups, tablespoons) as well as weight measurements (in grams.) And in some savory recipes, I mention weight, too. Using a scale might sound like overkill for a home cook, but it’s really just an easy way to double-check ingredient amounts and ensure accuracy with tricky-to-measure ingredients like flour and brown sugar. And with baking, it can save you a sinkload of dishes, too.



7. MANY, MANY MEASURING SPOONS

This one sounds simple, and it is! You know how it’s kind of annoying to have to rinse a tablespoon you threw in the sink because you thought you were done with it? Or worse, when you reach for the measuring spoons only to remember they’re in the dishwasher, mid-cycle? One little ring of teaspoons is technically enough to get through a recipe, but if you cook or bake often, consider buying a few extra sets. It’s a little luxury that will save you a lot of time in the long run.



8. MEAT THERMOMETER

There are a few different ways to tell if a piece of chicken or fish is cooked through. Chefs may be able to tell doneness just from a quick press on the surface of the fillet or piece of chicken, but more likely, you might need to cut into the piece to see how it looks. For new or nervous cooks, the easiest way to check if a piece of meat is cooked through is to use an instant-read thermometer (and even for experienced cooks, using a thermometer can provide peace of mind).



9. QUARTER SHEET PANS

Sheet pan recipes get a lot of love for being easy, but if I’m being honest, there are few things I dread more in the kitchen than washing a giant sheet pan. Who’s with me? Sometimes, it’s unavoidable, but if I’m cooking one piece of fish, a smaller amount of vegetables, or baking off a few balls of cookie dough, I love having a quarter-sheet pan as an option. It measures only 9 × 13 inches and can also fit into smaller half-ovens. Oh, and it’s so much easier to wash!



10. RESTAURANT-GRADE KITCHEN TOWELS

I’m always trying to use fewer paper towels in the kitchen, but when you cook as much as I do, it’s not easy! I did pick up a little restaurant trick during my stint at The Lost Kitchen that’s made a huge difference. I ordered a big pack of inexpensive, restaurant-grade kitchen towels and use them for everything: wiping up the counter, doing dishes, you name it. Then, I just toss them in the wash. They get stained, used, then stained again, and that just means they’re doing their job. As for the pretty dish towels, I save those to use as hand towels, or as a cute accessory for my oven door handle.
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RECIPES
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Snacks & Drinks
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Spicy Paloma Punch

Golden Beet Dip with Yogurt & Tahini

Baked Harbison (Fondue for Real Life!)

Cider & Bourbon Old-Fashioned

Honey Roasted Cashews with a Kick

Beach Water

Brown Bread Crackers with Crème Fraîche & Smoked Salmon

Gin Martini with Rosemary & Grapefruit

Baked Crab Dip with Sweet Corn & Old Bay

Garibaldi Spritz

Cherry, Nectarine & Jalapeño Salsa
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Spicy Paloma Punch

A batch cocktail mixed up in a pitcher makes any gathering, big or small, feel like a party. And not only that, it’s practical—you can serve a special cocktail without having to shake or stir another round of drinks every time someone’s ready for a refill.

This particular punch is inspired by one of my favorite cocktails, the paloma, which is simply tequila, grapefruit soda or juice, and fresh lime. My version adds jalapeño simple syrup for a nice kick. As with a spicy margarita, that hint of heat makes for a slightly more complex and oh-so-satisfying drink.

MAKES 12 TO 14 DRINKS


	4 cups freshly squeezed grapefruit juice (about 8 grapefruits, see Tip)

	1 (750 ml) bottle good-quality tequila blanco or reposado

	¾ cup freshly squeezed lime juice (about 6 to 8 limes)

	⅔ cup strained Jalapeño Simple Syrup (recipe follows)

	1 grapefruit, quartered and thinly sliced crosswise, for serving

	1 lime, thinly sliced, for serving

	Ice, for serving

	1½ cups unflavored sparkling water

	12 to 14 slices candied jalapeño (from the simple syrup), for serving



1. In a large glass pitcher or punch bowl, combine the grapefruit juice, tequila, lime juice, and simple syrup and mix well. Add slices of grapefruit and lime to the pitcher and store, covered, in the fridge until you plan to serve the drinks (see Get Ahead).

2. Serve the punch in ice-filled glass tumblers, topped with a splash of sparkling water, a piece of candied jalapeño, and a slice of lime or grapefruit from the pitcher, for garnish.


TIP

If you have the patience to squeeze grapefruits (or friends to help), go for it, but if not, bottled juice is absolutely fine. If possible, use a flash-pasteurized grapefruit juice like Uncle Matt’s Organic or Natalie’s if you can—it’s the closest you can get to freshly squeezed juice without the squeezing.




GET AHEAD

The simple syrup can be made up to 48 hours in advance. Fresh citrus juice is always best the day it’s squeezed, but you can make the base for this punch several hours in advance and store it in the refrigator before serving.
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JALAPEÑO SIMPLE SYRUP

Makes 1½ cups


	1 cup thinly sliced jalapeño peppers (3 to 4 medium peppers)

	1 cup granulated sugar



1. In a small saucepan, combine 1 cup water and the jalapeños and bring to a boil over high heat. Reduce the heat to low, add the sugar and stir until it’s completely dissolved. Simmer the syrup for 5 minutes over medium heat, until slightly reduced. Set aside for at least 1 hour to cool completely.

2. Store in a sealed container in the refrigerator. Remove the candied jalapeños after 1 hour and store separately until you’re ready to use. The longer the peppers sit in the syrup, the spicier the syrup will be.
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		English Muffin Breakfast Bake


		Winter Fruit Salad


		Maine Pumpkin Buckle


		Sweet Potato & Poblano Hash with Eggs


		Plum, Cardamom & Cornmeal Muffins


		Red Potato & Leek Frittata with Goat Cheese & Dill


		Lidey Bars (Vegan Date & Almond Bars)


		Hummingbird Pancakes with Caramelized Pineapple & Pecans







		Dressings, Sauces & Extras

		Simple Lemon & Olive Oil Vinaigrette


		Cider & Maple Vinaigrette


		Creamy Sesame Ginger Dressing


		Greek Red Wine Vinaigrette


		Avocado Goddess Dressing


		Champagne Vinaigrette


		Whole-Grain Mustard Vinaigrette


		Creamy Tahini-Yogurt Sauce


		Salsa Verde


		Quick-Pickled Red Onion


		Classic Cornbread


		Skillet Croutons


		Easy Garlic Baguette


		Leftover-Chicken Chicken Broth












		Easy Add-Ons

		Roasted Chicken Breasts


		Seared Salmon Fillets


		Sautéed Shrimp


		Basic Roasted Potatoes


		Simple Green Salad
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