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			To me, spring is the most beautiful time of year. The warmth of the sun and moisture from the clouds fulfill the season’s promise of renewal and growth. I pay close attention to the transition from winter to spring; it comes and goes so fast that if I’m not careful, I’ll miss it.

			Here in Texas, I consider it spring when I see the first bluebonnet bloom, a sign that tells me the thorny, low-growing dewberry vines will soon bear fruit. You might mark the arrival of the season differently wherever you live: by the budding of redbuds and dogwood trees in Arkansas; patches of ground covered in clusters of ramps in the Upper Midwest; buckets hung on tapped maple trees, waiting to be filled with sweet sap in Vermont.

			No matter where you live, a sure sign of the changing season is the unmistakable gobble of a wild turkey searching for a hen to mate with. To most Americans, turkey is a cold-season food, likely because of the myth that it was served at the first Thanksgiving (it wasn’t), but in the natural world, spring is when they make their presence known. The flavor of a wild turkey is richer and more developed than that of the Butterballs you can get from the grocery store year-round, and spring is the best season to hunt them.

			Opportunities to forage are in full swing, and you’ll find a variety of mushrooms (such as morels, oysters, and giant puffballs), wild alliums like ramps, beautifully curled fiddlehead ferns, and sunchoke roots ready to be dug up. Spring also brings a bounty of edible flowers—like spicy nasturtiums, oniony chive blossoms, tart redbuds, and delicate strawberry flowers—that add beauty and texture to any recipe. I particularly enjoy picking the blossoms that shoot up from the bolted winter brassicas and herbs in my garden—they’re delicious.

			Lettuce grows profusely in my garden in the cool weeks before the Texas heat kicks in. I do my best to hold on to those fleeting moments, and fresh crisp salads adorned with beautiful red radishes find their way into most of my meals. At the farmers’ market, I look forward to seeing fennel and asparagus and other vegetables I haven’t quite mastered growing myself.

			Spring always seems too short, but I think that’s a wonderful reminder of how important it is to slow down and smell (or eat) the flowers. ◆

			Spring Ingredients

			 

			Produce (Generally)

			Alliums: chives, spring onions

			Artichoke

			Asparagus

			Celery

			Edible flowers

			English peas

			Fennel

			Herbs: perennials (chives, rosemary, thyme, oregano, sage); cool-season annuals/biennials (cilantro, cutting celery, dill, parsley, sorrel, tarragon)

			Lettuce

			Long-storing vegetables: dried beans, peas, corn, onions, garlic, potatoes

			Overwintered greens: collards, kale, spinach

			Overwintered roots: beets, carrots, parsnips, turnips

			Radishes

			Rhubarb

			Sugar snap peas

			Southern US

			New potatoes

			Strawberries

			Swiss chard

			Note: Overwintered vegetables are frost-tolerant varieties planted in the fall and left in the ground over the winter. The process converts the starches in root vegetables and bitter greens into sugars, making them sweeter.

			Foraged Foods

			Dandelion

			Fiddlehead ferns

			Maple sap (for syrup)

			Mushrooms: morel, oyster, pheasant back

			Nettles

			Ramps

			Spruce tips

			Sunchokes

			Dewberries (in parts of the southern US)

			Wild onion and garlic

			Wild Game and Fish

			Wild turkey

			Black bear

			Wild hog

			Light geese: snow, blue, Ross’s

			Freshwater fish: white bass, northern pike, walleye, trout, catfish

			Saltwater fish (inshore and deepwater)
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			Cheesy Fried Morels with Rustic Tomato Sauce

			Serves 4 to 6

			The idea for this recipe came about one evening when I was craving an upgraded, adult version of a mozzarella stick. I thought about the deliciously earthy flavor of morels and how their hollow insides would make the perfect vessel for stuffing. Choose wide morels that are large enough to pipe filling inside but small enough that they can be eaten in one or two bites, and avoid mushrooms with gaping holes, which will leak filling into the oil as they fry.

			Neutral oil, such as avocado or grapeseed, for frying

			1 cup whole-milk ricotta cheese

			¼ cup grated Parmesan cheese

			2 garlic cloves, grated

			¾ teaspoon coarse sea salt

			8 ounces medium to large morels (2 large handfuls), cleaned, dried, and stemmed (see Prepping Morels, this page)

			2 slices plain white bread

			1 cup plain bread crumbs

			¼ teaspoon freshly ground black pepper

			1 teaspoon dried oregano

			1 teaspoon dried basil

			3 large eggs

			1 tablespoon whole milk or water

			Tomato Sauce (recipe follows), warmed, for dipping

			
					
					Fill a deep cast-iron skillet or wide pot with about 1½ inches of oil and heat over medium-high heat to 350° to 375°F. Line a plate with paper towels and set it nearby.

				

					
					In a small bowl, stir together the ricotta, Parmesan, garlic, and ¼ teaspoon of the salt until well blended. Fit a piping bag with a large plain tip, stand it tip-down in a tall cup, and fold the top of the bag down around the outside of the cup (this makes it easier to fill). Transfer the ricotta mixture to the bag, then unfold the top and twist it to move the filling down toward the tip. Pipe the ricotta mixture into each mushroom, filling them completely without overstuffing them and setting them on a plate as you work.

				

					
					This next step requires you to get a little crafty: Tear off very small pieces of the bread and use them to plug the hole in the end of each mushroom to keep the filling inside.

				

					
					Spread the bread crumbs out on a large plate and stir in the remaining ½ teaspoon salt, the pepper, oregano, and basil. In a small bowl, beat together the eggs and milk. Dip each morel into the egg mixture, then roll it around in the bread crumbs until fully coated. Transfer the breaded morels back to the plate as you finish them and set aside until you’re ready to fry.

				

					
					Carefully drop the breaded morels into the hot oil in batches and fry for 2 to 3 minutes, until golden brown on the bottom, then flip and fry until golden brown on the second side, 1 to 2 minutes more. Turn the mushrooms and repeat until golden brown on all sides, then use tongs or a slotted spoon to transfer the fried morels to the paper towel–lined plate to drain.

				

					
					Serve very warm, with the tomato sauce alongside for dipping.

				

			

			Tomato Sauce

			Makes about 3 cups

			Serve this sauce alongside Cheesy Fried Morels (above) for dipping or spoon it over pasta.

			Extra-virgin olive oil

			½ small yellow onion, finely diced

			2 garlic cloves, minced

			1 (28-ounce) can crushed San Marzano tomatoes

			½ teaspoon dried oregano

			½ teaspoon dried basil

			¼ teaspoon red pepper flakes

			⅛ teaspoon sugar

			Big pinch of coarse sea salt

			1 bay leaf

			Heat a 2-quart saucepan over medium-high heat. Pour in enough olive oil to lightly coat the bottom of the pan and let it get hot, then add the onion. Cook, stirring occasionally, until the onion is soft and translucent, 4 to 5 minutes, then add the garlic and cook for 1 minute, stirring just once or twice. Stir in the tomatoes and season with the oregano, basil, red pepper flakes, sugar, and a heavy pinch of salt, then add the bay leaf. Reduce the heat to its lowest setting and simmer, stirring occasionally to keep things from sticking, until thickened, about 30 minutes. Remove from the heat and let cool, then transfer to a jar or other airtight container and store in the fridge for 3 to 5 days.

			
				Prepping Morels

				 

				Morels are known for their distinct honeycomb texture, but all those holes can harbor a lot of grit, and sometimes even insects, so you’ll want to clean them really well before using them. Give them a quick rinse under cold running water, then drop them in a bowl of lightly salted cold water and soak for 10 to 15 minutes to remove debris and kill any bugs. Drain the morels and shake them dry, or use a salad spinner to extract as much excess moisture as possible, then carefully blot with paper towels before cooking.

				
					[image: ]
				

			

			Caramelized Fennel Soup with Gruyère Toast
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			Serves 4 as a starter or side

			I’ve always hated anything with a licorice or anise flavor, so it took me a while to come around to fennel—and I didn’t become a true fan until one chilly spring evening when I decided to roast it with some root vegetables. I was blown away by how the heat of the oven caramelized the natural sugars in the fennel, giving it a subtly sweet taste—and I’ve been hooked ever since.

			That caramelization gave me the idea for this riff on French onion soup. In the classic recipe, the onions are cooked for over an hour, until they’re dark in color and deeply caramelized—and a bit too rich for me. This “blond” version, with a lighter and brighter broth and just the right balance of sweet and sour from the addition of white wine, is the Betty to the traditionally “brunette” soup’s Veronica. After a winter of heartier, comforting foods, this refreshing soup is perfect for chilly spring evenings like the one that inspired it.

			2 fennel bulbs

			2 tablespoons unsalted butter, plus more for the toast

			1 medium sweet onion, halved through the root end and thinly sliced

			Coarse sea salt

			1 teaspoon sugar

			⅔ cup dry white wine, such as a sauvignon blanc

			3 cups Vegetable Stock, homemade (this page) or store-bought

			1 teaspoon fennel seeds, coarsely crushed with a mortar and pestle or spice grinder

			Freshly ground black pepper

			4 slices sourdough bread, toasted

			1 heaping cup grated Gruyère or Comté cheese

			
					
					Cut the stalks off the fennel bulbs, reserving a handful of the fronds (see Note). Halve the bulbs through the root and core them, then cut them into ⅛-inch-thick slices (use a mandoline, if you have one). Chop the reserved fronds and set aside for garnish.

				

					
					Melt the butter in an extra-wide pot or Dutch oven over medium-high heat. Stir in the fennel and cook, stirring only occasionally, for 4 to 5 minutes, until the fennel begins to caramelize at the edges and soften. Add the onion, season with a few pinches of salt and sugar, and stir to incorporate. Cook, stirring only occasionally, for several minutes more, until the onion begins to soften and caramelize.

				

					
					Cook, giving things a stir every once in a while, until the fennel and onion have cooked down to about half their original volume and everything is super soft and sticky, about 40 minutes, depending on how wide your pot is; reduce the heat as needed so nothing burns or dries out (but keep in mind that you need enough heat to caramelize the vegetables, so don’t lower it too much). Don’t let the onions reach a deep brown, as you would for traditional French onion soup—you’re looking for a really nice medium-gold color, like a wheat field at sunrise.

				

					
					Pour in the wine and stir, scraping up the browned bits from the bottom of the pot. If you lowered the heat, return it to medium-high to cook off the alcohol, then cook until almost half the liquid has evaporated. Add the stock and fennel seeds, bring to a simmer, and cook for 15 to 20 minutes to concentrate flavors. The soup should have a sweet and savory fragrance. Taste and adjust the seasoning with more salt, if needed, and a few good cranks of pepper.

				

					
					Preheat the broiler. Set four ovenproof soup bowls on a rimmed baking sheet and ladle the soup into the bowls. Top each with a piece of toast, sprinkle evenly with the cheese, and broil until the cheese has melted, 1 or 2 minutes. Garnish with the reserved fennel fronds and serve immediately.

				

			

			Note: Want to get the most out of your fennel? The fronds are great in salads—I add them by the handful! The stalks are excellent in a chunky stew like the Midwest Cioppino on this page or save them for making Vegetable Stock (this page).

			Jammy Eggs with Smoky Fried Bread Crumbs and Spring Aioli

			
				[image: ]

			Serves 2 to 4

			I could eat these jammy, custardy soft-boiled eggs every day. In fact, I pretty much do, enjoying them for lunch or in a number of different iterations as a snack several times a week. I like to think of this dish as a deconstructed deviled egg. The combination of crunchy bread crumbs and soft aioli is a perfect complement to the humble eggs. This can be served as a starter and is also great for a light brunch.

			Fried Bread Crumbs (makes about ½ cup)

			1 tablespoon neutral oil, such as avocado or grapeseed

			½ cup bread crumbs (panko or homemade; see Note)

			1 teaspoon smoked paprika (optional)

			Pinch of coarse sea salt

			8 large eggs

			½ cup Spring Aioli (this page)

			Flaky sea salt and freshly ground black pepper

			Nasturtium leaves or flowers, for garnish (optional)

			
					
					Make the fried bread crumbs: Heat a skillet over medium-high heat and add the oil. When the oil is hot, add the bread crumbs and cook, stirring occasionally, for a few minutes, until golden brown and crunchy. Remove from the heat and transfer to a paper towel–lined plate to drain and cool.

				

					
					Pour the cooled bread crumbs into a small bowl and mix in the paprika (if using) and salt. Use immediately or store in an airtight container at room temperature and use within a couple of days.

				

					
					Remove the eggs from the refrigerator just before cooking. Bring a large pot of water to a rolling boil over high heat. Fill a large bowl with ice and water to make an ice bath and set it nearby. Very carefully add the eggs to the boiling water (use a ladle or a large spoon to gently place them in the pot—don’t drop them in!). As soon as all the eggs are in the water, set a timer for 6 minutes 30 seconds for large eggs or 6 minutes 45 seconds for extra-large eggs. When the timer goes off, immediately use a slotted spoon to transfer the eggs to the ice bath and let them cool slightly.

				

					
					As soon as the eggs are cool to the touch, start peeling: Pull one egg out of the ice bath and lightly tap the shell on the counter to make little cracks, rotating the egg as you tap until the whole shell is fractured. Peel back a little piece of shell and grab the tissue between the egg and the shell—once you have ahold of that, you can practically peel the whole egg in one fell swoop. Set the eggs aside on a plate as you peel them. Just before serving, slice them in half.

				

					
					Spread a generous swipe of the aioli on each plate, top with the halved jammy eggs, and scatter the fried bread crumbs over the top for crunch. Garnish with a pinch of flaky salt, a pinch of pepper, and some nasturtiums, if you like, then serve.

				

			

			Note: Making your own bread crumbs using stale crusty bread is a great way to avoid food waste. Tear the bread into large chunks and spread them over a baking sheet. Toast in the oven at 300ºF until fully dry, 20 to 30 minutes, tossing once halfway through. Allow them to cool. Working in batches, pulse the dry bread chunks in a food processor until you reach a coarse consistency. Store in an airtight container in the refrigerator for up to 2 weeks.

			Charred Carrot Hummus with Pecan Dukkah

			Makes 3 cups

			I have so much appreciation for the humble carrot and its ability to transform when roasted. One day after cleaning out the fridge, I found myself with a half-empty bag of carrots to use up. I decided to roast them but got a little distracted and forgot all about them—by the time I pulled them out, they were charred on the outside. This would’ve been a bummer, but I thought about the smoky flavor a little char lends to dips like Romesco Sauce (this page) and opted to throw them in the blender instead of giving up on them. The result of that mistake was a complex-flavored carrot puree that was just begging for some garlic, lemon juice, and tahini. I love serving this with baked flatbread like naan or pita for dipping and topping it with a generous sprinkle of pecan dukkah, a full-flavored blend of nuts and toasted spices.

			2 pounds carrots, scrubbed

			6 tablespoons extra-virgin olive oil, plus more as needed

			Kosher salt and freshly ground black pepper

			1 head garlic

			2 tablespoons tahini

			Juice of 1 lemon (about 2 tablespoons), plus more if needed

			½ teaspoon ground cumin

			½ teaspoon ground coriander

			⅛ teaspoon cayenne pepper, plus more if needed (optional)

			Pecan Dukkah (this page), for serving

			Flatbread, such as naan or pita, cut into bite-size pieces or wedges and warmed, for serving

			
					
					Preheat the oven to 400°F.

				

					
					Cut the carrots in half crosswise where they begin to narrow, then slice the thicker portions in half lengthwise. You want them to cook as evenly as possible, so try to cut pieces that are roughly the same size. Lay the carrots in a large baking dish, coat them with 2 tablespoons of the olive oil, and season with a couple pinches of salt and some black pepper. Pour in ¼ cup water and cover with aluminum foil. Place the head of garlic on a separate piece of foil and drizzle it with olive oil. Bring the edges of the foil up and crimp tightly to enclose the garlic.

				

					
					Slide the carrots and garlic into the oven. Roast the garlic for 30 minutes, until the cloves are golden and soft, then remove it from the oven and set aside to cool. Roast the carrots for 45 minutes, then remove the foil and roast for 15 minutes more, or until they’re very tender when pricked with a fork and most of the water in the baking dish has evaporated. Switch the oven to broil on high and let the carrots char for 3 to 4 minutes, then give them a toss and broil for 3 to 4 minutes more. Remove from the oven.

				

					
					Using a spatula, scrape the carrots and any juices from the baking dish into a high-powered blender or food processor. Squeeze the roasted garlic cloves out of their skins into the blender or food processor and add the remaining ¼ cup olive oil, the tahini, lemon juice, cumin, coriander, cayenne (if using), ½ teaspoon salt, and ¼ cup water. Puree until smooth. Add a little bit more water to thin the hummus to the desired consistency, if needed. Taste and season with additional salt as desired. The hummus should have a complex blend of sweet, tangy, and smoky flavors. If it tastes a bit flat, add another squeeze of lemon. If you want more heat, add another ⅛ teaspoon cayenne.

				

					
					Scrape the hummus into a bowl and garnish it with a generous sprinkle of pecan dukkah. Serve with warm flatbread for dipping. Any leftover hummus will keep in an airtight container in the fridge for up to 5 days.

				

			

			Mustard Pan-Fried Fish with Carrot Top Verde Sauce

			Serves 4

			Coating a delicate fillet of fish with mustard and then dredging it in flour is a classic way to prepare seafood. Like all good things, it’s generational—I learned it from Travis, who learned it from his father, who learned it from his father! Around here, it’s a common preparation for speckled sea trout, but it works equally well with other thin fillets of white-fleshed freshwater fish like white bass, crappie, catfish, and walleye. The fish should be floured lightly and cooked in a small amount of oil, not thickly coated and deep-fried—you’re aiming for a beautiful, delicate golden crust.

			This chunky verde sauce is one I make often with parsley to serve on top of a seared venison steak, and it works seamlessly with the tops from a bunch of carrots instead. Carrot greens have a similar flavor profile to parsley, but with just a teeny bit of extra spice. The leaves tend to be very coarse; when minced, they lend a beautiful texture to the sauce. Save any verde you have left over (or make a standalone batch!) to mix into grains by the spoonful, scoop on top of roasted potatoes, or serve with the schmaltzy roasted vegetables on this page. It also doubles as a great salad dressing.

			Carrot Top Verde Sauce

			½ cup packed minced carrot leaves or fresh parsley

			1 garlic clove, minced

			2 anchovy fillets, minced

			1 tablespoon capers, coarsely chopped

			¼ cup fresh lemon juice (from 1 to 2 lemons)

			½ cup extra-virgin olive oil

			Coarse sea salt

			Fish

			4 (6-ounce) thin white-fleshed fish fillets (1-inch thick or less), such as white bass, crappie, walleye, or catfish

			Coarse sea salt and freshly ground black pepper

			¼ cup spicy Dijon or Creole mustard

			¼ cup all-purpose flour

			Neutral oil, such as avocado or grapeseed

			Flaky sea salt

			
					
					Make the verde sauce: In a medium bowl, combine the carrot leaves, garlic, anchovies, capers, and lemon juice. While whisking continuously, slowly drizzle in the oil in a thin stream and whisk to emulsify. Season with a couple pinches of salt and set aside until ready to serve. (This can be made several hours in advance and stored, covered, in the refrigerator. Whisk to re-emulsify before serving.)

				

					
					Make the fish: Remove the fish from the refrigerator and season generously on both sides with coarse salt and pepper. Rub about 2 teaspoons of the mustard on each side of each fillet until fully coated. Set aside for about 30 minutes to come to room temperature before cooking.

				

					
					Spread the flour in a shallow dish. Just before cooking, dredge each fish fillet in the flour to coat on both sides, then shake off any excess flour and set it aside on a plate.

				

					
					Heat a large skillet over medium-high heat. Add enough oil to coat the bottom of the pan in a thin layer. When the oil begins to shimmer and slide across the pan like water, lay 2 fillets down (the oil should gurgle and sputter when the fish makes contact, but not scream—reduce the heat as needed if it does). Cook for 2 to 3 minutes, until a crust has developed on the bottom and the flesh about halfway up the side of the fillets turns opaque, then use a fish spatula to gently flip it. Cook on the second side for 2 to 3 minutes. The fish should be golden brown on both sides and flake easily with a fork. Be careful not to overcook it. Use the spatula to transfer the fish to a plate and repeat to cook the remaining fillets. Add more oil to the skillet between batches if needed and reduce the heat if the pan gets too hot.

				

					
					Just before serving, season the fish with flaky salt and some pepper. Serve with a spoonful of the verde sauce on top and your preferred sides.

				

			

			Perfect Pan-Roasted Turkey Breast with White Wine and Tarragon Sauce
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			Serves 4

			I shot my first turkey ever, a long-beard Rio Grande, among the wild bluebonnets in the beautiful hill country of Texas. I was guided by MeatEater’s Janis Putelis, an expert in hunting and calling wild turkeys. Unlike most sit-and-wait turkey hunts, we spent a lot of time hiking and listening for males responding to our crow calls with what’s known as a shock gobble. After several miles of walking, one finally did—but he was roughly 300 yards away across a river. I was pessimistic about our chances, but Janis didn’t miss a beat. We hid behind his handmade turkey tail–feather fan, and after some back-and-forth dialogue that sounded like an old wooden chair being dragged across the floor (a language only turkey fanatics can understand), I realized this tom was committed. We watched him waddle down a steep hill, fly across the river, and then strut within shooting range. Within moments, I had him on the ground. It was the coolest turkey encounter I’ve ever had, and it put a special place in my heart for hunting, cooking, and eating these birds.

			I usually get just one wild turkey each year, so I try to make the most of it. Pan-roasting is hands down my favorite cooking method for the tender breast meat, and I like to dry brine the meat at least a day in advance to ensure it stays juicy (to do the same, see Dry Brining on this page). Starting the turkey on the stovetop creates a delicious brown crust, and the low oven temperature ensures the meat cooks evenly. The buttery white wine and tarragon sauce, made in the same pan you use to cook the bird, is the perfect complement to a spring turkey.

			1½ to 2 pounds boneless, skinless turkey breast (thick upper portions only; see Getting the Most Out of a Wild Turkey, this page)

			Coarse sea salt and freshly ground black pepper

			Neutral oil, such as avocado or grapeseed, or clarified butter

			3 tablespoons unsalted butter, cubed

			3 garlic cloves, minced

			½ cup dry white wine

			1 cup turkey stock or chicken stock, homemade (see this page) or store-bought

			4 teaspoons coarsely chopped fresh tarragon leaves

			
					
					At least 30 minutes before cooking, pull the turkey breast out of the fridge to let it come to room temperature. Preheat the oven to 250°F.

				

					
					Season the turkey with salt and pepper on both sides. Heat a large skillet over medium-high heat; the pan should be big enough to fit all the meat in a single layer without crowding (if it doesn’t fit, work in batches). Add enough oil to lightly coat the bottom of the pan. When the oil is hot, lay the turkey in the pan—it should sizzle but not sputter and kick out oil; if it does, reduce the heat a bit. Cook for 2 to 3 minutes, until the bottom is a nice golden brown and lifts freely from the pan. Flip and cook for few minutes more to brown the second side.

				

					
					Transfer the turkey to a baking sheet (set the skillet aside) and stick an oven-safe meat thermometer into the thickest part of the turkey, then immediately slide the baking sheet into the oven. Roast the turkey until it registers 150°F for a slightly blush-pink color (my favorite) or 155°F for well-done meat. This could take between 30 and 45 minutes, depending on the size of the breast, so keep an eye on the thermometer.

				

					
					When the turkey is nearly finished, return the skillet to the stovetop, add a piece of the butter, and let it melt over low heat. Add the garlic and cook until slightly golden but not toasted, about 1 minute, then add the wine and stir, scraping up the browned bits from the bottom of the pan. Raise the heat, if needed, to bring the liquid to a low boil to burn off the alcohol and reduce the wine. Pour in the stock and bring to a boil, then cook until the sauce has reduced to between ⅓ and ½ cup (just eyeball it). Reduce the heat to medium-low, or low enough that the sauce is just barely simmering, and drop in the remaining butter—the sauce should be plenty hot, so just shake the pan to emulsify the butter as it melts and cook until the sauce is thick enough to coat the back of a spoon, but don’t let it get so hot that the butter and oil separate. Taste and season with salt and pepper, then sprinkle in the tarragon.

				

					
					Remove the turkey from the oven and transfer to a cutting board to rest for about 8 minutes. Thinly slice the turkey at a 45-degree angle against the grain and serve immediately with the sauce.

				

			

			
				Dry Brining

				 

				You’re probably most familiar with wet brining, where you submerge meat in a solution of salt and liquid. I use a wet brine for cuts of meat I plan to smoke, but for everything else, I prefer dry brining, which uses salt (and sometimes spices and herbs), but no liquid, to keep meat moist. To dry-brine, sprinkle the meat with coarse sea salt, using a little more than you’d typically use for seasoning, then set it on a plate or baking sheet and cover (if you’re dry-brining a plucked bird and aiming for crispy skin, leave it uncovered to let the skin dry out). Slide it into the fridge and let it stand for at least 6 hours or up to 2 days before cooking. As the meat sits, you might notice liquid beading on the surface, probably prompting you to think, But you said this helps retain moisture! The salt does initially draw out some moisture, but that liquid dissolves the salt to form a brine, which the meat then reabsorbs. Unless the recipe specifies it, there’s no need to rinse the meat after dry brining; just pat the surface dry with a paper towel before cooking.

			

			
				Getting the Most Out of a Wild Turkey

				 

				Most people treasure wild turkey for its breast meat, and all too often I hear of hunters taking only the breast and leaving the rest of the bird behind. This is such a shame, because there are delicious uses for nearly the whole bird: The legs and wings are wonderful when cooked slowly, as they are in the Vinegar-Braised Turkey on this page or Coq au Vin on this page. The heart and liver are great when fried with eggs, and the gizzard and neck can be used to make giblet gravy. The carcass makes an incredible stock. If you’re lucky enough to shoot a mature tom (adult male), you might notice a strange yellow blob of tissue at the top of its chest. This is called the sponge, and it’s used for storing fat during mating season. It looks frightening, but try throwing that in the stockpot, too, and trust me when I say it adds a delicious buttery texture and golden color!

				The size of a wild turkey can vary drastically depending on its age, and a young male turkey (called a jake) is going to be much smaller than a tom. Despite their age, one thing they all have in common is that their breast meat is quite thick toward the top where it meets the wishbone and tapers to become dramatically thinner as it reaches the bottom. The problem with cooking the breast whole is that it doesn’t cook evenly. To make the most out of this muscle, I like to cut it in half at a slight angle where it begins to thin out so I’m left with a thinner triangular portion from the bottom, which is perfect for making cutlets (like those on this page) and a thicker portion from the top that’s great for pan-roasting. The upper portion of one breast from a jake is usually enough to serve two people, so if you’re planning to serve four, you’ll need to use both breasts. Adult turkeys can be quite a bit bigger, and you may be able to serve three or four people per breast.
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			Turkey Cutlet with Morels and Asparagus
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			Serves 2

			I found my first morel ever while turkey hunting in Tennessee with my friend Ryan Callaghan and chef Michael Hunter. It was a successful trip for everyone, and the outing enabled me to taste morels and turkey together—a treasured springtime pairing.

			This recipe turns the thinner lower portions of the turkey breasts into crispy cutlets. I love the satisfying crunch of the panko coating and the way the fried turkey is balanced with lemony asparagus and garlicky morels. To double this recipe, use the thicker upper portions of the breast, cut in half horizontally, and simply double the other ingredients.

			Handful of morels or other wild mushrooms (4 to 6 ounces), cleaned and dried (see Prepping Morels, this page)

			1 pound boneless, skinless turkey breast, thin lower portions only (see Getting the Most Out of a Wild Turkey, this page), or 2 boneless, skinless pheasant breasts or small chicken breasts

			Coarse sea salt and freshly ground black pepper

			2 teaspoons smoked paprika

			1 cup all-purpose flour

			1 cup panko bread crumbs

			2 large eggs, beaten

			Neutral oil, such as avocado or grapeseed, or clarified butter

			4 tablespoons (½ stick) unsalted butter, cut into tablespoons

			2 garlic cloves, minced

			1 bunch asparagus, cut at a 45-degree angle into ¼-inch-long pieces

			2 tablespoons fresh lemon juice (from 1 lemon)

			2 tablespoons chopped fresh parsley

			Shaved Parmesan cheese, for garnish

			Chopped fresh chives, for garnish

			
					
					Slice the mushrooms (with their stems) crosswise into ¼-inch-thick rings or halve them lengthwise; you should have about 1 cup. Set aside.

				

					
					Using a meat mallet, pound the meat to an even thickness. Season generously with salt, pepper, and the paprika.

				

					
					Put the flour on one plate, the panko on another, and the eggs in a shallow bowl. Dredge a cutlet in the flour and shake off any excess, next dip it in the egg, letting any excess drip off, then dredge it in the panko to coat both sides. Set aside on a plate and repeat with the second cutlet.

				

					
					Fill a large skillet with about ⅛ inch of oil and heat over medium-high heat. When the oil is hot, fry the breaded cutlets, leaving some room between them (work in batches if needed) for 2 to 3 minutes, then flip and cook for 2 to 3 minutes more, until golden brown on both sides. Transfer to a plate.

				

					
					Pour out all but 1 tablespoon of the oil from the pan, add the morels, and toss to coat. Cook over medium-high heat, undisturbed, for 1 minute, then stir and drop in 1 tablespoon of the butter. Cook for another couple of minutes, then add the garlic and a pinch of salt. When the garlic is fragrant

				

					
					
				

			

			
			Vinegar-Braised Turkey with Fennel, Leeks, and Preserved Lemon

			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

			

			
			
			Sous Vide Maple-Butter Wild Hog Loin
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			Spring Farro Salad with Jammy Eggs
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			Hot Italian Venison Steak Sandwich
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			Shepherd’s Pie with Any Greens Colcannon

			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

			

			
			Rib Eye Steak with Radish Chimichurri and Strawberry Salad
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			Pan-Fried Radishes and Rosemary

			
			
			
			
			
			
			
			
			
			
			
					
					
				

					
					
				

					
					
				

					
					
				

			

			
				Radishes, the Spice of Life
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			Crispy Smashed Potatoes with Dill and Capers

			
				[image: ]

			
			
			
			
			
			
			
			
			
			
			
			
			
			
					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

			

			Any Greens Colcannon
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			Schmaltzy Roasted Carrots, Celery, and Leeks

			
			
			
			
			
			
			
			
			
			
			
			
			
			
					
					
				

					
					
				

					
					
				

					
					
				

			

			Strawberry and Red Wine Shortcakes with Vanilla Whipped Cream
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			Balsamic Dewberry Hand Pies

			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

			

		

	
		
			Resources

			 

			Ingredients

			Meat and Seafood

			
					
					White Oak Pastures, whiteoakpastures.com: pasture-raised meat

				

					
					Porter Road, porterroad.com: pasture-raised meat

				

					
					Grass Roots Farmers’ Cooperative, grassrootscoop.com: pasture-raised meat

				

					
					Roam Ranch, roamranch.com: pasture-raised buffalo

				

					
					Fatworks, fatworks.com: animal fats

				

					
					Maui Nui Venison, mauinuivenison.com: invasive wild axis deer

				

					
					Broken Arrow Ranch, brokenarrowranch.com: nonnative wild game

				

					
					Salmon Sisters, aksalmonsisters.com: sustainably caught wild seafood

				

					
					Smart Source Seafood, smartsourceseafood.com: sustainably caught wild seafood

				

			

			Grains and Flour

			
					
					Anson Mills, ansonmills.com

				

					
					Barton Springs Mill, bartonspringsmill.com

				

					
					King Arthur Baking, kingarthurbaking.com

				

					
					Marsh Hen Mill, marshhenmill.com

				

			

			Seaweed

			
					
					Barnacle Foods, barnaclefoods.com

				

					
					Nautical Farms, nauticalfarms.com

				

			

			US-Made Artisanal Salt

			
					
					Jacobsen Salt Co., jacobsensalt.com

				

					
					J. Q. Dickinson Salt-Works, jqdsalt.com

				

					
					Redmond Real Salt (Redmond Life), https://redmond.life

				

			

			Produce

			
					
					Hungry Harvest, hungryharvest.net

				

					
					Imperfect Foods, imperfectfoods.com

				

					
					Misfits Market, misfitsmarket.com

				

			

			Tools and Supplies

			
					
					LEM Products, lemproducts.com: meat processing

				

					
					Weston Brands, westonbrands.com: food preservation and meat processing

				

					
					Botanical Interests, botanicalinterests.com: vegetable seeds

				

					
					Baker Creek Seeds, rareseeds.com: vegetable seeds

				

					
					Native American Seed, seedsource.com: wildflowers and native grasses

				

			

			Directories of Local Farmers

			
					
					Regenerative Farmers of America, regenerativefarmersofamerica.com/regenerative-farm-near-me: national directory of regenerative farmers

				

					
					Local Harvest, localharvest.org/organic-farms: national directory of small family farms

				

					
					Real Milk, realmilk.com/raw-milk-finder: national raw milk directory

				

			

			Education

			
					
					Wild + Whole, wildandwhole.com

				

					
					MeatEater, themeateater.com

				

					
					Epic Gardening, epicgardening.com

				

					
					The Chicken Chick, the-chicken-chick.com

				

					
					The Complete Guide to Hunting, Butchering, and Cooking Wild Game: Volume 1: Big Game by Steven Rinella

				

					
					The Complete Guide to Hunting, Butchering, and Cooking Wild Game: Volume 2: Small Game by Steven Rinella

				

					
					The Forager’s Harvest: A Guide to Identifying, Harvesting, and Preparing Edible Wild Plants by Samuel Thayer

				

					
					Sacred Cow: The Case for (Better) Meat by Diana Rogers, RD, and Robb Wolf

				

					
					Nature’s Best Hope and Bringing Nature Home by Douglas Tallamy

				

					
					Teaming with Microbes and Teaming with Nutrients by Jeff Lowenfels

				

			

			Organizations to Support

			
					
					Theodore Roosevelt Conservation Partnership, trcp.org

				

					
					The Nature Conservancy, nature.org/en-us

				

					
					National Wildlife Federation, nwf.org

				

					
					National Deer Association, deerassociation.com

				

					
					Rocky Mountain Elk Foundation, rmef.org

				

					
					National Wild Turkey Federation, nwtf.org

				

					
					Coastal Conservation Association, joincca.org

				

					
					Ducks Unlimited, ducks.org

				

					
					Delta Waterfowl, deltawaterfowl.org

				

					
					Pheasants Forever, pheasantsforever.org

				

					
					Quail Forever, quailforever.org

				

					
					North American Grouse Partnership, grousepartners.org

				

					
					Backcountry Hunters & Anglers, backcountryhunters.org

				

					
					Tall Timbers, talltimbers.org

				

					
					Regenerate America, kisstheground.com/advocacy

				

					
					Regenerative Farmers of America, regenerativefarmersofamerica.com

				

					
					Savory Institute, https://savory.global

				

					
					North American Native Plant Society, nanps.org

				

					
					Homegrown National Park, homegrownnationalpark.org

				

			

			Additional Photo Credits

			
					
					Matt Gagnon: 1, 2

				

					
					Cody MacCready: 1, 2, 3, 4

				

					
					Loren Moulten: 1

				

					
					Mike Raabe: 1, 2

				

					
					Danielle Prewett: 1, 2, 3, 4, 5, 6, 7, 8, 9, 10, 11, 12, 13, 14, 15, 16, 17, 18, 19, 20, 21, 22, 23, 24

				

					
					Jonathan Vail: 1, 2
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			Recipes by Technique

			 

			Low and Slow

			Braising

			Coq au Vin (this page)

			Vinegar-Braised Turkey with Fennel, Leeks, and Preserved Lemon (this page)

			Winter Pot Roast with Celery Root and Gremolata (this page)

			Stewing (and Soup-Making)

			Beef Cheek, Red Wine, and Barley Stew (this page)

			Ground Venison and Red Pepper Soup (this page)

			Midwest Cioppino (this page)

			Rabbit, Leek, and Root Vegetable Soup (this page)

			Smoked Hocks and Butter Beans (this page)

			Venison and Pumpkin Stew (this page)

			Confit

			BBQ Confit Goose with Grilled Cabbage Wedges (this page)

			Smoking

			Homemade Smoked Bacon, Three Ways (this page)

			Smoked Hocks and Butter Beans (this page)

			Sous Vide

			Sous Vide Maple-Butter Wild Hog Loin (this page)

			Pan-Roasting

			Mushroom-Rubbed Roast Venison au Jus (this page)

			Perfect Pan-Roasted Turkey Breast with White Wine and Tarragon Sauce (this page)

			Rosemary and Peppercorn Pork Chops with Butternut Squash Chutney (this page)

			Reverse Sear

			Garlic-Herb Roasted Pheasant with Grape and Shallot Pan Sauce (this page)

			 

			Hot and Fast

			Searing and Pan-Frying

			Blackened Fish with Sweet Corn and Roasted Poblano Grits (this page)

			Boozy Duck à l’Orange with Spiced Parsnip Puree (this page)

			Browned Butter Scallops with Pecan Dukkah and Pickled Raisins (this page)

			Garlicky Meatballs with Spinach Orzo Pasta (this page)

			Hot Italian Venison Steak Sandwich (this page)

			Mustard Pan-Fried Fish with Carrot Top Verde Sauce (this page)

			Pan-Seared Sharptail Grouse with Raspberry Sauce (this page)

			Rib Eye Steak with Radish Chimichurri and Strawberry Salad (this page)

			Smoked Sage Venison Tenderloin with Brown Butter and Ultra-Creamy Mashed Potatoes (this page)

			Thai-Inspired Wild Hog Lettuce Cups (this page)

			Turkey Cutlet with Morels and Asparagus (this page)

			Venison Fajitas with Grilled Peppers and Onions (this page)

			Grilling

			Chicago-Inspired Venison Sausages with Sweet-and-Spicy Pickled Zucchini Relish (this page)

			Garlic-Honey Grilled Chicken with Herbes de Provence (this page)

			Grilled Heart Skewers with a Red Wine and Wild Chile Glaze (this page)

			Grilled Redfish on the Half Shell with Harissa and Ember-Roasted Sweet Potatoes (this page)

		

	
		Danielle Prewett is the founder of Wild + Whole and a wild foods contributing editor for MeatEater. She is passionate about the outdoors because hunting, fishing, gardening, and foraging enable her to connect with her food and eat consciously.
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