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			Recipes at a Glance
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			Essentials
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								GRANDMA-STYLE CHICKEN STOCK

								Add grandma-level goodness to all your soups, stews and sauces with this liquid gold.
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								EASY CHEESY SAUCE

								Gratifyingly creamy and smooth, this sauce can be made from a variety of cheeses.
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								TANGY TOMATO SALSA

								Reducing the juices from the fresh tomatoes gives this salsa an extra pop.
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								SUMMER AND WINTER TOMATO SAUCES

								You can enjoy homemade tomato sauce year-round with these two tasty options.
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								CLASSIC FRENCH VINAIGRETTE

								This dressing can be tailored to your tastes by changing the vinegar or mustard, or by adding herbs.
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								GREEN SAUCES

								Basil Pesto, Persillade and Chimichurri use similar ingredients with deliciously differing results.

							
						
						
							
							
								[image: ]
							

							
								MAYONNAISES

								A Cooked Egg Mayonnaise and a vegan Tomato Mayonnaise uplift any sandwich.
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								TOASTED BREADCRUMBS

								An easy way to add crunch and texture to salads, cooked vegetables and more.
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								ANNA’S EASY FLATBREAD

								A simple yeast dough that can be baked, pan-fried or grilled.
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								HOMEMADE CHOCOLATE HAZELNUT SPREAD

								A homemade version of the popular spread, this is a treat on toast, pancakes and in baked treats.

							
						
		

	
		
			Morning Meals & Bakes
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								CHIA & MATCHA MAKE-AHEAD BOWL

								This make-ahead breakfast gives chilled-matcha-latte vibes.
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								BAKED APPLE & CINNAMON OATMEAL BITES

								These have all the flavours of a cinnamon roll yet have all the virtue of wholesome oatmeal.
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								DOUBLE-BLUEBERRY STREUSEL MUFFINS

								You’ll taste an exclamation mark after “blueberry!” with your first bite.
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								FRUIT-OF-THE-MOMENT COFFEE CAKE

								Not too sweet, this can be served in the morning, as a dessert or as a teatime treat.
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								FLUFFIEST CHOCOLATE HAZELNUT CINNAMON BUNS

								Bake up a batch of beautifully made fluffy cinnamon buns.
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								LEMON CARDAMOM GRANOLA

								With lemon zest and cardamom, this granola holds its refined citrus-spice aroma and taste.
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								STRAWBERRY RHUBARB GRANOLA PARFAITS

								Chilled, layered cups of granola with yogurt, fresh strawberries and rhubarb compote.

							
						
						
							
								[image: ]
							

							
								QUESADILLAS RANCHEROS

								A hearty mushroom-filled quesadilla topped with fried eggs, salsa and mushrooms.
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								CRAB & CORN FRITTATA

								An elegant breakfast or brunch dish easily made ahead of time.
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								CHARCUTERIE FLATBREAD WITH PROSCIUTTO, PEACHES & PISTACHIOS

								Start your summer weekend off right with this breakfast flatbread.
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								SAVOURY STEEL-CUT OATS WITH SPINACH, PESTO & EGG

								This truly delicious savoury oatmeal breakfast will fuel you all morning long.
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								SYRNIKI

								Crowd-pleasing fresh cheese pancakes with jam and fruit toppings.
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								MAPLE PUMPKIN PANCAKES WITH CRANBERRIES

								I adore the soft, tender texture of these autumn-inspired pancakes.
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								CHURRO FRENCH TOAST

								French toast inspired by the beloved Mexican sweet treat, churro.
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								CROISSANT BREAKFAST BERRY BAKES

								These individual berry bakes are a great use for day-old croissants.

							
						
		

	
		
			Soups, Sandwiches & Salads

						
							
								[image: ]
							

							
								CHILLED CUCUMBER SOUP

								A cool and refreshing summer soup with hints of dill and lemon.
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								CORN & COCONUT SOUP WITH SHRIMP

								The sweetness of the corn plays against the aromatic heat of Thai green curry paste.
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								CARROT, APPLE & FIVE-SPICE SOUP

								A simple soup that gives well-rounded flavour complexity with minimal effort.
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								SLOVAK CHICKEN NOODLE SOUP (KURACIA POLIEVKA)

								An aromatic, comforting and delicious soup inspired by my great-aunt Annie.
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								SIMPLY DELICIOUS TOMATO SOUP

								A cornerstone of comfort food, and easy to make for a novice cook.
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								ANNA’S ULTIMATE GRILLED CHEESE

								We all have thoughts on what qualifies as the “ultimate” grilled cheese. This recipe showcases mine.
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								CROQUE MONSIEUR

								A proper Croque Monsieur is a fork-and-knife sandwich variety.
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								PEAMEAL & PINEAPPLE SAMMY

								The flavour of a ham and pineapple pizza but featuring peameal bacon instead.
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								SHRIMP BÁNH MÌ

								Satisfying contrast in texture, colour and taste are found in this sandwich.
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								SIMPLE GREEN SALAD

								A simple salad with butter lettuce, radicchio, celery and radishes.
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								SUD DE FRANCE SALAD

								A French-inspired salad, with fresh figs, goat cheese and honey.
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								LEMON-ROASTED SWEET POTATO & BEET SALAD WITH PICKLED RED ONIONS & PECANS

								A beautiful combination of colourful vegetables in this easy, make-ahead recipe.
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								SUMMER HERB TABBOULEH

								Tabbouleh is much more about the herbs than the tomato or even the bulgur wheat.
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								BAKED RICOTTA SALAD WITH GARDEN PEAS, RADISH & MINT

								Tender green pea shoots, pink radishes, sweet garden peas and warm lemon-fragranced ricotta.

							
						
						
							
								[image: ]
							

							
								RAINBOW TOMATO SALAD WITH RASPBERRIES & BLUE CHEESE

								I love the colour and flavour contrasts in this salad.
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								XATÓ SALAD

								Hailing from Catalonia, Spain, this hearty salad features tuna, olives and bitter greens with a romesco-like dressing.
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								CHILLED CHILI LAKSA NOODLE SALAD WITH SHRIMP

								This substantial salad is inspired by spicy Malaysian laksa soup.
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								GRAPEFRUIT, AVOCADO & RADISH SALAD WITH CRISPY BAKED TOFU

								Make this vibrant salad in winter when citrus is at its peak.

							
						
						
							
								[image: ]
							

							
								PANZANELLA SALAD WITH HORSERADISH

								This salad makes an ideal quick weeknight supper, especially with slices of steak.

							
						
		

	
		
			Snacks, Nibbles & Starters
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								ROSÉ COCKTAILS

								It’s easy to look at the world through rosé-coloured glasses with delicious rosé apéritifs!
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								BEER COCKTAILS

								Cocktails made using beer are a good addition to any summer cocktail party menu.
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								RADISHES WITH WHIPPED SUMAC BUTTER

								One of my favourite quick snacks to prepare for aperitifs.
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								SWEET & SPICY HONEY BUTTER CASHEWS

								These cashews are so easy to eat, they should come with a warning label.
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								DILL PICKLE DEVILED EGGS

								My updated take on traditional deviled eggs using dill pickles.
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								TRIO OF DIPS

								Enjoy Pistachio Cheese Dip, Fig & Olive Tapenade for Courtney and Xató Dressing & Dip.
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								AIR-FRIED ARANCINI

								Two-bite cheesy breaded risotto snacks, perfect for a big get-together.
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								TEMPURA SPIRAL ZUCCHINI WITH CHILI HONEY

								An irresistible crunchy starter.
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								BAKED ONION PARSNIP BHAJIS

								Delicious, affordable and now virtuous because they’re oven-baked, served with Apple Apricot Chutney.
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								GRILLED CHICKEN SATAYS WITH PEANUT DIPPING SAUCE

								A travel-inspired starter or snack from Singapore.
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								PIDE TWO WAYS

								Delectable boat-shaped breads topped with an assortment of savoury fillings.
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								OAT FLOUR CRÊPES WITH MUSHROOM FRICASSEE

								Gluten-free crêpes are fulfilling as the base for this decadent mushroom sauce.

							
						
		

	
		
			Main Dishes & One-Pan Meals
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								BACON & TOMATO RISOTTO

								This dish shows how a good risotto doesn’t need a long ingredient list.
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								AMALFI-STYLE SPAGHETTINI

								A quick lemon-scented tomato pasta reminiscent of the Amalfi coast.
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								SAUSAGE & SPINACH–STUFFED SHELLS IN MUSHROOM CHEESE SAUCE

								The definition of comfort food.
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								SQUASH & WHITE BEAN CANNELLONI

								A vegan, protein-filled, make-ahead dish that’s perfect for a buffet or potluck.
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								COUSCOUS-CRUSTED BAKED SALMON

								A Moroccan-inspired couscous keeps the salmon effortlessly moist.
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								BATTERED FISH WITH CELERY ROOT REMOULADE

								Served with remoulade, this crispy battered fish is a true treat.
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								SEARED TUNA PERSILLADE

								A seared tuna with a steak-like crust yet a mild and sweet centre.
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								PAN-FRIED TROUT WITH LEEKS & BREADCRUMBS

								This simple pan-fried fish has all you need for a lovely meal.
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								GO-TO BUTTER CHICKEN

								A craveable and saucy butter chicken you’ll come to again and again.
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								SPRING WHOLE ROASTED CHICKEN

								A whole roasted chicken that embraces the lighter flavours and fresh herbs of spring.
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								AUTUMN ROASTED CHICKEN WITH STUFFING

								Great for a weekday meal, this autumn roasted chicken can be made in half the time.
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								CHICKEN CACCIATORE OR CHICKEN CHASSEUR

								An Italian or French dish that shares the same method; the choice is yours!
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								ROASTED CHICKEN WITH MEDJOOL DATE MOLE SAUCE

								An easy, flavourful chicken dish made with ancho chili peppers.
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								BLANQUETTE DE DINDE

								Traditionally made with veal, this blond French stew features turkey, leeks, carrots and mushrooms.
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								LOW & SLOW BBQ BACK RIBS WITH PEACH BBQ SAUCE

								These back ribs have layers of flavour thanks to the spice rub and slow barbecue cooking.
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								CASSOULET BURGERS

								Easy-to-assemble freezer-friendly burgers that are fabulously fulfilling.
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								TIKKA TURKEY BURGERS WITH TOMATO RAITA & APPLE APRICOT CHUTNEY

								This recipe shows that a flavourful, juicy turkey burger is possible.
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								BŒUF EN DAUBE (PROVENÇAL BEEF STEW)

								A slow-cooked beef stew with a richly fragranced sauce.
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								BEEF/LAMB KOFTA

								The Turkish seasonings add flair to this simple kebab.
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								OVEN BBQ BEEF SHORT RIBS

								A delicious braised roast that takes just 10 minutes of effort and a worthwhile wait.
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								MICHAEL’S CAST-IRON SEARED RIBEYE STEAK

								A mouth-watering ribeye steak with an evenly caramelized crust.
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								GRILLED TOP SIRLOIN STEAK

								A delicious steak with a marinade that tenderizes and flavours the meat.

							
						
		

	
		
			Side Dishes
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								SWEET POTATO FOCACCIA WITH GARLIC & THYME

								Fluffy and soft, this focaccia is a delicious side dish to enjoy throughout the year.
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								CHEDDAR CORNBREAD MUFFINS

								A make-ahead muffin version of classic Cheddar cornbread.
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								LEMON MUSTARD SPAETZLE

								Noodle meets dumpling, this airy side dish is ideal to serve with a saucy main course.

							
						
						
							
								[image: ]
							

							
								CREAMY POLENTA WITH PARMESAN

								This soft, cheesy polenta dish really completes a meal.
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								CRISPY ROAST POTATOES WITH BRAVAS SAUCE

								A must-have crispy potato dish that can also double as a delicious snack.
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								HASSELBACK POTATO GRATIN

								My twist on the original, with a crispy potato top and a creamy, saucy gratin.
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								MEDITERRANEAN POTATO & WHITE BEAN SALAD

								A medley of beans and potatoes with the added crunch of celery and radicchio.
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								CANADIAN TARTIFLETTE

								A Canadianized bacon, cheese and potato casserole perfect for the cold weather.
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								CARROT QUINOA PILAF

								Easy, nutritious and versatile, this side can be served hot or cold.
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								LEMON SOCCA

								An easy French-Italian chickpea pancake.
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								SWEET & SPICY BAKED CAULIFLOWER

								A savoury dish made with gochujang, which offers an umami kick.
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								TAHINI BROCCOLINI WITH PEPPERS & KING OYSTER MUSHROOMS

								I love broccolini as a side dish with just about any main course.
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								BLISTERED BRUSSELS SPROUTS WITH BACON, GRAINY MUSTARD & CRANBERRIES

								Blistered Brussels sprouts have an intensely tasty flavour.
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								GARDEN PEAS À LA FRANÇAISE

								A celebration of spring, this dish gives the humble pea a big personality.
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								TIAN PROVENÇAL

								This beautiful make-ahead side can be served warm or at room temperature.
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								CIDER & ROSEMARY ROASTED ROOT VEGETABLES

								A roasted root vegetable side that has all the cozy fall and winter flavours.
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								SUMMER BEANS WITH TOMATO & FETA

								A fresh bean dish perfect for an outdoor summer meal.
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								ASPARAGUS WITH EGGS, BUTTER & CHIVES

								Appreciate the deliciousness of fresh, local asparagus with this dish.
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								ELOTE GRILLED CORN WITH AVOCADO SPREAD

								Easy Mexican-style grilled corn on the cob served slathered with an avocado spread and seasonings.
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								COTTAGE CABBAGE COLESLAW

								A classic creamy coleslaw with a kick thanks to the Montreal steak spice.
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								SWEET HEAT BROCCOLI SLAW

								This hearty slaw is a perfect side to lighter dishes.
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								SAVOY SLAW WITH ROASTED PEARS, WALNUTS & DATE SYRUP

								A lovely autumn slaw with perfectly balanced ingredients.

							
						
		

	
		
			Sweets & Treats
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								CHILLED CHOCOLATE

								An ice-cold chocolate creation inspired by my childhood memories.
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								STRACCIATELLA SHORTBREAD COOKIES

								These little cookies pack a big, buttery flavour.
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								OATMEAL HAZELNUT SANDWICH COOKIES

								These chewy sandwich cookies are easy to make and meet multiple cravings.
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								21ST-CENTURY CHOCOLATE CHIP COOKIES

								This is my new favourite chocolate chip cookie recipe…seriously!
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								BROWNIE BRITTLE

								This slender, crisp cookie tastes just like a brownie…with a crunch!
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								ROCKY ROAD BARS

								More of a confection than a cookie, with an added chocolate crunch.
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								BLUEBERRY CHEESECAKE BARS

								A crumble topping and base frame a blueberry-speckled cheesecake centre
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								LEMON MERINGUE S’MORES PIE

								Lemon + marshmallow + graham cracker = lemon meringue s’mores pie.
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								ANNA’S SIGNATURE LEMON CURD

								My signature lemon curd recipe makes a fabulously tangy dessert on its own.
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								SUMMER BERRY PICNIC PIES

								Filled with fresh berries tossed with jam, these pies are perfect to pack.
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								AUTUMN APPLE SLAB PIE

								This apple pie feeds a crowd, and the sweet pastry dough can be rolled right after making it.
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								CANNOLI TACOS

								In this hybrid dessert, phyllo pastry taco shells hold luscious dollops of ricotta.
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								COCONUT LIME PANNA COTTA WITH BLACKBERRY SALSA

								A refreshing summer dessert that doesn’t require turning on the oven.
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								FAR BRETON

								Underrated prunes offer an elegant sweetness to this French custard.
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								BAKED APPLE CIDER DOUGHNUTS

								These doughnuts definitely scream “sweater weather.”
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								JEN’S REQUEST SPANISH BAR CAKE

								An incredibly moist retro cake packed with raisins and a little Spanish flair.
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								BROWN BUTTER BANANA BUNDT WITH MAPLE GLAZE

								Browned butter, bananas and maple will have you coming back for seconds.

							
						
						
							
								[image: ]
							

							
								WEEKNIGHT CHOCOLATE CAKE

								A simple vegan weeknight snacking cake with quick cleanup.
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								CHOCOLATE & DULCE DE LECHE ICEBOX CAKE

								This creamy, layered dessert is inspired by Argentina’s famous chocotorta.
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								FROZEN CHOCOLATE CREAM TART

								The most decadent, rich frozen chocolate cream dessert…yum!
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								LUSCIOUS LEMON BLUEBERRY LAYER CAKE

								A lovely lemon-layered loaf cake with the “ta-da” factor of a large cake.
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								STRAWBERRY MASCARPONE NUMBER CAKE

								A beautiful dessert shaped in a number or letter for that next celebration.
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								NO-CHURN STRAWBERRY LIME SWIRL FROYO

								No ice cream maker is needed for this colourful frozen yogurt dessert.
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				I don’t cook the way I bake. It’s true. Baking focuses on respecting precision and technique to achieve a successful outcome. Cooking asks you to trust your instincts more, to be looser with measurements, to season as you go and to taste and taste again. With baking, once you relinquish a tray of scooped cookies, a cake batter or an assembled pie to the oven, there is nothing more you can do to affect the outcome—it is literally out of your hands. You cannot (and should not) taste an unbaked cake or pie and determine how it will turn out after it comes out of the oven. But with cooking, many recipes involve returning to your dish repeatedly throughout its creation, allowing you to tweak, fiddle and customize your recipe as you cook to ensure you reach a delicious meal at the end. And that is how I cook.

				This cookbook is a collection of recipes based on the way I truly cook at home. All meals in a day are represented: breakfast, lunch, dinner and even snacks and desserts. My recipes follow the natural availability of seasonal ingredients and are a combination of quick recipes for when you are pressed for time and more involved dishes for when you are hosting friends or you want to spend a little extra time in the kitchen.

				We are a two-chef household and you’ll see mention of my husband, Michael, throughout this book. He is a talented chef and culinary professor, and so many of our conversations revolve around food. We share mealtime responsibilities, supporting each other and taking the lead in the kitchen if the other is busy. In addition to creating recipes for our work, we love to cook for each other and our family and friends, and we really enjoy trying to recreate dishes from our travels. It’s taken years of cooking for ourselves and others to accept that not every dish we make is perfect, but we thrive on positive self-critique to improve what we make—whether it’s a meal for a quiet Tuesday dinner at home or a recipe we’re developing to share with you.

				So this book is a melding of my two worlds: recipe creation and our personal mealtimes. I have taken a good look at the way I cook at home and have committedly documented, tested and replicated these favourites consistently so that you can do the same in your own kitchen.

				On this page, you’ll read about my Don’t Let That Stop You! approach to cooking and the notes I’ve added to every recipe to set you up for success. I hope that these notes illuminate how you can tailor these recipes to your own tastes, tools and time so they become part of your regular mealtime repertoire. After a while, you may not have to refer to the recipe page at all! Nothing will stop you at that point—you’ve made the recipe your own. These recipes are personal to me, and my wish is that they become personal to you too.

				Armed with an exciting selection of brand-new recipes and some guiding tips, with Anna Cooks you will be all set to have some fun in the kitchen making delicious meals. I wish you as much joy and fulfillment in cooking these recipes as I feel in creating them for my family and sharing them with you.

				~Anna
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			What to Expect
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			This full-menu cookbook reflects the way I cook and eat at home, whether it’s a casual weekday meal or a gathering on the weekend. Before I take you from breakfast at the start of the day to a sweet treat or snack at the end, there are a few inspirations behind my recipes that I want to share with you, along with a little information about the recipes in advance of your getting started.

			Recipes I Love to Cook

			Seasonal Recipes: I have always cooked according to what is in peak season because I can expect optimal flavour and nutrition—and often a lower price. I still stand by my essential flavour-pairing philosophy of “what grows together goes together” to guide my ingredient choices. Seasonal cravings also steer my creativity and cooking methods, with summer cooking focused on grilling and lots of fresh salads and side dishes, while winter cooking is more about oven-roasting and braising, and perhaps a little extra cheese for extra comfort.

			Classics with a Twist: I love coming up with new dishes that have innovative techniques and original flavour pairings, but all recipe writing is based on a foundation of organized and practised culinary techniques. Classic recipes endure for a reason—they are timeless because each new cook or cooking generation rediscovers a fabulous dish that has been around for generations, like French cassoulet or Sicilian deep-fried arancini, and I like to innovate where it feels appropriate to adapt to our contemporary palates and tools, like with my Cassoulet Burgers (this page) and Air-Fried Arancini (this page).

			Recipes Inspired by Travel: As I documented the way I cook daily, it became apparent how much our travels have influenced our meals. I wouldn’t dare profess to be an expert in Turkish or Malaysian cooking, but visiting these countries, among many others, inspired a fascination with the ingredients and methods used to prepare such delicious dishes. It is also a plus that we have access to a world of ingredients these days, which we can order online or find at local specialty stores. When Michael and I travel now, we rarely feel compelled to bring home spices or other regional items, but we certainly bring home the memories (and a gazillion photos) of the foods we tried, with the hope of recreating versions of them at home.

			Measurement Notes

			Baking Precision: My baking and dessert recipes follow precise measurements and guidance to ensure success. In baking, the cache of ingredients is far smaller than in cooking, so following the method of combining these ingredients to allow food chemistry to complete its task is of paramount importance. You still have plenty of room for creativity to personalize a baking recipe, however, and I’ll guide you there.

			Measures by Imperial Volume and Metric Weight: When precise measuring counts in cooking (and it doesn’t always, as you’ll see below), I have provided my ingredient measurements to suit your preference. Perhaps you are more comfortable using measuring cups for dry and liquid measures, or maybe you prefer measuring everything in grams, using a scale. Either way, I have provided and tested both imperial and metric measurements. For small measures, like teaspoons and fractions thereof, I stick with the volume amounts for ease.

			Casual Drizzles, Pinches and Dashes: I do not require you to measure your oil or butter for sautéing your vegetables, sweating your mirepoix or searing your meat. The amount of oil you drizzle into a pan to start your cooking is a personal choice and may also depend on the size of your pan and knowing if foods stick easily to it or not. I generally start with a rough tablespoon of fat in my pan, but I leave it to your discretion.

			A pinch refers to anything dry and ground or finely chopped that can be picked up between your fingers, and a dash is a shake of a bottle that allows just a few drops into your bowl or pan.

			Produce by Piece: I do not want to force you to dice an onion and measure it by volume if a little less or more is not going to compromise a recipe. For vegetables like onions, carrots and tomatoes or fruits like apples or pears, I will simply guide you with a size: small, medium or large. You can presume that you need to peel your onions, potatoes, carrots and garlic, and I will let you know if fruits like apples or pears need peeling.

			Tasting Notes

			Salted or Unsalted Butter…Your Choice: While I remain consistent in my call for unsalted butter in my baking recipes, you’ll notice that I don’t specify salted or unsalted butter in my cooking. I find that the amounts of butter used to start or finish a savoury dish are so small that it is of no consequence what style of butter you use, and I leave it to your preference and to what you have on hand.

			When Good Olive Oil Counts: I have multiple types of olive oil in close reach when I cook. I use extra-virgin olive oil for most of my cooking, switching to neutral oil when I am deep-frying or frying for extended periods over high heat. I use a more modestly priced, milder extra-virgin olive oil for any heated or cooked dishes, and I usually have at least two types of extra-virgin olive oil for finishing salads or making dressings. I like a peppery, sharp olive oil (often from southern Italy, Spain or Greece) for tomatoes and salads with big flavours, and I go for a slightly milder olive oil (from northern Italy or southern France) for vinaigrettes and understated dishes.

			Types of Salt: Like olive oil, I have many types of salt in my kitchen, and I will specify which to use in each recipe. While I tend to use sea salt as my default, the grind of the salt can often be more important than the type. A coarse salt is good for seasoning with a pinch because it doesn’t stick to your fingers (which fine salt would), but I use fine salt in baking so that it dissolves quickly and evenly into batters and doughs.

			Finishing salts like flaked Maldon salt or granular French fleur de sel are a delight as a final addition to a plated dish or a salad because the subtle crunch of the salt seasons your food as it dissolves upon reaching your palate. These salts should be used in small quantities and are wasted (and wasted money) if added early in the cooking process.

			Season to Taste: How to “season to taste” is one of the most challenging lessons in culinary school, so it is no wonder that it can be difficult to define. Your “taste” truly is up to you, and I trust you. Salt and pepper should be used to heighten other flavours and never overwhelm. When seasoning a cooked dish, you can add a little salt and pepper early in the process to let their seasoning power cook into the food, but always check your seasoning at the end of cooking before you serve a dish to see if you need to add more.

			I use a pepper mill and freshly grind my black pepper to add to my food, and like salt, pepper is a matter of taste. Black pepper can seem very spicy to those with a delicate palate or an aversion to any spicy foods, yet it can enhance a dish by adding a depth of flavour that lasts in your mouth after you’ve taken a bite, lengthening your enjoyment of the dish. If a measure of black pepper is needed, grind it into a small dish and then measure it out. For grilled meats like steak, you can loosen the adjustable knob at the top of your pepper mill for a coarser grind.

			Looking at the Essentials

			The Essentials chapter (starting on this page) is filled with staple items that are used in multiple dishes in this book or those that have simple twists, like Basil Pesto (this page), Persillade (this page) and Chimichurri (this page).

			But in keeping with that Don’t Let That Stop You! sentiment (explained in the box opposite), I don’t want you to avoid making a recipe that calls for a homemade condiment or element because you don’t have the time to make it. I have a fridge packed with condiments and, let’s be honest, I am never going to make my own hoisin, fish sauce or miso paste. Using a prepared condiment like mayonnaise or tomato sauce is absolutely acceptable, especially if you always have a favourite on hand.

			That said, I always make my own vinaigrettes and I frequently make my own chicken stock, pesto, salsa and chocolate hazelnut spread. Hopefully you will be able to allot time to trying some of these essentials.

			Vegan & Gluten-Free Dishes

			Accommodating special dietary needs and adapting for allergies and aversions in a delicious and easy way is important. I have flagged all recipes in this book that are vegan or gluten-free, but plenty of other recipes can be easily adapted. For example, to make a recipe vegan, you can remove an ingredient, like the shrimp and egg in the Chilled Laska Noodle Salad (this page), or replace it with something vegan-friendly, like substituting maple syrup for honey. You can also use your preferred brand of non-dairy products to replace milk, cream or butter in many of these recipes. I have not flagged the vegetarian recipes in the book because they are easy to spot and are plentiful.

			Gluten-free baking blends are far better than they were a few years ago, so if you see a recipe that calls for flour to thicken a sauce or make a batter, you can safely use a brand that you’ve used successfully before—plus double-check that items like baking powder or oats are certified gluten-free if necessary.

			The gluten and animal content of some products (e.g. wine vinegars or wine) can vary by brand. I have not specified to check this on every ingredient, so please check the labels carefully to make sure the product meets your dietary needs. If a recipe calls for ingredients that may have hidden or undeclared gluten, like soy sauce or bacon, you can switch for a gluten-free alternative or eliminate it.

			
				DON’T LET THAT STOP YOU!

				The decision to try out a new recipe can hinge on a few different factors—for example, if you have the ingredients on hand, how involved a recipe is, how confident you feel about achieving success or if you know how to make substitutions to tailor the recipe to your tastes. So in addition to providing you with the expected ingredient list and method for a recipe, I also offer you my Don’t Let That Stop You! personal tips on every recipe page, written to give you wiggle room and encourage you to give the recipe a try.

				Perhaps you are short on time, shy of an ingredient or unsure of a substitution or flavour variation, or maybe you need a little extra technical advice or tips for making the recipe work for your schedule. My Don’t Let That Stop You! guidance is meant to quell those concerns, set you up for success and essentially give you permission to still create the recipe—by letting no excuses stop you.
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			Ingredients
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			Here is a list of primary ingredients that appear in this cookbook, with helpful thoughts on each. They are organized by category alphabetically. I try to stock my fridge and pantry with seasonal and locally produced ingredients whenever possible, but I also shop deals and stock up on basics, freezing what I can to use later (so I can’t have a missing ingredient stop me!).

			Dairy & Eggs

			Butter: Try to use unsalted when baking so that you remain in charge of the salt, but salted butter in cooking is just fine (read more about this on this page).

			Cheese: Cheese varieties and ages are specified in each recipe. When finely grated Parmesan cheese is called for, I use good-quality, commercially grated Parmesan; I save the Microplane-grated Parmesan “snow” for topping a dish at the very end.

			Cream: Minimum 30% butterfat cream is required to whip up to full volume or to add to sauces without splitting.

			Eggs: All recipes are based on a large egg, 3 Tbsp (45 mL) by volume or 1.8 oz (50 g) by weight.

			Milk: I call for 2% milk in my recipes, since it sits in between the leaner 1% and richer 3.25% (plus it’s what I always have in my fridge). You can really use any of these percentages for my recipes, but I recommend avoiding skim milk—a little fat is always needed in cooking and baking.

			Non-Dairy: Oat milk and almond milk are ideal, with soy and rice milk less favourable. The solidified coconut cream from a chilled tin of coconut milk can be whipped and used in place of whipping cream, and there are many good non-dairy butter alternatives on the market.

			Yogurt and Sour Cream: Use full-fat yogurt and sour cream wherever possible, and Greek yogurt can be used in place of sour cream in most cases.

			Baking Ingredients

			Chocolate: Semisweet baking chocolate (also known as couverture chocolate) comes in squares and chip form (different from chocolate chips for cookies), so it doesn’t require chopping before melting. Baking chocolate is always weighed, and using good-quality chocolate improves your chocolate desserts.

			Flour: All-purpose flour is the only wheat flour called for in this book, and I tend to buy unbleached flour.

			Leaveners: My yeast-raised recipes use instant dry yeast, which does not need to be dissolved in liquid before using—it can be added directly to your flour. Baking powder keeps until its expiry date (about 18 months), but baking soda is best replaced every 3 months for peak leavening power.

			Liquid Sweeteners: Maple syrup and honey make frequent appearances in these recipes as easy ways to sweeten. They are not interchangeable, since honey is about 15 percent sweeter than maple syrup by volume, so adjust accordingly.

			Sugars: You can use regular granulated or organic cane sugar as you wish, and when brown sugar is listed, I typically call for light brown, also known as golden sugar. Icing sugar has been finely ground and has about 2% cornstarch added to it to prevent clumping.

			Vanilla: I favour pure vanilla extract, and being sensitive to its cost these days, I try to use as little as needed without compromising taste. I look to flavourings like lemon zest and cinnamon to bolster baked-good deliciousness.

			Fruits

			Apples and Pears: I always have these staple fruits on hand. I use apples like Honeycrisp and Granny Smith for baking but prefer Cortlands for salads because they don’t turn brown quickly. Bartlett pears are great for baking and for eating.

			Berries: Strawberries, raspberries, blueberries and blackberries are all delicious served fresh. Because strawberries are so watery and lose their character once cooked, I tend not to bake them into desserts unless in the company of a tart fruit like rhubarb.

			Citrus: I rely on lots of citrus flavour in my cooking. The zest of lemons, limes and oranges lends a beautiful perfume to savoury and sweet dishes, and I only use freshly squeezed juice.

			Tender Fruits: Plums, peaches, apricots and cherries are so marvellous when in peak season, but they can be disappointing if not in season and should be avoided unless frozen.

			Tropical Fruits: Canadian winters limit our availability of local fruits, but tropical fruits tend to abound in mid-winter, just when we crave a little sunshine. Pineapple, mango and passionfruit are personal favourites.

			Grains

			Corn: Cornmeal has a toasty, unsweet taste compared to fresh corn, absorbs liquid easily and is gluten-free.

			Oats: Oats are a fantastic way to add fuel and fibre to your recipes. When I call for rolled oats, I use regular rolled oats as opposed to instant or quick-cooking. When cooked or baked, regular rolled oats retain a nice texture.

			Rice: Long-grain rice like basmati or jasmine is an ideal side to a saucy main course, whereas short-grain, starchy rice like arborio suits slow cooking, producing a creamy or sticky result.

			Wheat: Beyond milled wheat flour, cracked wheat styles like bulgur use the whole grain, so they are high in fibre. You can purchase bulgur wheat or even whole wheat berries in the natural foods section of your grocery store or at bulk stores.

			Herbs & Spices

			Dried Herbs: While I favour fresh herbs in cooking, dried herbs may be the most available or economical. Generally, you can replace chopped fresh herbs with half the amount of dried herbs, and the dried versions are best suited to recipes where they are being heated or hydrated to draw out their flavour. Be wary, as some dried herbs like basil taste quite different than their fresh counterpart, and dried rosemary can be physically a little sharp unless hydrated. Dried mint has a different character than fresh and is used in many of the Turkish dishes I love. The one superior dried herb is dried oregano—it can taste more intense and have a bigger perfume than fresh.

			Fresh Herbs: Herbs with sturdy stems like thyme, rosemary, sage and even oregano are best used in dishes that are cooked, whereas wide-leafed, tender herbs like basil, mint and cilantro are best added right before serving or used in cold dishes. Aromatic herbs like tarragon and dill can be cooked or used fresh. Parsley is an underrated herb that adds a pop of colour and a subtly earthy, grassy taste. and, like other tender herbs, is best added at the end of cooking

			Salt and Pepper: See my tasting notes on this page.

			Spices: Whereas a dried herb is made from the leaf of a plant, a spice comes from any other part of the plant: seed, fruit, bark or root. Most spices come pre-ground, but a few like nutmeg and black peppercorns are best bought whole and then ground in a mill (or using a Microplane in the case of nutmeg).

			Legumes

			Beans: I use tinned beans in most of my cooking for the sake of ease, time and consistency. Rinse and drain your tinned beans well before adding to a dish.

			Lentils: I like to cook lentils from dried form. Unlike dried beans, lentils do not require soaking first, and they cook up tenderly in 15 to 20 minutes.

			Nuts & Seeds

			Almonds and Hazelnuts: Dense nuts like almonds and hazelnuts are usually interchangeable in recipes and have the longest shelf life, up to a year in an airtight container in the pantry.

			Chia and Quinoa: These are both dried seeds that are popular in contemporary cooking. Chia absorbs moisture well and has a slightly slippery texture once hydrated, and quinoa is high in protein and fibre and can replace rice, couscous or bulgur wheat in many cases.

			Sesame and Poppy Seeds: In whole form, sesame and poppy seeds add colour, texture and a subtle nutty taste to dishes. Ground sesame in the form of tahini paste adds healthy fat and a more robust sesame flavour to dishes.

			Walnuts, Peanuts, Pecans and more: Tender, oily nuts like walnuts, pecans, cashews and pistachios keep for 4 to 6 months in the pantry, but it’s best to freeze them if you wish to keep them longer; they’ll keep in the freezer for up to 2 years.

			Oils

			Neutral: When frying, neutral oils have a high smoking point, meaning that they don’t break down at high temperatures or develop bitter flavours. There are so many neutral oils to choose from such as avocado, peanut, sunflower, safflower, canola and soybean to name a few. The choice is yours, but what counts for baking or dressings is a neutral taste.

			Olive: Use a lower-grade, milder extra-virgin olive oil for cooking and a finer-quality, more robust olive oil (or a couple of styles) for finishing dishes (read more about this on this page).

			Proteins

			Beef: Look for AAA beef whenever possible. For prime cuts like steaks, seek out a bit of marbling for juiciness and flavour, and when buying ground, go for lean ground. For stewing beef or diced cuts, I prefer to buy a larger piece and then dice it myself so I can trim away excess fat or elastin and cut it to an even size.

			Fish: Try to buy fresh fish the day you wish to cook it. Fish freezes well and is best thawed in the fridge over 6 to 8 hours. Whether fresh or frozen, once unwrapped, fish should not have a noticeable fishy smell.

			Non-Meat Proteins: Many prepared non-meat proteins replicate meat-like textures and sometimes flavour. I leave those choices up to you. In this book, I lean toward tofu, which I enjoy in my regular repertoire.

			Pork: Pork is mild and affordable and takes on flavours so well. Most flavoured sausage is pork-based, making for a delicious protein addition to dishes.

			Poultry: Roasting a whole chicken is so commonplace in my home that I have both spring and autumn recipes for it (find those on this page and this page), and I love having leftover chicken from the roast. Chicken thighs are fantastic for braising and turkey breast is easily diced. Duck is delicious but not as popular as chicken in Canada. I do call for confit duck legs in my Cassoulet Burgers (this page), which you can purchase already cooked in duck fat and vacuum-sealed.

			Shellfish: Common shellfish like shrimp and scallops arrive to the grocer or fish store frozen, and even if on display at the fish counter, they were likely previously frozen. Mussels, clams and oysters sold in their shells should always be fresh, with the shells closed.

			Vegetables

			Alliums (Onions, Garlic and More): This family of vegetables is all about adding background flavour to your cooking. The common cooking onion (sometimes called a yellow onion) is most often called for, along with garlic, but leeks have their own subtle onion taste and add a brightness to the palate, which is why I enjoy cooking with them. Shallots and red onions are mild enough to enjoy raw, as are green onions. When I call for an onion in a recipe, I presume that you will peel it before dicing or slicing.

			Crucifers: Broccoli, cabbage, cauliflower and other vegetables of this family are packed with nutrients, and most can be enjoyed raw or cooked.

			Leafy Greens: I try to include leafy greens in my meals as often as I can. Tender spring or hothouse lettuces make for delicate salads, spinach can be enjoyed wilted in cooked dishes, and arugula adds a peppery bite just when you need it.

			Potatoes: Waxy new potatoes are best for potato salads or simply boiling and tossing with butter or oil. Starchier potatoes like russets suit baking or roasting, and the Yukon Gold potato is an ideal one-potato-for-all-things option; it truly is good for everything.

			Root Vegetables: Earning their name, these vegetables grow beneath the ground and share a characteristically dense and naturally sweet flavour. Carrots, parsnips, celery roots, beets and rutabagas store well over the winter, so you see these pop up in cold-weather recipes more frequently than in summer cooking.

			Squashes and Pumpkins: Autumn yields the widest selection of squashes, but you can count on butternut squash year-round. Pumpkin is easiest to buy tinned, and be sure that you are buying pure, unsweetened pumpkin.

			Tomatoes: It may seem odd, but tomatoes are part of the same family as potatoes. When buying tomatoes, try to buy them a few days to a week before you wish to eat them, to let them continue ripening. Leave your tomatoes on the counter, and only refrigerate if cut.

			Other Vegetables: Peppers, eggplant, beans, peas and other fresh vegetables also figure prominently in this book. Use seasonal availability to guide your vegetable combinations and pairings.

			Vinegars

			Balsamic: This aged wine vinegar from Italy’s Modena region has a sweetness that makes it palatable for dressing salads.

			White: A harsh vinegar, plain white vinegar is good for adding acidity to dishes without adding other flavours, and a little goes a long way. (It also does a great job on floors and windows in a 10:1 ratio of water to vinegar.)

			Wine: White, red and sherry vinegars are delicious in vinaigrettes and can add a “sparkle” on the palate to foods that lack acidity naturally, like roasted peppers or cucumbers.
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			Tools
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			I’ve organized the list of tools that are used in this book’s recipes based on when they are needed in the cooking and baking process. I try not to be too frivolous in my kitchen tool purchases, but I will invest in a good-quality piece when I know that I will use it daily, like a cutting board, a knife or storage containers. Michael and I have a well-loved enamel-coated colander that has been in our kitchen since we first started our home together, and although its handles have long fallen off, I can’t bear the thought of replacing it.

			Preparation

			Colanders and Sieves: A deep colander is handy for draining pasta or boiled vegetables, and a finer sieve can be used to rinse rice or sift dry ingredients.

			Cutting Boards: Having a selection of plastic, wood or bamboo cutting boards in a few sizes makes kitchen prep easy. Consider different-coloured boards for different foods, such as green for fruits and vegetables and red for raw meats.

			Knives and Peelers: A basic collection of knives should include a paring knife, a smaller chef’s knife (8-inch/20 cm), a larger chef’s knife (10-inch/25 cm) and a serrated bread knife. A good vegetable peeler is a personal choice—some favour Y-shaped peelers and others prefer straight peelers.

			Waste Bowl: Depending on where you set up your prep station, you may need a waste bowl for compostable food scraps if your organics bin is beyond arm’s reach.

			Zesters and Juicers: A Microplane zester makes easy work of finely grating lemon zest, ginger and garlic, and it makes lovely “snow” of Parmesan cheese to sprinkle onto pasta. A bar juicer is a handy tool for easily squeezing lemon halves, but a reamer also does a good job of it.

			Cooking: Stovetop

			Braiser Pan: This flat, wide, lidded pan can be used to sear meats and sauté vegetables. It also holds a substantial amount (at least 16 cups/4 L) for stews and other braised dishes.

			Fry Pans: A combination of non-stick pans and cast-iron or enamel fry pans will set you up for any stovetop searing or frying.

			Saucepans: A set of assorted pan sizes will meet any liquid cooking need, from a small batch of sauce to a modest pot of soup. I tend not to use lids very often, so I store mine at the back of my cupboard.

			Soup Pot: A large pot for big-batch boiling and simmering definitely comes in handy. Even though water or stock may fill the pot most often, consider a heavier-bottomed pot for even heat distribution when making soups and thicker sauces.

			Spoons, Spatulas and Ladles: A mix of metal, wooden and silicone spoons and spatulas will cover you for any stirring task. Wooden spoons are gentle on pan bottoms but also porous, so be wary when stirring a hot sauce or the next thing you stir may end up unexpectedly spicy. Having two sizes of ladles suits portioning sauces or soups and stews.

			Whisks: To smoothly incorporate ingredients into a sauce or to whisk out lumps, a good whisk is key. Go for a longer whisk for stovetop tasks so that your whisking hand isn’t too close to bubbling sauces.

			Roasting: Oven

			Baking Trays: Baking trays are handy for far more than baking. They can be used for roasting, toasting and even organizing and carrying your prepped ingredients around the kitchen. I use a baking tray with a lip (as opposed to a flat cookie sheet) for all my baking and cooking.

			Digital Thermometer: An instant-read digital thermometer is indispensable for checking the doneness of your meats and for inserting into heating oil for frying or into boiling sugar if making caramel or other candies.

			Oven Thermometer: This is an inexpensive yet critically important tool. Setting your oven to 350°F (180°C) and hearing the oven “ding” doesn’t necessarily mean your oven is at said temperature. Hang your thermometer on the oven rack where you place most of your pans to get a true sense of your temperature and adjust your temperature dial or cook time accordingly.

			Roasting Pan: While there’s no need to purchase a gigantic roasting pan for the once-every-10-years whole turkey, a roasting pan that fits a good-sized chicken (or a batch of cinnamon buns) will be well used.

			Baking

			Baking Pans: The most common assortment of pans for baking includes a baking tray, a loaf pan, a muffin tin, a square pan, one or two round pans and a glass pie plate. If you are getting more into baking, you can expand into springform pans, Bundt cake pans, fluted tart pans and even doughnut pans.

			Bowls: A set of nesting bowls in assorted sizes means you’ll have just what you need for batters and doughs. When mixing a batter or dough by hand, always size up your mixing bowl—you might be surprised at how much room you need to stir properly while keeping everything inside the bowl.

			Cooling Rack: Using a cooling rack to cool fresh-from-the-oven baked goods not only protects your kitchen counters but also allows the air to circulate around the items, cooling them faster and preventing condensation from developing in the pan.

			Electric Beaters: A little power can make a baking task progress more quickly or coax more volume into cream or egg whites than you can achieve by hand using a whisk. If you are baking a lot, the next step is to invest in a tabletop stand mixer, but you can achieve a great deal with simple electric beaters.

			Parchment Paper: I love the easy cleanup that lining baking pans with parchment paper affords. I grease the pan itself just lightly to secure the paper in place. You can even order sheets online that are cut to precisely fit the size of your baking trays or cake pans.

			Chilling & Freezing

			Storage Containers: Freezer-proof containers with snugly fitting lids will ensure a good shelf life for your frozen foods. Use labels that won’t lose their stickiness once frozen (I’ve made that mistake before!). Glass containers for the fridge allow you to identify your stored foods easily.

			Wraps: While plastic wrap is handy and often recyclable, reusable wraps are better, and beeswax wraps make good covers once softened in the warmth of your hand.

		

	
		
			Menus & More
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			The chapters in this cookbook are organized by mealtime or major category. To help you plan a complete meal for different occasions, or to manage meals based on your schedule or household needs, here are some suggestions.

			
				
					[image: ]
				

			

			Weekend Brunch Menu

			Double-Blueberry Streusel Muffins

			Fluffiest Chocolate Hazelnut Cinnamon Buns

			Strawberry Rhubarb Granola Parfaits

			Quesadillas Rancheros

			Rosé Royale
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			BBQ Feast Menu

			Grilled Chicken Satays with Peanut Dipping Sauce

			Low & Slow BBQ Back Ribs with Peach BBQ Sauce

			Mediterranean Potato & White Bean Salad

			Cottage Cabbage Coleslaw

			Elote Grilled Corn with Avocado Spread

			Cheddar Cornbread Muffins

			Grapefruit Radler Bellini
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			Summer Picnic Menu

			Radishes with Whipped Sumac Butter

			Dill Pickle Deviled Eggs

			Chilled Cucumber Soup

			Shrimp Bánh Mì

			Summer Berry Picnic Pies
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			Nibbles with Friends Menu

			Air-Fried Arancini

			Baked Onion Parsnip Bhajis

			Pide Two Ways

			Sweet & Spicy Baked Cauliflower

			Stracciatella Shortbread Cookies

			Rosé-mary Campari Spritz

			Pilsner & Pimm’s Cup
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			Any-Season Dinner Party Menu

			Lemon-Roasted Sweet Potato & Beet Salad with Pickled Red Onions & Pecans

			Blanquette de Dinde

			Lemon Mustard Spaetzle

			Blistered Brussels Sprouts with Bacon, Grainy Mustard & Cranberries

			Far Breton

			Cozy Fall Supper Menu

			Carrot, Apple & Five-Spice Soup

			Autumn Roasted Chicken with Stuffing

			Hasselback Potato Gratin

			Cider & Rosemary Roasted Root Vegetables

			Tahini Broccolini with Peppers & King Oyster Mushrooms

			Autumn Apple Slab Pie

			Winter Skating Party Menu

			Anna’s Ultimate Grilled Cheese

			Croque Monsieur

			Simply Delicious Tomato Soup

			Savoy Slaw with Roasted Pears, Walnuts & Date Syrup

			Brown Butter Banana Bundt with Maple Glaze

			[image: ]

			Good for Leftovers Suggestions

			Slovak Chicken Noodle Soup (Kuracia Polievka)

			Autumn Roasted Chicken with Stuffing

			Cassoulet Burgers

			Oven BBQ Beef Short Ribs

			Tian Provençal

			Chocolate & Dulce de Leche Icebox Cake

			Brown Butter Banana Bundt with Maple Glaze

			Make & Freeze Suggestions

			Baked Apple & Cinnamon Oatmeal Bites

			Carrot, Apple & Five-Spice Soup

			Slovak Chicken Noodle Soup (Kuracia Polievka)

			Air-Fried Arancini

			Sausage & Spinach–Stuffed Shells in Mushroom Cheese Sauce

			Go-To Butter Chicken

			Chicken Cacciatore or Chicken Chasseur

			Roasted Chicken with Medjool Date Mole Sauce

			Blanquette de Dinde

			Cassoulet Burgers

			Bœuf en Daube (Provençal Beef Stew)

			Oven BBQ Beef Short Ribs

			Jen’s Request Spanish Bar Cake

			Brown Butter Banana Bundt with Maple Glaze

			Frozen Chocolate Cream Tart

			Perfect for Packing Suggestions

			Baked Apple & Cinnamon Oatmeal Bites

			Double-Blueberry Streusel Muffins

			Sweet & Spicy Honey Butter Cashews

			Baked Onion Parsnip Bhajis

			Sweet Potato Focaccia with Garlic & Thyme

			Cheddar Cornbread Muffins

			Stracciatella Shortbread Cookies

			Brownie Brittle

			Rocky Road Bars

			Great for Kids Suggestions

			Baked Apple & Cinnamon Oatmeal Bites

			Double-Blueberry Streusel Muffins

			Maple Pumpkin Pancakes with Cranberries

			Churro French Toast

			Simply Delicious Tomato Soup

			Anna’s Ultimate Grilled Cheese

			Bacon & Tomato Risotto

			Go-To Butter Chicken

			Autumn Roasted Chicken with Stuffing

			Carrot Quinoa Pilaf

			21st-Century Chocolate Chip Cookies

			Summer Berry Picnic Pies

			Baked Apple Cider Doughnuts

			Weeknight Chocolate Cake

			On the Lighter Side: Healthy Suggestions

			Chia & Matcha Make-Ahead Bowl

			Baked Apple & Cinnamon Oatmeal Bites

			Chilled Cucumber Soup

			Lemon-Roasted Sweet Potato & Beet Salad with Pickled Red Onions & Pecans

			Summer Herb Tabbouleh

			Baked Ricotta Salad with Garden Peas, Radish & Mint

			Xató Salad

			Grapefruit, Avocado & Radish Salad with Crispy Baked Tofu

			Fig & Olive Tapenade for Courtney

			Amalfi-Style Spaghettini

			Squash & White Bean Cannelloni

			Couscous-Crusted Baked Salmon

			Seared Tuna Persillade

			Carrot Quinoa Pilaf

			Lemon Socca

			Tian Provençal

			Cider & Rosemary Roasted Root Vegetables

			Cottage Cabbage Coleslaw

			Sweet Heat Broccoli Slaw

			Coconut Lime Panna Cotta with Blackberry Salsa
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			Essentials

			This chapter comprises recipes that, once made, become ingredients used in other recipes throughout this book. These are common and popular elements that make up so many of the dishes we regularly cook, so it felt natural to include recipes for the way I like to make them. These will need to be prepared before you make a dish that uses them, and this extra step needs to be considered when you are planning your to-do list. In fact, this chapter inspired my collection of Don’t Let That Stop You! tips and notes.

			Each of these recipes is a homemade version of a staple item that can be purchased at the grocery store, and using a good-quality store-bought version in their place won’t compromise the outcome of your dishes. I find it fulfilling to make chicken stock from scratch every week, and I love watching a mayonnaise become creamy and smooth when I whip it, but the reality is that doing this doesn’t always jive with my meal planning. If I can save a little time or energy using the store-bought option when I’m in a pinch, and still serve a delicious homemade dish, then all the better.

		

	
		
			Grandma-Style Chicken Stock

			Makes about 8 cups (2 L) ​ Prep Time: Under 10 minutes ​ Cook Time: 2½ hours   [image: ]

			The aroma of a slowly simmering chicken stock is so comforting, especially in cool weather. What sets this recipe apart is the addition of parsley root—or celery root if you can’t find parsley root. This addition is common in central European soup and stock recipes, and it took me years to identify it as the missing ingredient when I tried to replicate my family recipes. Parsley root looks like a parsnip, and it adds a subtle sweetness and aromatic depth to the stock that, in turn, really gives character to soups like Slovak Chicken Noodle Soup (this page).

			
				3¼ to 4 lb (1.5 to 1.8 kg) whole chicken, cut into pieces

				2 large carrots

				2 large onions, unpeeled

				2 parsley roots or ½ celery root

				8 stems fresh thyme

				4 bay leaves

				6 black peppercorns

			

			Recipe pictured on this page

			​

			
					
					Place the chicken in a large soup pot. Wash and trim the carrots and add them to the pot. Trim the ends of the onions and peel away the outer layer of the papery skin, but leave the under layer of skin on—this adds a golden colour to the stock. Cut the onions in half and add to the pot. Peel the parsley root (or celery root), coarsely chop and add to the pot. Add the thyme stems, bay leaves and peppercorns. Fill the pot with cold water so that it comes just to the top of the chicken and vegetables.

				

					
					Bring the stock up to a simmer on medium heat (to ensure a clear broth, don’t rush this step). As the stock reaches a simmer, use a spoon to skim any fat or impurities from the surface. Reduce the heat to medium-low so that the stock bubbles very gently as it cooks, uncovered. Check the stock every half hour or so, skimming the surface and avoiding stirring it. Simmer for 2½ hours.

				

					
					Strain the stock into a large bowl or other pot. The cooked chicken meat can be pulled and used in a chicken salad or added back to the soup at the end, but most of its flavour and food value are now in the stock. Discard the cooked vegetables and chicken bones. Cool the stock to room temperature and store, covered, in a pitcher or bowl in the fridge until ready to use.

				

			

						Note: The stock will keep in an airtight container in the fridge for up to 4 days or in the freezer for up to 3 months.

			
				DLTSY Can you make a chicken stock using the leftover bones and bits from a roasted chicken if you don’t have the whole bird to cook from scratch? Definitely! Break down the remains of your roasted chicken and place them in a saucepot. Cover with about 4 cups (1 L) cold water (you will get a smaller yield because you are using less chicken), along with an onion and a carrot, and you can even use diced celery in place of the parsley root. Bring this up to a simmer while you finish tidying the kitchen after dinner, and within 2 hours of simmering, you’ll have a lovely stock to use.
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