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			Foreword by Alice Waters

			I first met Pierce at a fundraiser he organized in Brooklyn with a young Palestinian chef named Nadia Irshaid Gilbert. The two were cooking a Middle Eastern feast to raise money for a local urban farm called Oko and a pair of Palestinian and Armenian mutual-aid funds. From the moment I walked into the venue—in which a feeling of warmth and conviviality permeated the dining room—I was struck by a sense of idealism I recognized in myself and my peers when we opened Chez Panisse in 1971. Like Pierce was when he first started out, we were in our twenties—we were fueled by our love of food, our political zeal, and our desire to bring people together around the table to change the world. Pierce, too, understands that food can be used to feed people an idea, that politics, and stories, and cultures are woven into the ingredients we choose and the way we decide to prepare and share them.

			In this, Pierce and I share a fundamental belief in the power of gathering, in the infinite potential for collaboration when locally grown and lovingly prepared food is shared with friends, neighbors, and strangers alike. Food is a way to communicate love—something I know Pierce feels deeply—and it is also a way to bring our communities together to move the needle in positive ways. There’s a reason I refer to my work as a “Delicious Revolution.” Nothing makes me happier than to see Pierce and his peers become fellow revolutionaries on their own terms.

			But above all, Pierce understands that to bring people to an idea through food, it needs to be delicious. (I can attest to this—at the end of the meal he and Nadia prepared, I tried to smuggle home the leftover za’atar in a folded menu.) Pierce’s book is full of deliciousness: approachable recipes that are seasonal, simple to prepare, and tasty, and, most important, that show that cooking real, organic food grown by local farmers who take care of the land is within reach. This gorgeous, charmingly illustrated book transmits the joy that can be found both in getting into the kitchen and coming to the table, and persuasively argues that we ought to make more time in our lives to do both.
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			Introduction

			I never thought I’d write a cookbook. Growing up, I was a picky eater. I hated to go out to eat—I thought it was a waste of time. I was vegetarian in high school, which meant I ate copious amounts of crispy potato soft tacos from Taco Bell and downed countless Blizzards from Dairy Queen. Food just wasn’t a priority for me—yet my mom was (and is) an incredible cook. She graciously cooked me and my brother straightforward and fresh meals multiple times a week. Dishes like seared fish fillets dressed simply with lemon and served with steamed broccoli and roasted potatoes. I’m so grateful she instilled in me an appreciation of foods that didn’t hide behind anything—even if it took me years to appreciate.

			I didn’t develop a strong relationship with food until I went to college. Moving from Kentucky, where I grew up, to Boston was an awakening in a variety of ways, food being chief among them. I was exposed to new cuisines, ingredients, and people, and they left a huge impression on me: my first banh mi from Super 88 ($3.50 at the time), late-night shawarma from Tarboosh (sometimes the father-and-son owners would grab a guitar and grace us with a performance while we ate), and aspiring-gourmand friends who ordered foie gras and duck prosciutto to be delivered to our decrepit apartment in Allston. I started to find joy in food for the first time in my life thanks to my time there.

			I studied film in school, then found my way to New York and eventually fell into digital media. After about a year, I landed my first food-media job, working at BuzzFeed. I joined Tasty, their vertical defined by fast-cut cooking videos shot from above that, at the time, were garnering millions of views across Facebook. My job became exciting: Not only was I shooting, editing, and producing content, but I was working with my hands and cooking almost every day. BuzzFeed had a particular audience that desired a particular type of recipe, typically over-the-top cheese pulls or giant versions of smaller foods—things I would call “stunt food.” We always worked with the same accessible and, frankly, unhealthy ingredients to deliver quick, viral food porn. It was here I learned all about virality and the appetite of the general consumer. I had a lot of fun coming up with no-bake cheesecakes and pasta dishes that Italians would cry about, but when I would finish the video, I would barely touch the food. It didn’t satiate my palate.

			Though I didn’t love the food I was cooking at work, I did love that I was cooking every day, and soon it was all I wanted to do. I would go home and cook through Sami Tamimi and Yotam Ottolenghi’s Jerusalem, my first cookbook. Dishes like roasted butternut squash with tahini and herbs and burnt eggplant soup with moghrabieh, large couscous pearls from Lebanon. I couldn’t get enough. These foods set me on the journey to where I am now.

			When the pandemic hit, I moved back to Kentucky. Missing my food-focused life, I started making cooking videos in my parents’ kitchen. I had one goal in mind with those videos: to get people excited about eating more plants. I’d go to Kroger to look for the freshest produce and think, “What do I do with this rutabaga? How do I turn it into a recipe people would want to make?” These simple questions led me to the farmers’ market, where I’d speak to farmers at their booths and ask them what they were most excited about.

			I made dips—lots and lots of dips. I made ones like my riff on Iranian kashke bademjan, using Greek yogurt and topped with the same caramelized onions that get blended into the eggplant; a bright turmeric yogurt that goes with crisp zucchini cakes; and my simple tzatziki, which I serve with a drink made from the strained cucumber juice and a squeeze of lime. I found that blending roasted vegetables with spices, aromatics, vinegars, and oils makes the vegetables more accessible. And let’s face it, everyone likes to dip things. I felt like I had figured out a way to make this produce-centric food feel luxurious and indulgent—the key to convincing people to eat more vegetables.

			Along the way, my videos got very popular, and I heard from lots of viewers about how the recipes I was making helped them eat well during the quarantine and made food exciting for them. I sensed in them the same enthusiasm I’d felt all those years ago when opening up the pages of Jerusalem.

			Fast-forward a few years and now the video series that began in my parents’ kitchen has moved to Brooklyn and traveled all over. In the process, I’ve been lucky to eat, drink, cook, and learn in places that have inspired how I cook, eat, and share my perspective. These experiences continue to influence how I cook and think about food. I’ve built a platform around making plant-forward food that’s fun and approachable because it’s something I wish I’d had knowledge of and access to years ago. I’m a firm believer in food as a universal love language that can transform picky eaters and change their tastes—all they need is someone to demystify the foods they’re nervous to try and show them how delicious they can be.

			This book is filled with approachable recipes for the produce you’ll find wherever you shop. But it’s not just a book about produce—it’s about being inspired by what you see at a market or grocery store and turning that inspiration into excitement to cook for yourself, your family, and friends. The bonus is that my approach will help you become a more confident cook, as you learn techniques and basic recipe formats that will encourage you to explore and experiment.

			I’ve organized this book by the seasons. In each chapter, recipes flow naturally from lighter to heartier, always ending with dishes that will satisfy any sweet tooth. Though we cover the four seasons, I also start with a chapter titled “Evergreen” with produce that is available all year round. I’m a realist when it comes to the way people shop and cook—I know everyone can’t go to, and cook from, only a farmers’ market or use only in-season ingredients. Yes, our produce has seasons, but most produce is available the entire year in our grocery stores, and I want to reflect that reality. Vegetables like cauliflower, mushrooms, beets, and celery are in this chapter, and these preparations are exciting to cook no matter the time of year. (On this page, you will also find an alternative table of contents, where you can browse recipes based on cooking times and styles, cravings, and even party size.)

			You may notice that my chapter on summer dishes is much longer than the others. That’s by design because I want this book to be reflective of the amount of produce that’s available to most people in each season. Springtime is short as hell at the market—it goes from winter to summer real quick. The market in the summer is overflowing with the widest variety of produce, and I can’t get enough of it. You’ll also see that for many vegetables, I include only one recipe. I’d love to share dozens of squash or mushroom recipes, but I want this book to be the broadest reflection of the variety of produce that most people in America have access to, so I’ve focused on the best way I’ve found to cook each item.

			Beyond the recipes, you’ll learn about food sourcing and setting up your home kitchen for success, as well as my go-to tools, pantry staples, and homemade condiments, which will support you as you transform all the vegetables and fruit you want to eat. Through this and the recipes in this book, you will build a set of skills and understanding that will allow you to cook through ideas and recipes that best suit your taste, access, and available time.

			My ideals are rooted in the belief that the closer we are to our food, the better it is for our health, our farmers, and our planet. Sustainability and food consciousness don’t have to feel like a diet. If you slip up and break the rules once, you don’t have to disregard these practices altogether. My goal is to communicate these ideas in a realistic, commonsense way that speaks to how most people cook and what they have access to. For me, it’s not just what we eat—it’s how we eat, where we eat, and who we eat with. This book is a reflection of my journey of discovering the power and joy food has had in my life and the power and joy it has in the world. I hope it inspires people to further connect with their food and get in the kitchen. I’m so excited for you to dive in and find something new to cook. OK, enough blabbering, let’s get started—I hope you’re hungry.
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			Why I Wrote This Book

			I didn’t grow up eating locally. My idea of “local” was buying something at the grocery store in town. I had no idea that tomatoes had a season until my mom started growing them one summer. Even then, that didn’t stop my mom from buying tomatoes in the dead of winter.

			Our food system is industrialized and homogenized, so that no matter where I am or what time of year it is, I can go to any grocery store and buy exactly what I bought on the other side of the country six months ago. This has skewed our perception that we can, and should, have access to any ingredient, at any time of year, from any grocery store. Sadly, we’ve pushed our system to a point where it’s more difficult and expensive to eat locally than to buy fruit shipped in from South America.

			At the same time, the industrialization of our food system can’t be categorized as wholly evil or without some positive effects. America is a country founded on the principles of inclusiveness and diversity. People of all nationalities and backgrounds live here, and thus, we are probably the most culinarily diverse country. Industrialization has made accessible the ingredients that many Americans need to be able to eat in their culturally specific ways. All this has led to rich culinary traditions being shared, and the importance of this cannot be understated.

			The elephant in the room is that there is an elitism and stigma around the farmers’ market and people who go there. Markets today, at least in large cities, are mainly situated in places where there is a large clientele who can support them. This, then, directly influences what they sell and, sometimes, the prices. Though access is starting to increase for underrepresented communities, it is still a luxury to have the time and money to buy from these markets.

			One of my main goals with this book is to show you there is no one “right” way to shop. Whether it be a farmers’ market or your local corner store, the location isn’t important; it’s about buying the best-quality produce wherever you go. (Plus, most of these recipes can be made with easily accessible ingredients.) I want to arm you with the resources and skills to tackle any shopping experience, so you can make the best choices and decisions for yourself, benefiting your pocket, your kitchen, and your body.
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			Finding the Best Produce

			I am a realist. I, like so many, buy lemons, limes, herbs, and greens year-round at the store. These are typically shipped in from California or Mexico—climates where growing year-round is possible. As much as I try to visit the farmers’ market, I also hit up Key Foods, my local grocery store, multiple times a week; that’s just the reality of cooking and eating nowadays. Just because you can’t get some perfect snap peas from a farmers’ market doesn’t mean you shouldn’t make the dish you wanted with the snap peas you find at the grocery store.

			I believe that one of the most important things you can do to cook better food is to understand the seasonality in your region. Because whether you are visiting the farmers’ market or going to the grocery store, you will end up eating more delicious, fresher produce. This is why I have made a website where you can easily find what’s in season right now in your state. Just click this link. (Penguin Random House collects and processes your personal information. See our Notice at Collection and Privacy Policy.)

			Sadly, we have an anti-shopping epidemic. We’ve been trained—whether by the packaging of food or our busy schedules and advertising—to only shop once every week or two and do these giant shopping trips, stocking our freezers and refrigerators with produce and meats that can stay fresh for days in packaging. Believe me, I understand the desire and need for this: It can save you money, and most people, between work and taking care of kids and other loved ones, don’t have time to shop more frequently. But I advocate buying produce more regularly and purchasing less at a time if possible. It’s a practice—just like exercise or meditation—that gets you more attuned to the food that’s available, inspires you, ensures you are wasting less, and allows you to build relationships with the people who sell you your food, whether it’s a farmer or the stockist at your grocery store.

			When building your shopping list, it’s important to think about the context and application of the produce you are purchasing. For example, if you are buying onions or carrots for a mirepoix (the base of hearty stewed dishes), it may not make the most sense to shell out the extra few dollars to buy these ingredients from the market—maybe it’s best to just buy them from the grocery store. An opposite example of this is if I am at the grocery store and I see produce on sale that is clearly on its way out and most likely going to be thrown away in the next few days: I know I can save these mushrooms or beets and cook them down, transforming them into a delicious soup, dip, or sauce. Your purchases should always be contextual, whether planned or not. If you want to be practical with your purchases and stretch your dollar the most, think about the dishes you are making or the ingredients you are purchasing that are very reflective of the raw taste of the produce—I’m talking about tomatoes in the summer, a shaved zucchini salad, snap peas, and winter chicories—and prioritize finding the best possible version of those.

			Regardless of where you buy, you should ask yourself the same things: Does the produce look fresh? Does the vegetable or fruit look healthy? Where is it coming from? There’s actually more variance in shapes, sizes, and colors at the farmers’ market than at grocery stores. Sometimes you’ll see something labeled with a recognizable name like carrot that may look completely different from the carrots you buy at the store. This is a good thing, but it also means you have to be a little more adaptable when it comes to judging and cooking with these various sizes and textures and ripenesses of fruit and vegetables you get there.

			When I go to a grocery store, I check the labels on produce to see where they are produced. Look for produce that was grown as close to where you live as possible. A lot of the bigger grocery chains are starting to showcase more and more local produce. It reduces supply chain costs for everyone and enables you to more easily eat with the seasons.

			Another thing to keep in mind when it comes to grocery store produce—but really all produce everywhere—is the “organic” label. Organic doesn’t necessarily mean better. The term organic has become a catchall phrase to convince consumers that the produce they are buying is from fresh, local family farms. It’s been commodified, like many things in our world, into a marketing tool. Large monoculture farms can use “organic” sprays and still be classified as “organic” even though the best produce is one that has not been sprayed at all. Farmers also have to pay a steep price to get a label on their produce, and many simply can’t afford or don’t want to go through the certification process; they still sell organic produce, but it might not be labeled as such.

			However, “organic” can be more useful than not when shopping at a grocery store. Buying produce with that appellation at least guarantees better freshness—because fruits and vegetables grown without sprays and preservatives don’t last as long as those coated in them—and helps you avoid harmful pesticides and chemicals that are detrimental to your health or that you may have a sensitivity or allergy to.

			Mostly, I want you to be using the best produce you can find. Sometimes that can mean buying and using jarred or canned foods. I am talking about jarred artichokes, canned beets, jarred white asparagus, and more. They can be your fast track to delicious meals. These vegetables are typically canned or jarred in season, preserving that peak flavor for the consumer to enjoy anytime. I’ll dive a bit deeper into this topic later on, but these are always some of my favorite aisles in the grocery store.

			So how do we align the goal of a more-local food system with the globalization of cuisine that already exists in America, one that helped form the diverse foundation of how we eat together in this country? I think examples are already in front of us. Many restaurants across the US are highlighting culturally specific flavors and dishes while incorporating local produce. We also now have a push by local governments and nonprofits to make markets accessible to lower-income communities, allowing produce to be purchased with food stamps and ensuring markets are nearby. All these small changes are pushing our industrial food system in the right direction. I believe through continued education and awareness we will continue to see changes like more local support and funding for small farmers, making it easier for them to sell their produce. More farmers forming cooperatives to increase their lobbying power and access to local distribution. More grocery stores stocking local produce and goods, cutting down on how far food needs to travel, ultimately reducing our carbon footprint and leading us to eat more delicious fresh food.

			Lani’s Farm

			A great example of a farm that sells organic but doesn’t label it as such is one of my favorite farms, Lani’s. A staple at NYC’s Union Square Greenmarket, Lani’s has been growing pesticide- and chemical-free produce for more than twenty years. I had the opportunity to visit Lani’s after cooking with their produce for over three years. Steve (Kwang Koo Yoo) has grown intuitively, while still constantly testing and trying new things. Chatting with Steve, I learned how important it is to sometimes do things the hard way, to make mistakes and figure out what is best for the land and the crop. He just wants to grow great produce in the most natural way possible. Since his farm started, he has only raised the price of his over thirty different varieties of greens by fifty cents—to four dollars. That means the greens are priced lower than anything you can find at almost any grocery store in the city. Walking around the farm and handpicking sorrel, kale, romaine, and spinach, I could taste the hard work and years of dedication that went into growing the best produce I’ve ever had.
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			Reducing Food Waste

			Look, this book is all about the importance of great produce, and you would be doing the produce and yourself a disservice by not maximizing everything you bring home. When you treat your produce with intention, the food you make will naturally be more thoughtful, special, and delicious. Experimenting with how much of a certain ingredient I can actually use has always been such a fruitful and fulfilling way for me to cook. Here are tips for reducing waste at every step, from storing your produce efficiently to maximizing shelf life to composting.

			Storing to Reduce Waste on the Front End

			When it comes to storing produce optimally, here’s what I do to keep it looking great on the front end, so I have more time to think about how I want to cook it. Some of these techniques may allow you to store things for weeks, but I highly recommend shopping at least weekly and never overpurchasing fresh produce. At grocery stores, you never know how long an item has been sitting, so I try to consume anything I purchase within a week for best quality and taste.

			If you are cooking something within the next day or two, though, I wouldn’t worry as much about these techniques.
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			01.

			Fresh Herbs

			For tender herbs, chef and cookbook author J. Kenji López-Alt shares a great tip: Place the herbs in quart-size containers with their stems in an inch or so of water and cover with a lid, bending the herb tops to fit if needed. Make sure to wash and dry the herbs first and snip a small amount from the stems like you would with flowers. Bacteria and oxygen are your enemies here.

			For tougher herbs like rosemary and thyme, wash and dry them and then wrap them in a paper towel or kitchen towel, then put them in an airtight container.

			02.

			Left Whole, Unwashed, at Room Temp

			+  Potatoes, Sweet Potatoes, and Yams

			I like to keep them separate from everything else in a cool, dark area. Alliums, moisture, and light can all make a potato quickly start to sprout.

			+  Citrus and Passion Fruit

			If storing longer than a week, I recommend putting them in the fridge. Rinse with warm water to remove any potential wax before using.

			+  Tomatoes, Persimmons, Stone Fruit, and Winter Squash

			Store at room temperature in a single layer on a flat surface.

			+  Onions, Garlic, and Ginger

			These all thrive in cool, dark, and dry environments.

			+  Bananas

			Keep them hung at room temperature until ripe.

			+  Dried Beans

			Store in a glass jar or sealed container in your pantry. Ensure containers are completely dry before filling.

			+  Avocados

			Store with ventilation. When ripe, consume ASAP.

			03.

			Left Whole, Unwashed, in Fridge

			+  Tender Lettuces and Dark Leafy Greens

			Produce drawer

			+  Broccoli and Cauliflower

			Produce drawer

			+  Other Root Vegetables (Carrots, Beets, Radishes, Etc.)

			Produce drawer

			+  Berries and Grapes

			Store in the containers you purchased them in. If you want to store for a longer period of time, a quick soak or rinse in a four-to-one water-to-vinegar solution will ensure all bacteria are removed. Allow them to dry thoroughly on a kitchen towel or paper towel before storing them in the fridge.

			+  Eggplant and Peppers

			For maximum shelf life, place them on a wire rack within the produce drawer to reduce surface contact.

			+  Summer Squash

			Produce drawer

			+  Celery, Rhubarb, and Leeks

			Produce drawer

			+  Mushrooms

			Keep in a paper bag or container with ventilation in the fridge.

			+  Scallions, Green Beans, Asparagus, and Okra (Stalky Things)

			Produce drawer

			+  Corn on the Cob

			Produce drawer

			+  Melons and Cucumbers

			Produce drawer

			+  Fresh Figs

			Coldest part of your fridge with ventilation

			+  Brussels Sprouts and Cabbage

			Produce drawer

			+  Fresh Peas

			Frozen or in the refrigerator in an airtight container with a paper towel on the bottom

			+  Apples and Pears

			Produce drawer. Rinse with warm water to remove any potential wax before using.

			
				
				[image: Drawing of an open refrigerator shelf packed with produce and containers, including leafy greens in bins, bunches of scallions, an eggplant, cucumbers, bananas, tomatoes, citrus fruits, a bowl of potatoes, and several labeled boxes such as one marked “TOFU.”]
			

			Don’t Throw That Out!

			Though the recipes in this book feature many ideas and techniques, below are quick tips for different types of produce.

			Greens and stems of root vegetables (such as radish tops, beet tops, celeriac tops)

			Pickle the stems; sauté the greens or bake them into “chips”; blanch both leaves and stems and blend them into an herby sauce; chop and braise all parts (the leaves, stems, and skins).

			Herb stems

			Tender herb stems are packed with flavor and can and should be used when chopping, blitzing, or blending. If you are using just the leaves for an application, add the stems to your next No-Waste Veggie Broth (this page). Woody herb stems can be used for tea, oils, vinegars, or adding flavor to a stock or soup.

			Corn husks

			Use them for tamales or add them to some water with the cobs for a delicious corn stock.

			Citrus peels

			Candy them; turn into marmalade; soak in vinegar for a citrus vinegar; zest and infuse a salt; use to make citrus oils. Remove as much of the white pith as possible to ensure minimal bitterness.

			Winter squash skins and seeds

			A majority of these skins are edible, and I typically cook and eat my squash with the skin on. If not, you can roast them like potato skins alongside the squash seeds for a crisp garnish.

			Various nubs (such as celery bases, mushroom ends, broccoli ends, scallion/leek ends)

			Keep a container in the freezer of “inedible” veg trim to use for a No-Waste Veggie Broth (this page).

			Onion, garlic, and ginger skins

			Throw these into the freezer in a container for No-Waste Veggie Broth (this page).

			Stone fruit pits

			These pits do contain amygdalin, a chemical that can turn into cyanide when consumed. But the levels of this compound are extremely low, and it’s almost impossible to poison yourself this way. An easy way to mitigate this is simply to cook them. If infusing in liquor or anything where they won’t be cooked further, roast the pits, which neutralizes the toxin. If cooking in a jam or another preparation, no need to roast beforehand because the heat will neutralize the toxin. Drop the pits in some vodka to infuse it with an almond extract–adjacent flavor. Throw them into oils, vinegars, or simple syrups or add these kernels to jams for a deeper flavor. You can also steep them in cream or milk for a delicious ice cream.

			Apple and pear cores

			The cores and skins of apples and pears are where most of the pectin is stored. This is a natural thickening agent that can be used for jams and jellies. Or add all your scraps to a vinegar for a delicious apple/pear vinegar.
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			Produce Past Its Prime

			Inevitably, even the best storage methods can’t save that wilted head of lettuce or slimy cucumber when you’ve let it go one day too long. Here’s how to transform sad produce into a meal that feels virtuous and still delicious.

			Sad lettuce or herbs

			Remove any slimy, wilted, or browned outer layers and grill, sear, or bake it. It can also add body to a dressing or sauce. With wilting herbs, it’s best to use them in sauces.

			Soft, bendable root veg

			Try dropping these into ice water for a few minutes to recrisp, then use as you normally would.

			Overripe tomatoes

			Sauuuuuceeeeeee! Just watch out for mold and throw away any tomatoes with mold.

			Overripe bananas

			Easy: banana bread or any baking project.

			Shriveled peppers and chiles

			Remove the stem and seeds and cook. Best not to use raw.

			Sprouting onions and garlic

			Cut open the garlic or onion and remove any sprouting pieces, then use as you would normally. Best to use these for cooking as opposed to raw.

			Sprouting or slimy broccoli or cauliflower

			Remove any slimy, browned, or sprouting areas and wash thoroughly. Cook as opposed to eating raw.

			Dried celery, leeks, and scallions

			Just cook ’em. They might not pack the same amount of flavor but are still perfectly safe to use.

			Overripe or bruised stone fruit

			Use to make jams, sauces, or

			Slimy cucumbers

			
			Browned avocados
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