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				For Charlie, inside and out
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			RECIPES
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				SNACKS

				& Things to Start With

			

			Artichoke Hearts with Anchovies & Parmesan

			Green Bagna Cauda

			Lupini Beans with Garlic & Parsley

			Lentil Dip with Toasted Garlic & Crispy Herbs

			Labne with Caramelized Harissa

			Herbed Artichoke Dip

			Snail Butter

			Calabrian Chile Butter

			Anchovy Butter

			Cracked Spiced Olives

			Spanish Tortilla & Friends

			Aioli for Everything

			
				SOUPS & STEWS

			

			Chicken Broth, the Long Way

			Chicken Noodle Soup with Lots of Lemon

			Ginger & Greens Noodle Soup

			Chicken Soup for Summer Colds

			Kimchi-Tomato Soup with Rice & a Soft Egg

			Very Classic Split Pea Soup

			Dilly Bean Stew with Cabbage & Frizzled Onions

			Pork Noodle Soup with Toasted Garlic & Greens

			Summer Vegetable Soup with Hominy & Lime

			Potato Leek Soup with Dark Leafy Greens

			Spiced Squash & Lentil Soup with Fried Shallots

			Matzo Ball Soup

			Spicy Pork Soup with Pasta & Parmesan

			Buttered Tomato Soup with Lentils & Fennel

			Creamy Clam Chowder with Celery

			Cold Borscht

			Golden Mushroom Soup with Orzo & a Pat of Butter

			
				VEGETABLES

				& How to Make Them Taste Even Better

			

			Deeply Roasted Fennel & Capers

			Wine-Braised Romano Beans with Anchovy

			Long-Cooked Potatoes, Garlic & Lemon

			Spiced, Butter-Roasted Carrots with Walnuts

			Forever-Roasted Squash with Browned Butter Dates

			Vinegar-Braised Greens

			Vinegar’d Wax Beans with Dill & Cheddar

			Perfect Oil-Roasted Tomatoes

			Salty Sungolds with Sesame & Soy

			Spicy Tomatoes with Pickled Peppers & Onions

			Savory Tomatoes with Toasted Garlic & Fried Capers

			Crunchy Green Beans Dressed in Chili Oil

			Quick Chili Oil

			Barely Cooked Broccoli Rabe with Calabrian Chile & Garlic

			Beets with Celery, Apple & Tahini

			Picnic Salad with Cucumbers & Fennel

			Salty Celery Salad with Anchovy

			Fruit Salad with Chives & Sticky Walnuts

			Tuna Salad Salad

			Browned Butter Potato Salad

			Jammy Egg Salad

			Leafy, Herby Salad with Sherry Vinegar

			An Excellent Mustard Dressing

			A Caesar for All Occasions

			
				BEANS & GRAINS

			

			Long-Cooked Brothy Chickpeas with Shallot & Chile

			Caramelized Beans with Tomato & Cabbage

			Chili Beans

			Spiced Chickpeas & Greens

			Almost Cassoulet

			Tiny White Beans in Green Bagna Cauda

			Crispy Baked Beans with Mushrooms & Parmesan

			French Onion Beans & Greens

			A Chili, Because You Asked

			Olive Oil–Fried Lentils with Harissa & Herbs

			Farro with Mushrooms, Frizzled Leeks & Sour Cream

			Farro & Pea Salad with Preserved Lemon

			Buttered Polenta with Fresh Corn

			Toasted Rice Pilaf with Crushed Walnuts & Dates

			
				PASTAS & NOODLES

			

			Walnut Pesto Pasta

			Lemon Pepper Pasta with Browned Butter

			Saucy Roasted Eggplant Pasta

			Creamy Cauliflower Pasta with Pecorino Breadcrumbs

			Winter Squash Pasta with Chile & Toasted Garlic

			Carbonara for Two

			Caramelized Shallot Pasta

			Secret Ingredient Pasta Salad

			Pasta Salad with Zucchini, Lemon & Walnuts

			Brothy Vinegar Noodles with Mushrooms & Sesame

			Chicken Noodle Salad with Spicy Lime Dressing

			Shrimp Scampi

			Linguine & Clams with Spicy Breadcrumbs

			Snail Butter Pasta (Snails Optional)

			A Very Good Tomato Sauce

			Baked (But Not Stuffed) Shells

			A Little Eggplant Parm

			Weeknight Lamb Ragu with Anchovy

			Bolognese with Fennel

			
				MEATS & FISHES

			

			Olive Oil–Roasted Chicken & Chickpeas

			Spicy Vinegar Chicken Over Tomatoes

			Braised Chicken Piccata

			Crisp, Hot Roast Chicken with Leeks

			Crushed-Olive Chicken with Turmeric

			Saucy, Wine-Roasted Chicken with Mushrooms

			Chicken Pot Pie (A Real Classic)

			Overnight Lamb & Potatoes in White Wine

			Spicy Braised Short Ribs with Garlic & Lemon

			Braised Pork Stew with Cabbage, Olives & Lemon

			Tangy Braised Brisket with Shallots & Horseradish

			Goodbye Meatballs

			Steak Like Tartare

			Crispy Schnitzel with Browned Butter Radishes

			Crunchy Chicken Parmesan with Burst Tomatoes

			Crispy Fish with Dill & Fried Capers

			Slow-Roasted Salmon with Preserved Lemon & Sesame

			A Skillet of Shrimp in Anchovy Butter (with a Baguette)

			Slow-Cooked Tuna with White Beans & Aioli

			Tomato-Poached Fish with Crispy Chili Oil

		

	
		
			
			
				[image: Photo of a large oval Dutch oven filled with long spaghetti coated in red tomato sauce, with streaks of sauce clinging to the sides of the pot, sitting on a light-colored lace-patterned tablecloth.]
			

		

	
		
			HELLO, AGAIN

			Someone very close to me texted me out of the blue one day: “I just made your olive chicken. Every time I make your recipes, I’m amazed how I could make something so good from basically nothing.” Chicken and a jar of Castelvetrano olives is not nothing, but I know what she was trying to say. Even after all these years, I still struggle to succinctly describe my cooking style, but “something from nothing” is as close as I’ve come.

			I’m not a lazy cook, really, but I am obsessed with being productive and efficient, which makes me pretty frugal with both my ingredients and my time. I don’t soak my beans, and I enjoy doing in two steps what’s usually done in five. I save the scraps of my vegetables to make soup to avoid going shopping, and one of my favorite snacks on planet Earth is the softened, chicken fat–soaked celery in the pot leftover from making broth because why waste perfectly good celery? Both as a cook and an eater, I’m turned off by needless complications, and as particular and fussy as I can be, my food remains quite the opposite.

			Since my last book, I met, fell in love with, got married to, and had a baby with a wonderful man. In his vows, he told me that his favorite nights at home were when we didn’t have time to go grocery shopping and I made something out of what we had in the pantry, because it was in those thrown-together moments that he got to see how my imagination worked. I cried very hard, of course—never had I considered that someone might interpret my affinity for practicality as creativity. Gorgeous meals come together easily with perfect produce and well-marbled meats, but nothing gives me more pleasure than rooting around the cans and tins of a dimly-lit kitchen and emerging with the best tomato soup of my life.

			Coincidentally, I wrote and shot this book in tandem with opening a tiny pantry store in upstate New York called First Bloom. It’s a longtime dream fully realized: a grocery store of my very own, a physical manifestation of all my favorite things about cooking, shelves stocked with tins of anchovies, both expensive and cheap pasta, the nice-looking beans from California, and, in the center of the room, a large wooden table of rotating seasonal produce (plus lemons). Everything you need to make a perfect meal; a room full of the practical things that make me happiest in the world. (This is less a plug for the store and more just to illustrate how dedicated I am to the pantry-staple lifestyle.)

			I would be remiss if I didn’t mention that I was also pregnant through much of the writing and making of this book. (It was a big year.) I didn’t plan it that way, but I like the idea that my son, Charlie, will one day be able to cook from this book knowing it’s what fueled me while he grew in my belly—the foods I had the energy to make (lots of brothy soups) and the ingredients I craved (capers).

			I feel both proud of and nervous to admit that this book could potentially be described as…adult. Mature, even. There’s a quiet confidence in recipes that have so little ingredients, take so little time, and yet promise so much. What the recipes here lack in bells and whistles, they make up for in soul and unimpeachable deliciousness. Some are old classics I’ve reinterpreted (I add garlic to my carbonara and there’s no cheese in my Caesar dressing), some are recipes that are classic to me (Caramelized Shallot Pasta, this page, is undeniably more famous than I am), some aren’t classic at all (yet!), and all are easy to make with the help of a well-stocked pantry. Throughout, the complexity of the recipes stays low and the ingredient lists are minimal, all the while encouraging you to go off script, to adapt and make them your own. An extended love letter to simplicity, this book is about finding joy and satisfaction in the tiny miracles of cooking—all of the deliciousness that comes from making something from nothing.

		

	
		
			SNACKS 
and 
THINGS 
to start with

		

		
			
				[image: Drawing of a crowded snack table showing many bowls and platters holding assorted foods, including round fruits, small pumpkins, leafy greens, sliced vegetables, and long thin snacks, with a tall candle, a vase holding feathery herbs, a bottle, a bucket and basket of produce, and scattered small fruits and nuts around them.]
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			Before you dive into this chapter, know that I have skipped over some of the more obvious snacks one might make from the contents of their pantry. I know you know how to pop open a tin of fish, slice some cured meats, put out the nice cheese to pair with your crackers and fancy almonds and a pickled thing or two, and have a great time. As far as I’m concerned, that’s a perfect, unimpeachable snack platter.

			But sometimes we need (or simply want) more for those predinner, in-between-meal times: maybe a dip made from canned vegetables, another use for all those anchovies, or a wedge of Spanish tortilla—tender potatoes and soft onions held together with eggs and olive oil to eat with spoonfuls of aioli. You’ll find all those in the pages that follow, as well as some non-recipes, simple reminders of what great snacks can be made using little more than the contents of your pantry and perhaps one splurge item: high-low pantry, let’s call it. Grocery-store radishes and the nice, salted butter. Expensive anchovies and a jar of pickled peppers. Potato chips and caviar. Humble little pantry ingredients waiting to be brought to life with a little special something, reminding you why you keep them around in the first place.

		

		
			HOW TO EAT

			ANCHOVIES

			I love anchovies for how they behave when sizzled in a skillet and melted down into a pool of olive oil, with which to bathe a tangle of green beans. I love smashing them up with cloves of raw garlic to dress a piece of nicely seared steak. But most of all, I love eating them as a snack, uncooked and unadulterated, popped fresh from the tin or jar they were stored in. One fillet at a time, skewered or layered with something tangy or spicy (or both) to cut through their salty savoriness. They are my preferred way to start an afternoon of spritzes or a Sunday roast chicken dinner.

			Of course, the quality of anchovy gets called into question more intently when there’s nothing to hide behind, so if you’re going to snack on these salty little fellas, this would be the time to spring for “the nice ones.” Well, how do you know which ones are “the nice ones”? They can come in a jar or a tin, and once opened, will appear plump and pink, never smelling fishy or feeling “stiff” (a telltale sign they’ve been cured too long and will likely be too salty to eat this way—yes, there is such a thing, even for me). They are also (unfortunately) often more expensive than, say, your “cooking anchovies,” but rest assured, they’re worth every penny.
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			PEPPERS & ANCHOVIES

			TOGETHER FOREVER

			I’ll admit fresh peppers have long been at the bottom of my list of favorite vegetables. That said, peppers, when crunchy and pickled in brine, or roasted and preserved in oil, serve as the backbone of one of my favorite snacks: peppers and anchovies. I enjoy both the crunchy pickled variety (fancy guindillas, which are worth the trouble to seek out, or basic grocery-store-friendly pepperoncini), skewered on a toothpick with an olive for a classic Gilda, and the roasted ones, cut into strips, layered in a small bowl, dressed with a touch of vinegar, and eaten with a dainty fork (as seen on this page). Peppers and anchovies come alive when popped open and eaten as one: A salty, plump fillet is the perfect foil to the acidity of pickled peppers or the sweetness of roasted ones. I consider this pairing as iconic as peas and carrots, one you can count on to both stave off hunger at apéro hour and serve as a makeshift light lunch when coupled with a good hunk of bread and a wedge of firm, salty cheese. All said, a snack match made in heaven.

			One of the most iconic examples of this pairing are Gildas, the classic Basque snack (“pintxo”) served as an accompaniment to drinks and other tiny little bites. Traditionally it’s a trio of your basic green olives, anchovies, and pickled peppers (specifically, a small, long, thin pepper, like the aforementioned guindilla or pepperoncini). But I like to throw in other pickled things or crunchy vegetables (not traditional, but delicious): Pickled pearl onions, chunks of fresh cucumber, or tiny, boiled potatoes are my favorite options. The anchovies are typically the salted-and-oil-packed kind, not the white, vinegared “boquerones,” but both work. I’ve seen these prepared as almost an appetizer-size portion (double anchovies, peppers, and olives on a thick skewer) and as a more delicate version with only a single pepper and anchovy on a thin little toothpick. If neither skewer nor toothpick is an option, combine all the things on a sweet little plate and call it a snack platter. Whatever works!

		

		
			
			
				[image: Photo of a patterned plate with a green and cream rim holding several bamboo skewers, each threading green olives, curled anchovy fillets, sliced cucumber rounds, and long yellow-green peppers, resting on a larger black-and-white floral-rimmed plate atop a lace tablecloth.]
			

		

		Artichoke Hearts with Anchovies & Parmesan

		
			
			
				[image: Photo of a round white plate with a red rim holding sliced pale yellow artichoke hearts, thin strips of anchovy, irregular shards of Parmesan cheese, and sprigs of flat-leaf parsley, all sprinkled with coarse salt and black pepper; two metal forks rest at the edge of the plate on a cream-colored, embroidered tablecloth, with a partial glass of white wine visible in the upper right corner.]
			

		

		SERVES 4–6

		​

		Artichokes are one of my favorite vegetables, but even I can (reluctantly) admit they’re kind of annoying to prepare, especially if it’s just the tender heart you’re after. For convenience alone, canned artichokes are a blessing, one of the best shelf-stable vegetables you can buy. Together with anchovies (incidentally, one of the best shelf-stable fishes you can buy) and some good Parmesan, you get an elegant snack worthy of the finest wine bar, the most exquisite European vacation.

		Whether I’m cooking or snacking, I generally prefer to start with unmarinated artichoke hearts. They taste like a more pure expression of the vegetable, plus I can better control the acidity and saltiness without any additional flavors. But if the marinated ones are all you can find, you have my blessing—just skip the vinegar bath and the extra salt and pepper.

		
			
					
					1 (15-ounce) can unmarinated artichoke hearts, drained (quartered if whole)

				

					
					2 tablespoons white distilled vinegar

				

					
					Flaky sea salt

				

					
					Freshly ground black pepper

				

					
					2-ounce hunk Parmesan cheese, coarsely chopped into bite-size pieces

				

					
					8–12 anchovy fillets

				

					
					½ cup parsley, tender leaves and stems

				

			

		

		
				
				Scatter the artichoke hearts on a plate (or divide between two small snack plates) and douse with the vinegar. Season with flaky salt and pepper.

			

				
				Pile the Parmesan next to the artichoke hearts, and the anchovies next to the Parmesan. Scatter with the parsley and serve with small forks or toothpicks for eating.

				Alternatively (I like to do this for parties): After seasoning the artichoke hearts with vinegar, salt, and pepper, pierce one piece of artichoke, one anchovy, and one hunk of Parmesan on a small wooden skewer. Chop the parsley and scatter over before serving.

				

		

		Green Bagna Cauda

		
			
			
				[image: Photo of a white bowl filled with chunky green anchovy and herb dip surrounded by plates of whole artichokes, peeled artichoke leaves, and small potatoes; at the top right, a person with red-painted nails is holding a small potato on a wooden skewer above the bowl, with a glass holding more skewers and a tall glass of pale drink nearby on a lace tablecloth.]
			

		

		SERVES 6–8

		​

		Many versions of bagna cauda (translation: “hot bath”) exist, from the creamy to the buttery, but all contain a generous portion of anchovies, which get melted down into whatever fat is being used, providing not only a meaty saltiness but also the body needed to qualify it as a dip. This particular one is decidedly buttery (no heavy cream here), very green, extremely garlicky, and contains an entire tin of anchovies. The low and slow process of cooking everything down together in a small pot allows all the flavors to meld, each ingredient softening into the others and creating a luscious dip for whatever raw or cooked vegetables you fancy.

		
			
					
					½ cup olive oil

				

					
					½ cup (1 stick/8 tablespoons) unsalted butter

				

					
					10 garlic cloves (8 thinly sliced, 2 finely grated)

				

					
					4 scallions, finely chopped, white and green parts separated

				

					
					10–12 anchovy fillets (from approximately one 2-ounce tin or 3-ounce jar), finely chopped

				

					
					1½ cups parsley, tender leaves and stems, very finely chopped (about ¾ cup)

				

					
					Kosher salt

				

					
					Freshly ground black pepper

				

					
					Vegetables, for dipping (steamed artichokes, boiled potatoes, thinly sliced fennel, radishes, blanched asparagus, etc.)

				

			

		

		
				
				Combine the olive oil, butter, sliced garlic, and white parts of the scallion in a small pot over low heat. Cook until the garlic and scallions are totally tender, almost melted into the combined fats, 10–15 minutes. (If necessary, lower the heat even further to maintain a subtle simmer—you don’t want the garlic or scallions browning.)

			

				
				Add the anchovies and continue to cook on the lowest heat possible, stirring occasionally, until they’re totally broken down into a nice golden paste, smelling a little nutty (not unlike browned butter), 15–20 minutes.

			

				
				Add the green scallion tops and raw grated garlic. Continue to cook until the scallion tops are wilted and bright green and the garlic is fragrant, another minute or so. Remove from the heat, add the parsley, and season with salt and pepper as needed. Serve with vegetables of your choosing.

			

		

		DO AHEAD

		Bagna cauda can be made 5 days ahead, stored wrapped and refrigerated. Rewarm over low heat before serving.

		EAT WITH

		A whole, steamed artichoke is my dream pairing here. Otherwise, set out a mélange of bite-size raw or briefly cooked vegetables of your choosing: thinly sliced fennel, halved radishes, blanched asparagus, artichoke hearts, boiled potatoes, carrot spears, or quartered turnips. Also good with crusty bread, over roasted potatoes or as a dressing for roast chicken.

		Lupini Beans with Garlic & Parsley

		
			
			
				[image: Photo of a shallow, ornate white plate with a green and gold border holding a mound of glossy lupini beans tossed with chopped garlic, parsley, black pepper, and olive oil, resting on a marble surface beside a silver utensil and part of a matching green-edged serving dish.]
			

		

		SERVES 4–6

		​

		I don’t remember the first time I had lupini beans, but I’m going to assume it was in Italy, and I’m going to assume I was drinking something fizzy over ice, and I’m going to assume I was having a fabulous time. Eaten as a sort of drinking snack or prelude to a meal, lupini beans are similar to edamame in that they are a good little blank canvas from which to start your evening. Salty and garlicky, quick to make, tiny and easy to love, lupini beans make an appearance at 96 percent of my dinner parties, aperitivo hours, spritz gatherings, barbecues, birthday celebrations, and so on.

		I don’t know why they aren’t more popular, though I have started seeing little bags of them—promising a low-glycemic, keto-friendly source of protein—sold at airport kiosks, so I guess they are catching on? Anyway, those are not what I suggest buying here. The lupini beans you want are sold in jars. They’re fully cooked, usually stored in some sort of liquid, and seasoned with nothing but salt. They can be found at most Italian groceries or, if you need, online—I have no brand loyalty and have found most to be the same in texture and flavor. When it comes to eating them, while I’ve only ever been served lupini beans basically straight from the jar, I like to do more. If you could do more, wouldn’t you? I would, so I do.

		Sautéing them in a quick little chili oil and finishing them with some raw garlic and lots of parsley makes for a supremely addictive snack. Adding the garlic at the end, so it stays punchy and raw, is important here—if that makes you worried in the company of others, I think you need new company. I’m not entirely sure if you’re “supposed” to eat the tender outer shell or not, but I find the texture pleasing, so I do. (It’s more of a “skin” than a “shell,” but you can easily pop it off if it’s not for you.)

		
			
					
					2 tablespoons olive oil

				

					
					½ teaspoon crushed red pepper flakes

				

					
					1 (16-ounce) jar lupini beans, drained and rinsed

				

					
					Kosher salt

				

					
					Freshly ground black pepper

				

					
					2 garlic cloves, finely chopped

				

					
					¼ cup parsley, tender leaves and stems, finely chopped

				

					
					Flaky sea salt

				

			

		

		
				
				Heat the olive oil in a large skillet over medium-high heat. Add the red pepper flakes and swirl to toast for a minute or two. Add the lupini beans and season with salt and pepper. Give them a toss, letting them settle into the skillet to sizzle in the oil. Cook, tossing occasionally, until lightly golden at the edges, 3–5 minutes.

			

				
				Remove from the heat, add the garlic and parsley, and toss to coat. Finish with flaky salt and serve warm (also good room temperature).

			

		

		EAT WITH

		A few spritzes, some potato chips, and a deck of cards.

		
			POTATO CHIPS

			FOR A GOOD TIME

			There are people in this world who will make their own crackers from the sourdough starter they care for, or fry their own potato chips from farmers’ market spuds in seed-free oil. I am not really either type of person. I believe that in the same way the best ketchup comes from a bottle, the best potato chips come from a bag. I also believe that potato chips are one of the finest pantry staples you can have when it comes to snacking. They’re salty, sturdy, and satisfying in a way most crackers could never be. If you are completely unprepared for guests, having a bag of potato chips on hand will make you appear a little bit put together. It says: “I know what people like, I have a good time, and I don’t take myself too seriously.”

			As for what type of potato chip, there are pros and cons to consider. On the positive side, kettle chips are sturdier (great for dipping), while conventional chips have a nicer, larger size (better for eating anchovies on). On the other hand, kettle chips tend to need salt, and conventional chips are so fragile that most end up broken in the bag before you can even open it. Six of one, half a dozen of the other, really. Either way, salted is best. (Outrageous flavors are a gamble, though I suppose it depends on usage: Salted says simple and elegant dinner party, spicy BBQ says outdoor potluck, so whatever you are trying to say, say it.)

			While a bowl of perfectly salted, unbroken potato chips fits into most people’s snack fantasy, it’s also nice to offer things to go alongside. Tins of fish (especially anchovies, spiced mussels, and smoked sprats) or sheets of thinly sliced cured meats (especially jamón or prosciutto) are both great. But for me, potato chips are best paired with the extremely high- or extremely low-brow, and there is no greater example of this than caviar and sour-cream-and-onion dip made from a packet of Lipton Recipe Secrets (a perfect recipe). There are some things in between, but why bother?

			I want to mention two things. One: Of course it’s absurd to mention caviar in the context of a pantry-focused book. But because so much else in this book is modestly priced and requires so little labor, I feel empowered to sneak in a little caviar (for a special occasion). Two: Yes, in the pursuit of excellence, I’ve made sour-cream-and-onion dip from scratch. I’ve caramelized onions for hours, built complex layers of flavor in a skillet, and crossed my fingers that by the end of that painstakingly long process, I would have something more delicious and perfect than a packet of Lipton Recipe Secrets. And guess what, I never did. I can say with full confidence that no onion dip made from scratch is better than the one from the packet! This is okay and something I accept because I have nothing to prove.

		

		
			
			
				[image: Photo of two hands holding a ridged potato chip topped with a white creamy dip, chopped green herbs, and a small mound of black caviar; in the background are a small white bowl filled with chopped green herbs, another chip with similar toppings on a white plate, a glass dish containing black caviar with a translucent spoon, and a faceted glass holding a yellow wedge.]
			

		

		Lentil Dip with Toasted Garlic & Crispy Herbs

		
			
			
				[image: Photo of a shallow bowl of pale yellow lentil dip topped with golden toasted garlic slices, herbs, and a pool of olive oil, in a white bowl with blue stripes on the rim, resting on a textured cream tablecloth; around it are part of a decorative ceramic vessel with a painted face, the edge of a white plate with a blue border pattern, and a silver tray with a glass bottle.]
			

		

		SERVES 4–6 / MAKES ABOUT 2 CUPS

		​

		This is my best interpretation of “fava,” the classic Greek dip you’re able to get at any taverna across the country. Each version I’ve had, made with yellow lentils (not favas), lots of lemon, garlic, and olive oil, is wonderful, and I love them all. I suspect they’re using a different technique, as the ones I’ve had in Greece were sublimely smooth, and this version is charmingly lumpy (intentional). The best part about this dip is that you don’t need a food processor or blender: The lentils cook in just enough water to fully break them down into mush. Season aggressively, and, if making this ahead, know it’ll firm up as it sits. (You can always thin it out with more lemon juice, olive oil, or a touch of water as needed.)

		
			
					
					1 cup yellow lentils

				

					
					Kosher salt

				

					
					2 tablespoons fresh lemon juice, plus more

				

					
					4 tablespoons olive oil, plus more

				

					
					4 garlic cloves (2 finely grated, 2 thinly sliced)

				

					
					8–10 sage leaves, or 1 tablespoon thyme or oregano leaves

				

					
					Freshly ground black pepper or crushed red pepper flakes

				

			

		

		
				
				Bring 2¾ cups water to a boil in a small pot. Add the lentils and season with salt. Reduce the heat to medium-low and simmer until the lentils are totally tender and cooked through and then pass into total mush. As they cook and break down and the water evaporates, stir them pretty constantly to encourage them to further break down into what looks to be a coarse paste (not watery or soupy). This whole process should take 20–25 minutes.

			

				
				Once the lentils are the perfect mush/dip texture, remove them from the heat. Add in the lemon juice, 2 tablespoons of the olive oil, and the grated garlic and season with salt, plus more lemon juice if you want. Let cool while you make the topping.

			

				
				Heat the remaining 2 tablespoons olive oil in a small skillet or pot over medium-high heat. Add the sliced garlic and herbs. Cook, swirling occasionally, until the garlic has toasted, crisped, and browned and the herbs are crispy, 2–3 minutes. Remove from the heat and season with salt and the pepper of your choosing.

			

				
				To serve, transfer the dip into a bowl, spooning the toasted garlic-herb mixture over.

			

		

		DO AHEAD

		Lentil dip can be made 5 days ahead, stored wrapped and refrigerated.

		EAT WITH

		As a snack, I like this as a dip with any sort of bread and/or with raw or blanched vegetables. I also find it a delightful side, sitting somewhere between a starch and a sauce. It would be perfect with Overnight Lamb (this page) and a pile of Vinegar-Braised Greens (this page).

		Labne with Caramelized Harissa

		
			
			
				[image: Photo of a shallow ceramic bowl filled with thick white labne, with golden oil and red harissa swirled through the center, sitting on a light tablecloth; at the top left is part of a patterned plate holding dark lentils with herbs, and at the right edge are sprigs of fresh green parsley and dill.]
			

		

		MAKES 2 CUPS

		​

		Labne, all thick, tangy, and lightly salted, could be served to me out of the container as is and I would say, “Wow, that’s a perfect dip.” But of course, there’s always a chance for more. Without doing too much, harissa paste—spicy and spiced, complex and nuanced—is the perfect out-of-the-jar ingredient to give you something, well…more. It would be a shame to upstage it by adding needless ingredients, so I won’t, and you shouldn’t. While more ambitious recipes exist, sometimes the best things in life require a lot less from you.

		Different brands of harissa will have different ingredient lists and therefore different levels of spiciness, so think of the amount called for here as a suggestion, using your best judgment to add more or less. Some brands make a more mild harissa, the bulk of which is made from something like tomato paste or bell peppers, and you can use a lot more of those types in this recipe. Other brands stick to a more minimal ingredient list, containing only chile peppers, garlic, and various spices; these tend to come in a tube and are a lot spicier and more potent, so you may want to use less. Either way, both types benefit from the frying in oil that happens here. Not unlike how you’d typically cook tomato paste, this process takes the raw edge off, caramelizes the sugars, and deepens its flavor—a good tip anytime you’re using harissa (see Olive Oil–Fried Lentils, this page).

		
			
					
					2 tablespoons olive oil

				

					
					2–4 tablespoons harissa

				

					
					2 cups labne or full-fat Greek yogurt

				

					
					1 tablespoon fresh lemon juice, plus more

				

					
					Kosher salt

				

					
					Freshly ground black pepper

				

			

		

		
				
				Heat the olive oil in a small pot or skillet over medium-high heat. Add the harissa and cook, stirring occasionally, until it is properly frying in the oil, caramelizing at the edges, and turning a darker shade of red, 2–4 minutes, depending on the paste. Remove from the heat and set aside.

			

				
				Place the labne in the serving bowl of your choosing and add the lemon juice. Season with salt, pepper, and more lemon juice if you like. Swirl in the fried harissa, making sure to drizzle some of the oil on top.

			

		

		NOTE

		How much harissa you use will depend on the brand. Start with 2 tablespoons for the very spicy type that comes in the tube, closer to 4 tablespoons for the milder type that comes in a jar.

		DO AHEAD

		This dip comes together so quickly I wouldn’t worry about making it ahead, but you can do it a few hours in advance; store it wrapped and refrigerated until ready to serve.

		EAT WITH

		Anything you’d eat with dip: flatbreads, raw vegetables, crackers, toast. Also great as a sauce with lamb or chicken, or dolloped on top of brothy chickpeas (this page) or next to rice pilaf (this page).

		Herbed Artichoke Dip

		
			
				
				[image: Photo showing a small stack of cooked artichoke leaves on a cream-colored plate with a brown floral pattern, resting on a white lace tablecloth.]
			

		

		MAKES 2–3 CUPS

		​

		This is not hot spinach-artichoke dip, so if that’s what you came for, keep it moving. Just kidding, please stay—you’ll love this. This is almost a tzatziki, almost a cold spinach-artichoke dip in a loaf of Hawaiian bread, but without cucumbers, without spinach, and without a loaf of Hawaiian bread, unless you desire. It’s a refreshing little number, garlicky and lemony, punchy in the right ways. Really, this is simply another way for me to convince you that canned artichoke hearts are an incredible and completely necessary addition to your pantry. Not for nothing, it’s also maybe the one and only time I’ll suggest you seek out water chestnuts, which always appeared in my spinach-artichoke dip as a small California child. They’re a very “if you know, you know” ingredient, which is to say, if you grew up with a certain type of chilled spinach-artichoke dip, you might find them nonnegotiable. They aren’t always easily found, so feel free to leave them out, though they do provide a delightful crunchy texture and pleasantly neutral yet nutty flavor. To me, this is first and foremost a dip, ripe for celery sticks, crackers, and hunks of soft bread, but perhaps most of all, nothing beats this with a freshly steamed artichoke. Too much artichoke? Truly no such thing.

		
			
					
					1 (15-ounce) can artichoke hearts (unmarinated preferred), drained and chopped

				

					
					2 garlic cloves, finely grated

				

					
					1 tablespoon finely grated lemon zest, plus 2 tablespoons fresh lemon juice (from about 1 lemon)

				

					
					Kosher salt

				

					
					Freshly ground black pepper

				

					
					1 cup (8 ounces) sour cream, full-fat Greek yogurt, or labne

				

					
					½ cup (4 ounces) cream cheese, room temperature (or more sour cream, full-fat Greek yogurt, or labne)

				

					
					½ cup finely chopped chives

				

					
					¼ cup finely chopped dill

				

					
					1 (8-ounce) can water chestnuts, drained and finely chopped (very much optional)

				

			

		

		
				
				Combine the artichoke hearts, garlic, lemon zest, and lemon juice in a medium bowl; season with salt and pepper and let sit for a few minutes to marinate.

			

				
				Add the sour cream, cream cheese, chives, dill, and water chestnuts if you’re lucky enough to have them. Mix well, so that the dip takes on a gorgeous green tint. Season with salt, pepper, and more lemon juice if you want. Refrigerate until ready to eat.

			

		

		DO AHEAD

		Dip can be made 5 days ahead, wrapped tightly and refrigerated.

		EAT WITH

		As a dip, it’s perfect with steamed artichokes, soft, fluffy bread, and any variety of cold, crunchy, raw vegetables (carrot sticks). I also like to thin it out with a touch more lemon juice or splash of water and eat it as a sauce alongside things like a roast chicken (this page) or Slow-Roasted Salmon (this page).

		
			SEVERAL VARIATIONS ON

			RADISHES WITH BUTTER & SALT

			This is not a recipe for radishes with butter and salt. This is something else: a flagrant abuse of power, wherein I am writing a book and have the ability to use one whole page of that book to talk about how much I love radishes and butter together. What better combination of ingredients to remind you that something can truly come from nothing? Every time I slather a crisp, spicy radish with salty, creamy butter, I am floored at the exquisite simplicity and amount of pleasure two things can bring. Crunchy and soft, spicy and sweet.

			It is also, I’ll admit, a cheap trick. At pretty much any dinner party I have, radishes and butter start us off—not because I’m unimaginative, but because I have good taste, and radishes and butter are a perfect, elegant snack. Like me, the seemingly straightforward radishes-and-butter combination in fact contains multitudes. Watermelon radishes, cut into thick coins with a schmear of butter on the side of the plate, indicate I like to go above and beyond while shopping at the farmers’ market. Breakfast radishes, halved with the leafy stem left on and dipped into a blob of too-soft butter, let my guests know I’m casual and easygoing. Regular grocery-store radishes cut into wedges, served with a slab of the very yellow, very expensive butter say that I am the very embodiment of the high-low lifestyle.

			In the niche radishes-and-butter discourse that I happen to participate in, there’s a good amount of back-and-forth on whether you should season your radishes before serving them with the butter, perhaps tossing them with lemon juice or sprinkling them with flaky salt. I am a practical realist and know that while tossing a radish with lemon juice or sprinkling it with salt might seem like a good and sophisticated idea, seasoning raw vegetables will cause them to sweat and become watery. Anyone who’s done it will tell you that it’s a nightmare to try to slather a wet radish with butter, and you probably shouldn’t try. Of course, you do want to sprinkle your butter with plenty of flaky salt (even if the butter is salted, it likely needs to be saltier)—and maybe even a bit of chives.

			Through it all, you may be tempted to gussy up the humble radish or apologize for its simplicity. But remember: This is your home. Who are you there to impress? Snacks, especially when eaten at your own table, do not need to be cool; they need to be delicious. But if you’re looking for more (and who isn’t sometimes?), you can make the Anchovy Butter, Snail Butter (no actual snails involved), or Calabrian Chile Butter (this page). The integrity of the radish-and-butter concept is preserved, though it seems less like “radishes and butter” and more like an elevated snack you might pay fourteen dollars for at a cute new wine bar. Everyone wins.

		

		
			
			
				[image: Photo of a wooden board holding a small white plate with a blue rim containing a thick round slice of pale butter sprinkled with coarse salt and two trimmed radishes, one red and one pale pink; a butter knife with a wooden handle is resting across the plate, a metal-handled utensil lies nearby, and a halved soft-boiled egg with a jammy yolk is sitting on the board, with a tall yellow mug filled with a dark liquid at the top left.]
			

		

		
			
			
				[image: Photo of a white scalloped plate with thin round slices of watermelon radish and other radishes, some topped with a dollop of speckled butter, with a larger mound of the same butter and a piece of bread resting near the top edge.]
			

		

		
			
			
				[image: Photo of hands using a spoon to mix softened butter with finely chopped green herbs, coarse salt, and small pieces of garlic in a clear glass bowl on a wooden surface.]
			

		

		
			
			
				[image: Drawing of a covered butter dish with a rounded lid and handle resting on a rectangular base, with a simple butter knife lying diagonally to the right.]
			

		

		GOOD BUTTER 
as a snack

		Snail Butter

		MAKES ABOUT 1 CUP

		​

		There are no snails in this butter, but rather it’s the flavor of the butter that you eat with snails. As a snack: This is a good, garlicky, herby butter smeared on a simple slice of well-toasted sourdough, best served next to some saucisson and a plate of briny olives. It’s also nice with sardines on a cracker. To cook with it: See Snail Butter Pasta (this page).

		
			
					
					½ cup (1 stick/8 tablespoons) unsalted butter, room temperature

				

					
					1 large shallot, finely chopped

				

					
					2 garlic cloves, finely grated

				

					
					½ bunch parsley, very finely chopped (do this either by hand or in a food processor; you should end up with a heaping ½ cup)

				

					
					1 bunch chives, finely chopped (about ½ cup)

				

					
					Kosher salt

				

					
					Freshly ground black pepper

				

			

		

		Using a fork, smash the butter, shallot, garlic, parsley, and chives together in a small bowl and season with salt and pepper. Store wrapped and in a small container in the refrigerator until ready to use. Bring to room temperature before

		Calabrian Chile Butter

		
		
		
		
			
					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

			

		

		
		Anchovy Butter

		
		
		
		
			
					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

			

		

		
		Cracked Spiced Olives

		
			
			
		

		
		
		
		
		
			
					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

			

		

		
				
				
			

				
				
			

		

		DO AHEAD

		
		EAT WITH

		
		Spanish Tortilla & Friends
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		NOTE

		
		DO AHEAD

		
		FRIENDS (EAT WITH)

		
		
			
			
		

		Aioli for Everything

		
			
			
		

		
		
		
		
		
			
					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

			

		

		
				
				
			

				
				
			

				
				
			

		

		DO AHEAD

		
		EAT WITH
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