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From Our Kitchen to Yours



Every night, at our restaurant Battersby, in Brooklyn, New York, three cooks toiling in a tight open foxhole of a kitchen turn out more than seventy meals in a matter of hours. It’s a feat that demands careful choreography and more than a little improvisation. Sharing a single oven, a six-burner stove, a slim prep counter, and about the same square footage as a studio apartment’s kitchenette, we work next to and around each other, playing a game of culinary Twister from the time the doors open until we serve our last dinner sometime after midnight.


Against all odds, the formula works: At five o’clock, people begin lining up for one of our twenty-three seats (thirty-eight in the spring and summer, when our backyard garden is open) before the wait creeps into the one- to two-hour zone. Of course, most guests flock to Battersby because they enjoy and appreciate the food. But part of the appeal is also how we cook: That kitchen, situated at the back of the dining room for all to see, has become a source of fascination, offering our own version of dinner and a show. People are puzzled and pleased by the fact that we can generate such solid food out of such a minuscule galley.


We didn’t choose Battersby’s space so the kitchen could double as a conversation piece; we ended up there for strictly practical reasons, to open the place on a modest budget. But it’s turned out to be our defining feature, and has also provided the inspiration for this book, which builds on the natural connection between our kitchen and yours: In order to function in our cramped quarters, we’ve devised a repertoire of space-and-equipment-efficient dishes that can be largely prepared in advance and finished quickly when it’s time to serve them, which translates beautifully to the needs of home cooks, whether you want to get a head start on a one-course, weeknight family dinner or have a multicourse dinner party ready to go, allowing you to actually spend time at the table with your guests while still serving a sophisticated, memorable meal.


In fact, because of its small size, Battersby often feels like a home, and our staff feels like a family getting ready to host a dinner party. We don’t serve lunch, so our days are spent right in the dining room, prepping food. One cook might be at the stove, searing or braising fish and meats, while another sets up camp at the bar, turning artichokes right from the box they were shipped in or peeling potatoes into a bowl. The third team member might be making sauces or parcooking vegetables so they can be quickly reheated and finished with a little olive oil or butter when they are ordered by our guests. Late in the afternoon, our service team pulls in and pretties the place up: folding napkins, setting tables, placing votive candles along the bar and in the recesses in the wall.


Add it all up, and it’s not that different from what it’s like when you cook for your family or get ready to host guests in your home; we prep right where we serve, and our success depends on how well we plan.



Our Food


The two of us were classmates at the Culinary Institute of America, then trained at such restaurants as Gramercy Tavern, Blue Hill, and Alain Ducasse at the Essex House, which was where we reconnected after cooking school. Over those years and during our time running pre-Battersby kitchens for various employers, we developed a complementary repertoire of dishes, and that repertoire has expanded exponentially since we opened Battersby, and its sister restaurant, Dover, which has a more generously apportioned kitchen and from which we’ve borrowed a few recipes for this book.


We’re young, barely in our thirties, but by today’s culinary standards, we’re old souls. We believe steadfastly in the merits of traditional cooking: the beauty of fresh ingredients, simply presented; the searing of meat in a pan or the char imparted by a grill; the surprising alchemy created by the right amount of lemon juice and olive oil and judicious seasoning. There’s not a dish on our menus that requires modernist additives or equipment, and we don’t see that changing any time soon, if ever.


Our dishes draw mainly on French tradition, with Mediterranean and Asian influences. Our time working for Alain Ducasse was especially formative: We loved and absorbed his notion of taking a simple idea and executing it to perfection, or as close to perfection as possible. (Those who know his body of work might recognize a few homages in these pages, such as our chicken Albufera, duck with radishes, and stuffed rabbit.) A few breakout dishes have already emerged, like the little rosemary breads we serve as a welcome, warm from the oven, with a sidecar of whipped ricotta for spreading or dipping, which has become something that regulars look forward to. Our Crispy Kale Salad with Brussels Sprouts and Kohlrabi (here) was named the Dish of the Year by Bon Appétit and the Best Salad in town by New York magazine. There are always a few pastas on our menu and they are popular, even such simple ones as Farfalle with Gorgonzola and Pistachios. As for main courses, they change all the time, but a few mainstays included in this book are Grilled Mackerel with Summer Vegetable Salsa (here) and Short Rib Pastrami with Braised Cabbage and Red Bliss Potatoes (here). We’ve also honed a roster of make-ahead desserts such as Fennel Seed Panna Cotta with Lemon Confit (here).


How It Works


This book is organized more or less the way most cookbooks are, with one notable exception: The recipes are divided into two parts—To Prep and To Serve—to help you organize your cooking the same way we do. A few recipes are so simple that there’s no prep section; they can and should be prepared entirely à la minute. Other dishes, although divided into two parts, are essentially wholly prepared ahead of time, with just a quick reheat, assembly, and/or garnishing required when it’s time to serve them. Those dishes include the aforementioned rosemary bread; an amuse-bouche of Greek Yogurt with Root Vegetable Muesli (here) and Tomato and Strawberry Soup with Basil and Balsamic Vinegar (here).


Similarly, some of our dishes are prepared ahead of time and served cold or at room temperature, with a hot element or garnish added at the last second. There’s no better example of this than the kale salad (here), the breakout signature dish of our first season. Inspired by a crispy watercress salad at a Thai restaurant in Queens, it features kale, Brussels sprouts, kohlrabi, and aromatic herbs tossed with a sweet dressing of lime juice and fish sauce. All of those elements are prepared ahead of time and simply tossed together to order. The two finishing touches that imprint the dish with a just-made vibe are crispy, freshly fried kale and Brussels sprout leaves and a scattering of crushed peanuts. The dish exemplifies how we work and what we offer home cooks: It’s no exaggeration to say that it can be prepared just as successfully at home as it can at our restaurant, both in terms of efficiency and flavor.
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The majority of our repertoire are hot dishes for which we do the heavy lifting ahead of time, then finish and freshen at the last second. For example, a dish of grilled tuna with piperade (a Basque pepper stew; here) enlivened with Spanish ham and paprika asks you to do little more than reheat the stew and quickly grill the tuna when it’s time to serve the dish. Similarly, the only cooking that needs to happen to serve the Chicken with Crispy Potatoes, Feta, and Arugula (here) is cooking the chicken and frying the parcooked potatoes.


If it seems hard to believe that this much work can be done in advance and still produce great food, we promise you that it’s done in restaurants you like and frequent all the time. In our case, the advance work is also balanced by finishing techniques that add freshness and vibrancy, no matter how far ahead they were prepared, such as finishing them with minced shallot and fresh herbs, often followed by a shake of sherry vinegar or a squeeze of lemon juice, or drizzling everything from salads to pastas to main courses (especially fish) with a buttery, slightly floral extra-virgin olive oil. We also frequently incorporate ingredients in both raw and cooked form, another tendency inspired by Ducasse. For example, Striped Bass with Braised Fennel and Tomato Confit (here) is finished with a scattering of raw fennel on top; one of our most popular duck dishes is a duck breast with a variety of caramelized and braised radishes, topped with shaved raw radish (here); and pasta served over dandelion pesto is topped with fresh dandelion leaves (here).


Our Philosophy


We believe that most great cooking results from making a lot of little decisions correctly. For example, the difference between a good pasta and a great one can be the choice of pasta itself (we use readily available De Cecco), the oil used as a cooking medium (extra-virgin, in our case), a last-second addition of fresh garlic (we often toss a smashed clove into the pot for the final minute of cooking, then take it out), and other decisions that are unique to individual dishes.


Throughout this book, in headnotes and elsewhere, we share our tips and advice for making those decisions, from which tools and implements to use for different tasks to the best way to hold prepared foods until you’re ready to serve them. Some of it may seem a little “cheffy” or fussy, but trust us, the proof is in the final result, and these little directions add up to better cooking.
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Cooking From This Book



Ingredients


We have tried to use commonly found ingredients as much as possible throughout this book, although just what constitutes “commonly found” is changing before our eyes. Certain spices, seasonings, herbs, and cheeses that were once elusive are now encountered in more and more gourmet shops or even well-stocked supermarkets. If they are not there, they are easily ordered over the internet.


If you haven’t already used them, we think you’ll fall in love with some of our favorite ingredients the way we have. For example, we use Korean chili powder and Calabrian chilies in a few of our dishes because they impart a distinct heat perfectly suited to those recipes. You can probably find these ingredients somewhere in your community, whether you live in a major metropolis or a small town. If not, you can have them shipped to your door in a day or two via the internet, and we think you’ll find all kinds of ways to use them in your cooking.


Those items that may require a trip to the web are listed in the back of the book in the Sources section (here), along with a recommended purveyor. Where we don’t think it will diminish the dish, we offer substitutions for those items, although in some cases they really are worth a little extra planning.





[image: image] EXTRA-VIRGIN OLIVE OIL


Most cookbooks use olive oil for cooking and extra-virgin olive oil as a finishing element, but we use extra-virgin olive oil for both cooking and finishing. We do this for the simple reason that it tastes better, and while extra-virgin olive oil may be slightly more expensive than regular olive oil, it’s usually used in very small amounts in cooking, so the cost is negligible. Extra-virgin olive oils come in a range of flavor profiles, from smooth and fruity to almost astringent, and also span a wide price range, from inexpensive to extravagant. We suggest having a mild, slightly floral extra-virgin olive oil on hand at all times. Generally speaking, a Greek, French, or northern Italian olive oil will fit this profile, while a Spanish or southern Italian oil might be too pronounced. If you want to keep another, more special olive oil on hand for finishing dishes, or even a few olive oils for different finishing effects, that’s well worth doing, although we don’t insist on it in our recipes.






Recipes


We have organized this book according to the courses of a meal, starting with snacks and breads and ending with dessert. In between are salads and starters, soups, pasta and risotto, and main courses divided up into fish and shellfish and poultry, meats, and game. There’s also a chapter of versatile side dishes you can serve with our food or with whatever cooking you do.


To help you get the most out of our approach, most recipes in the book are divided into “To Prep” and “To Serve” steps. The prep step features the portion of the recipe that can be prepared ahead of time and held, sometimes for up to several days or longer, until you are ready to finish and serve the dish. In cases where several components of a dish can be prepared in advance, we have separated them, with the one that can be made the furthest ahead of time coming first.


A few notes on our approach:




• In most cases, you can proceed directly from the prep steps to the serving steps, so if you want to prepare an entire dish from start to finish in one fell swoop, that’s fine. The exceptions are when the advance work requires something to cure, marinate, or firm up over a period of time.


• For the most part, we don’t include subrecipes in the prep section because if the serve section requires, say, a stock, you might have some on hand, or choose to use a store-bought product, rather than make the one in the back of this book. So you should read the entire recipe from start to finish to see if there are any subrecipes you might want to make ahead of time; these would include any that are followed by page references, either to another recipe, or to the Basic Techniques and Recipes section at the back of the book (here). (The one exception to this are the pasta recipes that offer the option of fresh pasta, which we call out in the “To Prep” sections of those dishes.)


• The ingredients lists for many dishes are, ultimately, shorter than they might seem because certain ingredients, especially basics like olive oil, butter, salt, and pepper, often appear in more than one subrecipe, or in both the prep and serve sections of the dish. Read all subrecipes to be sure you know the total amount of each ingredient required to make the dish.


• Also note that some recipes are looser than others: In cases where a specific amount of, say, lemon juice, olive oil, and/or grated cheese is indicated, that’s the amount you should measure and use. In other cases, the amounts are more subject to personal taste, so the ingredient list simply calls for a lemon that will be grated and/or squeezed, cheese that will be grated, olive oil that will be drizzled, and so on. In these cases, your own palate and judgment should be your guide as you add those ingredients.


• Another good reason to read all recipes from start to finish is that some prep sections feature steps that require a component to simmer for several hours or rest overnight in the refrigerator. Be sure you have the time available to wait for these steps to reach completion.


• At the back of the book, you will find a short collection of basic techniques such as how to blanch and shock green vegetables or toast nuts and spices, and recipes for some simple items called for throughout the book such as croutons, toasted bread crumbs, and stocks.





Common Sense Cooking


Generally speaking, the recipes in this book offer quantities and cooking times that will produce the desired result. But it’s also important to recognize that your own instincts, common sense, and personal taste are essential factors in any cooking. If, for example, your Dutch oven is larger than ours, then you may need more stock than we did to cover the solids in your braises, and it might take a little longer than the indicated cooking time to reduce the braising liquid at the end of the recipe. Power varies from stove to stove, so if a meat isn’t searing in the pan as described by a given recipe, then you probably need to turn the heat up higher than the indicated level. If a dressing doesn’t taste acidic enough to your palate, go ahead and add more lemon juice or vinegar until you are happy with it. In many cases we incorporate these real-time decisions by suggesting that ingredients be added to taste, or giving a time range rather than a specific number of minutes for particular steps, but the truth is that you need to be attuned to what’s going on at every stage of the process, and use your judgment as you cook your way through these, or any, recipes.


This is especially true of the finishing stage of our recipes, where some combination of acid (lemon juice and/or vinegar), shallots, and herbs is often added just before serving to really bring a dish alive with fresh, vibrant flavors. Add these ingredients and taste judiciously as you execute this step until the individual characteristics of the dish really pop, and don’t be afraid to vary the quantities slightly until your own palate is satisfied.


Tools and Equipment


In addition to the usual battery of equipment required for cooking out of any book (knives, spoons, pots and pans, colanders and strainers, and so on), some tools and equipment called for in this book deserve special mention. A few, such as a juicer or food mill, only occur once or twice, but the following are used repeatedly throughout the book.


CHINOIS Thought of by most as a professional kitchen tool, a chinois, or conical strainer, has a place in the home kitchen as well. You can get a similar result with a fine-mesh strainer, but a conical strainer is much easier to work with, especially when handling large quantities of food, because the pointed end neatly guides liquids into the pots or pans into which you are straining them. We don’t insist you use a chinois for any recipe, but highly recommend you get your hands on this invaluable kitchen tool.


DUTCH OVEN The gold-standard cooking vessel for braising and stewing is a ceramic, enameled, or cast-iron Dutch oven. The surface produces the dark, crisp sears often required by these recipes, and the thick walls and tight-fitting lid conduct and contain the heat during long, slow turns in the oven. The ideal size will vary from recipe to recipe; generally speaking, you want a Dutch oven that will hold the solids comfortably, but with minimal extra space because close quarters intensify flavors. So, it’s desirable to have small (3.5-quart), medium (5-quart), and large (8-quart) Dutch ovens on hand.


MANDOLINE For thinly slicing fruits and vegetables, there’s no substitute for this tool, which produces flawlessly even cuts. For our money (literally), Japanese mandolines are the best option. They cost only about $20, their plastic casings are lightweight and compact, and their blade is set at an angle, making it easier to produce a smooth, consistent cut without a lot of force. They last for several years, after which you can simply discard them and purchase a new one.


MICROPLANE The Microplane grater originated as a woodworking tool and has morphed into a standard-issue piece of kitchen equipment. It’s not as uncommon as it once was, but we call your attention to it because we use it more than most cooks, whether grating lemon zest over a dish as a finishing touch or grating garlic to help it integrate into a dish.


HAND-CRANK PASTA ROLLER We provide homemade options for many of the pastas in this book, and a hand-crank roller is really the only way to get the dough as thin as it should be before cutting or shaping it for specific uses. These rollers are not very expensive, and you may find other uses for them as well, such as for making the crackers here.





[image: image] CAKE TESTER


One of our favorite tools doesn’t show up in many cookbooks. It’s inexpensive, retailing anywhere from $1 to $10, but is priceless in our professional kitchens. It’s a cake tester, a small, thin, steel rod originally used to tell if a cake was done baking by plunging it in, then withdrawing it; if it comes out clean, the cake is done, while batter clinging to the tester indicates more baking is needed. Cake testers can also be used to determine the doneness of other foods, especially fish and meats. Because steel conducts heat, you can get a good sense of how warm those foods are at the center by inserting a cake tester into their thickest part, holding it there for 30 seconds, then removing it and touching it to your wrist or just under your lower lip, which are relatively sensitive areas. If the tester feels cold, the center of the cooked item has a ways to go. Because body temperature is 98.6°F, a warm tester indicates you’ve passed 100°F, with increasing degrees of heat indicating more well-done. (An additional consideration when cooking fish is that if you slide the tester in at an angle and it encounters resistance, the fish isn’t done.)


It takes some practice to develop finesse with a cake tester, in part because ideal doneness is often a matter of personal taste: Different people prefer different fish and meats at different temperatures and/or degrees of doneness. After using a cake tester a few times, you will develop a feeling for when things are cooked to your liking. To help guide you, we have indicated a heat level that will indicate doneness where cake testers are used throughout the book.


Additionally, a cake tester is less intrusive than a thermometer, so thin that it doesn’t cause juices or fats to leach out, and can be repeatedly inserted without marring the food. Although we provide other options, we use it as an indicator of doneness in this book, and can’t recommend it highly enough.
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Breads and Snacks





Rosemary Flatbread with Whipped Ricotta


Gougères with Sauce Mornay


Fennel Crackers with White Bean Puree and Tapenade


Tomato and Strawberry Soup with Basil and Balsamic Vinegar


Crudités with Aioli


Greek Yogurt with Root Vegetable Muesli


Crispy Fried Quinoa


Hamachi Rillettes Niçoise


Caviar Pie


Cóctel de Mariscos


Crostini
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Rosemary Flatbread with Whipped Ricotta



Makes 8 loaves




These little loaves of crusty bread, exquisitely soft on the inside, and topped with rosemary and fleur de sel, epitomize the connection between our kitchen and yours. We devised them as a welcome for guests at Battersby; it was important to us to have a freshly baked bread to set a tone of hospitality, but with just three cooks in the kitchen, we needed something turnkey. We came up with this recipe: The bread can be baked ahead of time and simply reheated when ready to serve.


You don’t need to be an accomplished baker to make these. The dough is very forgiving, and the cool, creamy, whipped ricotta cheese with which they are served is a breeze to prepare. The technique of whipping ricotta in a food processor makes the cheese smoother and more spreadable than it is naturally. When whipped, it can be used to add richness to a dish like the carrot dish here, substituting whipped ricotta for the yogurt.


If serving less bread, you can divide the recipe, or keep the unused loaves frozen for another time. Like many baking recipes, this one is a little safer when ingredients are weighed rather than measured by volume, so if you have a scale, go by the metric amounts. (See photo here.)





To Prep




Rosemary Flatbread


3¼ cups (400 grams) all-purpose flour, plus more for dusting


1¼ teaspoons (4 grams) active dry yeast


1¼ teaspoons (8 grams) kosher salt


2 teaspoons (8 grams) sugar


1 tablespoon extra-virgin olive oil, plus more for greasing


Leaves from 2 fresh rosemary branches, chopped


Fleur de sel









Put the flour, yeast, salt, sugar, and 1½ cups (350 grams) water in a large bowl and mix by hand just until a dough comes together (it will be very loose and wet). Cover the bowl with plastic wrap and let rest at 70 to 80°F for 4 hours or up to 6 hours; during this time, the dough will double in size.


When ready to proceed, line a large baking sheet with parchment paper, and lightly grease it with olive oil. Lightly flour a work surface and turn the dough out onto the surface. Divide the dough into 8 equal pieces, and fold each one over once, tucking the edges under, but do not knead or work them, and set them on the parchment-lined sheet. (Dust them with flour as necessary to keep the dough from sticking to your hands.) Rub the tops with a total of 1 tablespoon of olive oil and top with another, inverted rimmed baking sheet to keep them from drying out. Let rest in a warm space, ideally 80 to 90°F for about 1 hour. (Near the oven while it is preheating is often perfect for this.)


Position a rack in the center of the oven and preheat the oven to its highest setting, preferably at least 500°F. Press into the dough with three fingers on each hand and pull gently from the center outward to stretch it out, making small dimples; repeat two more times to make a total of 18 dimples. Top with the rosemary and season with fleur de sel. Bake until the crust is a dark golden brown, 10 to 14 minutes, rotating the sheet 180 degrees after 7 minutes. Remove the baking sheet from the oven, transfer the loaves to a rack, and let cool. The loaves may be held at room temperature for up to 1 day, or frozen in plastic bags for up to 1 month.










Whipped Ricotta Cheese


1 cup ricotta cheese


1 tablespoon extra-virgin olive oil


Kosher salt









Put the ricotta cheese in the bowl of a food processor fitted with the steel blade. Add the olive oil and pulse a few times to whip the cheese and incorporate the oil. Season with salt, pulse again, and transfer to a ramekin or other small vessel suitable for serving, or into four to eight smaller vessels for serving individually. Use right away or cover with plastic wrap and refrigerate for up to 24 hours.






To Serve






Position a rack in the center of the oven and preheat the oven to 350°F.


Remove the whipped ricotta cheese from the refrigerator and let it come to room temperature.


For frozen bread, wrap the loaves individually in aluminum foil. Bake until warmed through, about 8 minutes. For fresh bread, bake for 2 minutes with no foil.


Serve the bread on small plates, with the whipped ricotta alongside for spreading or dipping.













[image: image] FLEUR DE SEL


A good, finely ground sea salt makes a fine finishing touch in many dishes, but for a more pure salt flavor and more subtle crunch, there’s nothing like fleur de sel (“flower of salt”), the exquisitely light, almost fluffy, salt that’s hand-harvested from the surface of marshes. The labor-intensive means of collecting fleur de sel results in a relatively high price, but it’s worth having some on hand to sprinkle over certain savory baked preparations, sliced grilled or roasted meats, and other dishes.
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Gougères with Sauce Mornay



Makes about 50 gougères




We serve these little cheese puffs to welcome guests at our second restaurant, Dover, and they are a valuable, all-purpose hors d’oeuvre to have in your repertoire as well. Topped with fleur de sel and Parmigiano-Reggiano, they are a natural pairing with many cocktails, and sublime with a glass of champagne. You can make them without the Sauce Mornay, but we think it adds an invaluable, decadent creaminess.







¼ cup milk


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


½ teaspoon kosher salt


½ cup all-purpose flour


2 large eggs


Fleur de sel


About ¼ cup finely grated Parmigiano-Reggiano or Grana Padano cheese


¾ cup Sauce Mornay (recipe follows)









Preheat the oven to 400°F.


Put the milk, butter, salt, and ¼ cup water in a pan and bring to a boil over high heat, whisking to incorporate the ingredients, about 1 minute. Remove the pan from the heat and whisk in the flour, whisking just enough to eliminate any lumps and make a smooth paste, about 10 seconds. Reduce the heat to low and use a rubber spatula to further smooth the batter for 10 seconds.


Transfer the batter to the bowl of a stand mixer fitted with the paddle attachment. Beat on medium speed to release any steam and cool the mixture, 1 to 2 minutes. With the motor running, add the eggs one at a time, beating until each is fully incorporated before adding the next one, about 1 minute per egg. (If you were to add both of the eggs at once, the mixture would break; you will see that as each egg is added, the batter becomes wet, but a single egg is quickly reabsorbed into the batter.)


Transfer the mixture to a pastry bag fitted with a wide, plain tip. (Alternatively, the batter can be used for many other dishes; see here.)


Line a baking sheet with parchment paper (see Note, here). With a swirling motion, pipe the batter onto the lined baking sheet into blobs about ½ inch in diameter and ½ inch tall. (You can freeze the gougères on the baking sheet until hard, transfer them to a resealable plastic bag, and freeze; when ready to bake, thaw and proceed with the directions.)


Top the gougères with a sprinkling of fleur de sel and cheese.


Bake the gougères until firm and very lightly browned, about 20 minutes, rotating the pan 180 degrees after 10 minutes.


To serve, pour the Sauce Mornay into a squeeze bottle or into a piping bag fitted with the smallest plain attachment you have, no wider than [image: image] of an inch. Poke a hole in the bottom of each gougère with a paring knife and pipe in some room-temperature sauce. The gougères are best when freshly baked, filled, and served, but may be made and held at room temperature for up to 1 hour before serving.











Note: When baking on parchment paper, a cool trick is to use a few dabs of your batter—one in each corner of the pan under the paper—to “glue” the parchment paper in place.













[image: image] PÂTE À CHOUX


This batter, called pâte à choux, has many applications. One use is to make gnocchi Parisienne: Put the pâte à choux in a piping bag fitted with a wide, plain tip and pipe it directly into simmering, salted water, cutting the batter into 1-inch lengths with a pair of kitchen shears as you pipe. Simmer until the gnocchi float to the surface, then drain, shock in ice water, and dry them. (See the spaetzle recipe here for guidance in these steps.) Pâte à choux can also be used to make pommes dauphine: Put some of the batter in a bowl, stir together with leftover potato puree, and deep-fry in small spoonfuls.




















Sauce Mornay


Makes about 1½ cups




Sauce Mornay is a béchamel made with both Parmigiano-Reggiano and an Alpine cheese. Classically you might see it over vegetables; we prefer it in small doses, as in the gougères. You can also use it to make a quick macaroni and cheese by tossing it with freshly cooked, drained elbow macaroni, transferring to a baking dish, topping with grated Comté cheese, and baking until browned on top.







1 tablespoon unsalted butter


1 tablespoon all-purpose flour


1 cup heavy cream


Kosher salt and freshly ground black pepper


¼ cup finely grated Comté or other Alpine cheese, such as Emmenthal or Gruyère


1 tablespoon finely grated Parmigiano-Reggiano or Grana Padano cheese









Melt the butter in a small heavy pot over medium heat. Sprinkle the flour over the butter and cook, whisking, until they come together to form a roux—do not allow to brown. Whisk in the cream and let the roux come to a boil, whisking all the while, until the roux is amalgamated and thick, about 2 minutes. Season with salt and pepper, then remove the pot from the heat and whisk in the cheeses until the mixture is thick.


For making gougères, use the sauce while still warm, no more than 1 hour after preparing it; leftover sauce can be refrigerated in an airtight container for up to 2 days, then reheated before using.
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Fennel Crackers with White Bean Puree and Tapenade



Serves 4 to 6, with leftover crackers




The simplicity of the presentation here allows the big Provençal flavors to sneak up on you—the salty, fennel-dusted cracker, the herb-infused beans, and the briny, bracing tapenade. If you don’t want to make your own cracker, you can purchase crisps or flatbreads, just be sure that they are crunchy and salted. Because there are so many high-quality tapenades available for purchase, we encourage you to use your favorite brand here. The recipe calls for a pasta machine to roll out the crackers; if you don’t have one, you can cut the crackers and roll them out individually as thin as possible with a rolling pin before baking.





To Prep




White Bean Puree


1 cup dry white beans


3 garlic cloves, smashed with the side of a knife and peeled


¼ Spanish onion


½ small carrot, halved


½ celery stalk, halved


1 bay leaf, preferably fresh


1 small fresh rosemary sprig


2 fresh thyme sprigs


¼ cup plus 3 tablespoons extra-virgin olive oil


Kosher salt


3 tablespoons sherry vinegar


Freshly ground black pepper









Put the beans in a medium pot, cover with cold water, and soak overnight. Drain.


Return the beans to the pot and cover with cold water by 1 inch. Bring to a gentle simmer over medium heat. Add the garlic, onion, carrot, celery, bay leaf, rosemary, thyme, and 3 tablespoons of the olive oil. Simmer until the beans are very soft, about 1 hour, seasoning with salt after 30 minutes. If the water level reduces enough that the beans are exposed, add just enough water to cover them. (When finished, you want the water to be just level with the top of the beans.)


Use tongs or a slotted spoon to pick out and discard the vegetables, garlic, and herbs. Drain the beans in a colander set over a bowl; reserve the cooking liquid. Transfer the beans to a blender while still hot. Add just enough of the reserved cooking liquid to cover them, and puree. If the mixture isn’t creamy, slowly add a little more of the liquid and blend, then slowly add the remaining ¼ cup of the olive oil and blend to produce an emulsified puree, about 1 minute. Season with the vinegar, salt, and pepper and pulse to incorporate. Transfer the beans to a bowl or airtight storage container and let cool in the refrigerator. Once cool, the beans may be used right away or covered and refrigerated for up to 2 days.











Note: This makes about 3 cups, a bit more than you need, but it’s difficult to produce a smaller batch because you must make enough to engage the blade of the food processor. Save the extra for up to 2 days and spread it on crostini (see here), serve it as a side for braised lamb, or make it the base of a vegetarian sandwich, adding cucumbers and other vegetables.









Fennel Crackers


1½ cups all-purpose flour, plus more for dusting


6 cloves garlic confit (see here)


Finely grated zest of 2 lemons


1½ tablespoons extra-virgin olive oil


½ teaspoon sugar


1 teaspoon kosher salt


3 tablespoons fennel seed, toasted (see here) and coarsely cracked


Fleur de sel









Put the flour, garlic, lemon zest, olive oil, sugar, and salt in the bowl of a food processor fitted with the steel blade. Pulse until the garlic is minced. With the motor running, slowly add about ¼ cup cold water until the dough comes together in a ball. Generously flour your work surface and transfer the dough to it; it should pour out of the bowl, but hold its shape if pushed together. Generously flour your hands to keep the dough from sticking to them and knead until the dough comes together in a ball, 1 to 2 minutes. Wrap the dough in plastic wrap and refrigerate until cold, about 20 minutes, or for up to 24 hours.


Preheat the oven to 450°F.


Roll out the chilled dough, ideally with a pasta machine, repeatedly rolling it and lowering the setting on the machine until you reach the second-thinnest setting. If the dough sticks, lightly dust it with some flour (this might not be necessary).


Use a bench cutter or large chef’s knife to cut the dough into triangles or rectangles, pressing down on the dough rather than pulling or dragging the blade through it. Alternatively, bake the sheets whole and break them into shards after baking.


Set the dough on a large baking sheet (do not oil the sheet). Put water in a spray bottle and mist water over the dough, or lightly apply the water with a pastry brush. Scatter fennel seeds and fleur de sel over the dough. Spray with a little more water, then bake until crispy and lightly browned, 3 to 4 minutes. Remove from the oven and let the crackers cool to room temperature.


The crackers can be held in an airtight container at room temperature for up to 24 hours but are best served as soon as possible.







To Serve




½ cup store-bought tapenade









Serve the white bean puree and the tapenade in separate serving vessels, or side by side in the same vessel, with the crackers alongside. The presentation is highly adaptable and you should customize it to your available serving vessels and personal style.
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Tomato and Strawberry Soup with Basil and Balsamic Vinegar



Makes 2 cups; serves 8 as an amuse-bouche




This soup, intended to be an amuse-bouche, should be served only in early summer, when strawberry and tomato growing seasons intersect. Because the flavor of individual fruits vary so dramatically, use your personal taste to balance the sweetness and acidity by adjusting the amount of strawberry or tomato after blending the soup. For the drizzle of balsamic vinegar to have the desired impact, it’s important to use an authentic variety from Modena or Reggio Emilia; they are expensive but a valuable high-impact condiment to have on hand.





To Prep




1½ cups strawberries (about 8 ounces), stemmed


1 large beefsteak tomato (about 12 ounces), peeled (see here) and coarsely chopped


Pinch of sugar


Pinch of kosher salt


Freshly ground black pepper


2 tablespoons extra-virgin olive oil


1 teaspoon sherry vinegar









Put the strawberries, tomato, sugar, salt, pepper (to taste), oil, and vinegar in a blender, and blend to a soup. Taste and add a little more strawberry (if not sweet enough) and/or tomato (if not acidic enough), then blend again. Transfer the soup to a large bowl, cover with plastic wrap, and chill in the refrigerator for as long as possible, but serve the same day.







To Serve




Extra-virgin olive oil


Authentic balsamic vinegar from Modena or Reggio Emilia


Freshly ground black pepper


8 small fresh basil leaves, or torn larger leaves









Pour the soup into eight small, preferably chilled, glasses. Drizzle with oil and vinegar and dust with a pinch of pepper. Garnish each glass with a basil leaf and serve.
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Crudités with Aioli



Serves 4




This is a straight-up version of crudités, or raw vegetables served with a dip, in this case an aioli (garlic mayonnaise). You can use other vegetables if you like, or just one type. You can also serve the raw vegetables with Caesar Dressing (here), White Bean Puree (here), or tapenade.





To Prep




½ cup snow peas


4 large asparagus stalks, halved crosswise


2 celery stalks, peeled and cut into batons


4 small radishes, peeled and halved


8 romaine lettuce leaves


2 Belgian endives, leaves separated


6 baby carrots


½ fennel bulb, thinly shaved, preferably on a mandoline


2 golden beets, thinly shaved on a mandoline


4 baby turnips, halved


1 zucchini, halved crosswise and cut into spears









Fill a large bowl halfway with ice and water. Submerge the vegetables in the ice water for at least 10 minutes to crisp them. The vegetables can be refrigerated in the bowl of ice water for up to 2 hours.







To Serve




Aioli (here)









Drain the vegetables and pat them dry with paper towels. Decoratively arrange them on four individual plates, or on a platter to serve them family-style. Serve the aioli in a cup in the center of the table, or in smaller ramekins placed on or alongside the individual plates.
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Greek Yogurt with Root Vegetable Muesli



Serves 4




This is our savory take on a breakfast favorite, with root vegetables instead of grains used to make a crunchy condiment that we use in an amuse, contrasting it with the cool, creamy yogurt. You can also scatter the muesli over salads and vegetable dishes to add flavor and texture, or change up the vegetables according to what you have on hand or to suit your personal taste.





To Prep




Note: Ideally, slice each vegetable with a mandoline.







1 cup thinly sliced carrots


1 cup thinly sliced sunchokes


1 cup thinly sliced red beets


1 cup thinly sliced celery root


1 cup thinly sliced parsnips


1 cup peeled, thinly sliced sweet potato


1 cup peeled, thinly sliced yam


About 1 quart canola oil or other neutral oil such as grapeseed


Kosher salt


3 tablespoons Crispy Fried Quinoa (recipe follows; optional)









Put the vegetables in separate bowls, cover each with ice water, and refrigerate overnight to crisp them and draw out some of their starch.


When ready to proceed, pour the oil into a heavy deep pot to a depth of 3 inches and heat the oil over medium-high heat to 300°F.


While the oil is heating, drain the vegetables individually and spin them dry in a salad spinner. When the oil is hot, fry the vegetables individually by type until lightly golden and crispy, adjusting the heat level as necessary to maintain the temperature; each vegetable will take between 2 and 3 minutes, depending on the thickness of the cut and the vegetable’s moisture content.


Use a slotted spoon to transfer the vegetables to paper towels to drain, and immediately season each batch with salt.


Once all the vegetables have been fried, drained, and seasoned, put them all in the bowl of a food processor fitted with a steel blade and pulse until finely ground, but not to a powder. Use right away, adding the quinoa, if desired, or store in an airtight container at room temperature for up to 2 days.







To Serve




¾ cup Greek yogurt


1 to 2 teaspoons fresh lemon juice


About 1 tablespoon extra-virgin olive oil


Kosher salt and freshly ground black pepper









Put the yogurt in a bowl and whisk in 1 teaspoon of the lemon juice and the olive oil. Taste and add more lemon juice, if desired, according to your taste. Season with salt and pepper and whisk briefly to incorporate.


Spread about 3 tablespoons of the yogurt over the center of each of four small plates. Sprinkle the vegetable muesli over the yogurt and serve.

























Crispy Fried Quinoa



Makes about ½ cup




These crispy grains stay crunchy for a long time and make a wonderful topping for salads and roasted meats. If you make your own granola, add a few tablespoons of this to it.







3 tablespoons quinoa


Kosher salt


Canola oil or other neutral oil, such as grapeseed, for frying









Put the quinoa in a pot. Add just enough cold water to cover and a pinch of salt. Bring to a simmer over medium heat, but do not let the quinoa pop open, about 8 minutes. Drain and rinse under cold running water to stop the cooking, then drain on a paper towel; set aside.


Line a plate with paper towels. Pour canola oil into a heavy deep pot to a depth of 1 inch and heat the oil over medium heat to 350°F. Add the quinoa, stir, and fry, adjusting the heat level as necessary to maintain the temperature, until golden brown and crispy, about 4 minutes.


Strain the quinoa in a fine-mesh strainer set over a heatproof bowl, being careful to not let the hot oil splash. Transfer the quinoa to the paper towel–lined plate and season immediately with salt. Use right away or store in an airtight container at room temperature for up to 3 days.

























Hamachi Rillettes Niçoise



Serves 4




Our take on a Niçoise salad came about from the desire not to waste a single scrap of usable food in our kitchen. When butchering a fish, you are always left with unattractive cuts such as the belly, tail, collar, and bits that cling to the bone. We preserve those pieces and make them the focus of a salad. If you butcher your own fish, you can do the same, or simply buy a piece of fish and preserve it; you can also skip the preserving step here and purchase high-quality tuna packed in olive oil. Though not sold as “preserved tuna,” seek out brands from Italy or Spain with the tuna in fillets, often in glass jars.


If you are not familiar with them, this recipe also offers a nice introduction to piquillo peppers, delicate, fire-roasted peppers that are super convenient because they are sold ready to use in cans and jars. They traditionally come from Spain, but less expensive South American varieties are available and are perfectly fine; in fact, we use them ourselves.





To Prep




6 ounces hamachi or other fatty fish, such as tuna, mackerel, or salmon


Kosher salt


2 cups extra-virgin olive oil for preserving the fish


1 tablespoon whole-grain mustard


1 teaspoon finely chopped fresh rosemary


½ tablespoon minced drained brine-packed capers


½ tablespoon minced shallot


Freshly ground black pepper


About 2 teaspoons sherry vinegar









Put the fish in a small bowl, season with salt, and let rest for 10 minutes.


Meanwhile, pour the oil into a small pot, just large enough to comfortably hold the fish with about 1 inch of space all around it, and heat over medium heat to 120 to 130°F.


Carefully lower the fish into the oil and slowly poach, adjusting the heat as necessary to keep the temperature between 120 and 130°F. Cook until the fish is opaque, 10 to 15 minutes; if it begins to leach white albumin, it is overcooking and should be removed from the oil. To further test for doneness, remove a piece of fish from the oil with a slotted spoon and transfer it to a clean, dry work surface; if it flakes apart easily, it’s done. Remove the pot from the heat and let the fish cool in the oil. Remove the fish from the oil, remove and discard any bones, and flake the fish. You should have about 2 cups flaked fish. If not using immediately, refrigerate the fish in the oil in an airtight container for up to 3 days, then remove it from the oil and flake it. Strain the poaching oil, pour into a small vessel and set aside. (If using store-bought preserved tuna, simply drain off the oil.)


Fill a large stainless-steel bowl halfway with ice and water. Put the flaked fish in a medium bowl and set it over the ice water. Add the mustard, rosemary, capers, and shallots. Mash the fish with a fork while slowly drizzling in 3 tablespoons of the reserved poaching oil. Continue to mash until the fish and other ingredients have come together into a paste and all the oil has been incorporated. Season with salt, pepper, and sherry vinegar. The rillettes can be served right away or refrigerated in an airtight container for up to 2 days.







To Serve




1 large Kirby cucumber, peeled and cut into ½-inch discs


4 piquillo peppers (see Sources, here), or 1 roasted bell pepper


4 tablespoons extra-virgin olive oil


2 tablespoons sherry vinegar


Kosher salt and freshly ground black pepper


4 crispy lettuce leaves, ideally hearts of romaine


4 hard-boiled quail eggs, peeled and halved, or 2 hard-boiled chicken eggs, peeled and quartered (see below)


16 black olives, such as Taggiasca olives


4 oil-packed anchovy fillets


8 slices grilled or toasted rustic bread









Put the cucumber slices in a small bowl and the peppers in another bowl. Dress each with 2 tablespoons of the oil and 1 tablespoon of the vinegar and season with salt and pepper. Toss and let marinate for 5 minutes.


You can freely adapt the presentation to suit your own sensibility. To plate this family-style, arrange a bed of lettuce on a platter. Arrange the rillettes, eggs, olives, and anchovies on top. Or divide it among individual plates, arranging the ingredients atop a single piece of lettuce. Serve the bread alongside.













[image: image] HARD-BOILING EGGS


Rather than boiling eggs for an extended period of time, try our method for hard-boiling: Put the eggs in a pot with a tight-fitting lid, cover with cold water by a few inches, and bring to a boil over medium heat. As soon as the water boils, turn off the heat, cover the pot with the lid, remove from the heat, and set aside for 15 minutes, or 5 minutes for quail eggs. Remove the lid, set the pot in the sink, and refresh with cold gently running water until the shells are cool to the touch. This keeps the egg from cooking too quickly and prevents the unsightly green ring that sometimes forms between yolk and white.
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Caviar Pie



Serves 4




A dressed-up adaptation of the 1960s cocktail party classic, this starter sets a layer of caviar atop a base of hard-boiled eggs mixed with mayonnaise and a layer of sour cream and cream cheese. It’s a decadent, kitschy way to begin a special occasion, and perfect with champagne or vodka martinis.


You can use any black caviar to make this. We use paddlefish roe; you can also use trout roe and, of course, Caspian varieties such as osetra.





To Prep




“The Pie”


3 large eggs, hard-boiled (see here)


2 tablespoons mayonnaise


Kosher salt and freshly ground black pepper


1 teaspoon finely chopped fresh dill


1 teaspoon minced scallion whites


2 heaping tablespoons sour cream, at room temperature


2 tablespoons Philadelphia cream cheese


Finely grated zest of 1 lemon


1 teaspoon fresh lemon juice









Peel the eggs and separate the whites from the yolks. Crumble the yolks or pass them through a tamis into a medium bowl. Finely chop the whites and add them to the bowl.


Add the mayonnaise, season with salt and pepper, and stir to combine. Stir in the dill and scallion. Use right away or cover with plastic wrap and refrigerate for up to 24 hours.


Put the sour cream, cream cheese, lemon zest, and lemon juice in a medium bowl, season with salt and pepper, and stir to incorporate.


Transfer the egg mixture to a 1-cup ramekin, filling it three-quarters up the sides and tightly packing it with a rubber spatula. Top with the cream cheese mixture. Cover loosely with plastic wrap and refrigerate for at least 30 minutes or up to 24 hours to firm it up.
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