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This book is dedicated to the notion that cooking is the universal language of the human spirit.
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THE NEW HOME COOKING





I climbed off the boat—a 22-foot-long water taxi loaded with 25-gallon propane tanks and 10-gallon plastic jugs of gasoline—up onto the concrete jetty in Yelapa, a beachfront village down the coast from Puerto Vallarta accessible only by water. A short walk brought us to a beach filled with umbrellas, a scattering of tourists in the early morning, and a couple bars and restaurants. It was a small, rustic version of hundreds of similar beaches scattered from the Caribbean to Vietnam.


Walking inland to the town itself, the landscape quickly transformed into narrow dirt paths, leafy scrub and tree-shaded walkways. We passed the recycling center, a mishmash graveyard of refrigerators, metal parts and rusting fencing, then small construction sites, a couple workers busy at each, leveling soil or cementing concrete blocks. Farther on, there were slow-moving horses and cattle, two frisky goats, a ramshackle rodeo fairground, and a swaying suspension bridge across a wide, shallow riverbed that swells during the summer rainy season. This was what I had come to see—the authentic Yelapa, not tourists on the beach.


I soon met Gustavo Lorenzo Garcia. His mother, Augustina Garcia Lorenzo is the town baker – she makes pies (coconut, cheese, corn, banana, chocolate, etc.) that are sold by her son to tourists. Gustavo had moved away from town for a couple years, then came back to help his mother. He told me, “These are the pies of Augustina Garcia Lorenzo and I am her son, Gustavo, and proud to be selling them.” He moves from group to group, holding a bright green Tupperware container, his technique warm, disarming and expert, as he wraps each piece in foil to be enjoyed later. His livelihood is based on the beachfront Yelapa, the one with the day-tripping tourists.


Vacationers often come to see the waterfall and leave without contributing to the local economy—a frequent topic of conversation—but life now is better for many as the town has grown. Until 20 years ago, Yelapa had no electricity and just one telephone located in an open-sided booth off the main street. Today, there are a few shops and hotels, a brand-new kindergarten, and locals are returning to town, reinvigorating the community. In Puerto Vallarta, a miniature Miami, economic growth is everywhere. Supermarkets have replaced corner stores providing better prices and selection. My friend and guide, Paola Briseño-González, grew up there and pointed out that though the Puerto Vallarta of her childhood has vanished, life is better for most locals.


Most of us who travel seek an “authentic” experience, a place that stands outside of time, that offers a fresh perspective on life. The problem is that it’s easy to confuse parts of the world which we are less familiar with something that is inherently meaningful. Walking through Hmong villages in northern Vietnam or driving through the Congo in the 1960s both felt like adventures at the time, but one doesn’t need to travel far to discover meaning; at an Egyptian koshary (rice, lentils and pasta) food cart in Berlin or the Mexico City street stalls selling tlacoyos (filled, thick blue corn tortillas). Authenticity comes from a wellspring of people adapting to their environment in compelling ways, whether it’s an 80-year-old grandmother making a living selling scallion pancakes in a back alley of Taipei or a food activist who serves home-cooked lunches to busy office workers in Beirut at Souk El Tayeb.


At Milk Street, we try not to arrive at our destinations with a suitcase full of expectations. We endeavor to travel with our eyes wide open, seeking out the people and the food, not the landscape, whether it’s khobz (Moroccan flatbread) from Fes, chicken fatteh from Jordan or fried shrimp tacos with salsa roja from a food cart in east Los Angeles.


We seek to learn the world of food and cooking through the people we meet, the places we go, the food we share. It changes the way we cook, but also changes the people we are.
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Christopher Kimball


Founder, Christopher Kimball’s Milk Street
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Fluffy Olive Oil Scrambled Eggs








Start to finish: 10 minutes / Servings: 4




We’d never questioned the French rule that butter is best for cooking eggs. But then we noticed that chefs at hotel breakfast stations use oil to make omelets in carbon-steel pans. Likewise, the Chinese cook their well-seasoned, well-browned omelets in oil, as do the Japanese. But scrambled eggs? As a test, we heated olive oil until just smoking and poured in whisked eggs. Whoosh! In a quick puff of steam, we had light, fluffy eggs. The oil needed a full 3 minutes at medium heat to get hot enough. Higher temperatures cooked the eggs too fast, toughening them. Two tablespoons of oil was enough to coat the bottom of the skillet and flavor the eggs without making them greasy. We like our scrambled eggs particularly wet and not entirely cooked through, which takes just 30 seconds. Leave them a little longer for drier eggs. Either way, take them off the heat before they are fully cooked and let them rest on a warm plate for 30 seconds. They finish cooking off the heat. Mixing the salt into the eggs before cooking is the best way to season them.







Don’t warm your plates too much. It sounds minor, but hot plates will continue to cook the eggs, making them tough and dry. Cold plates will cool the eggs too fast. The plates should be warm to the touch, but not so hot that you can’t comfortably hold them.







2 tablespoons extra-virgin olive oil


8 large eggs


Kosher salt and ground black pepper









1. In a 12-inch nonstick or seasoned carbon-steel skillet over medium, heat the oil until just starting to smoke, about 3 minutes. While the oil heats, in a bowl, use a fork to whisk the eggs and ¼ teaspoon salt until blended and foamy. Pour the eggs into the center of the pan.


2. Using a silicone spatula, continuously stir the eggs, pushing them toward the middle as they set at the edges and folding the cooked egg over on itself. Cook until just set, 60 to 90 seconds. The curds should be shiny, wet and soft, but not translucent or runny. Immediately transfer to warmed plates. Season with salt and pepper.
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SUNNY-SIDE UP FRIED EGGS







Start to finish: 8 minutes / Makes 4 eggs




Hot oil gave us the best scrambled eggs, but fried eggs turned out to be a different game. Here, butter truly was better; oil produced tough, greasy fried eggs. Every stovetop has a different low setting, and skillets vary in thickness and heat conductivity. It may take a few attempts to determine the best timing for your equipment. For us, 3 minutes was perfect for completely set whites and thick but runny yolks. If you like very loose yolks, shave off a minute; for lightly browned whites and firm yolks, add a minute. To make 2 eggs, use an 8-inch skillet and 2 teaspoons of butter.







Don’t break the yolks when cracking the eggs into the bowl. If you’re not confident in your egg-cracking skills, break the eggs one at a time into a small bowl before combining them.







4 large eggs


1 tablespoon salted butter


Kosher salt and ground black pepper









Heat a 10-inch nonstick skillet over low for 3 minutes. Crack the eggs into a bowl. Add the butter to the hot pan and swirl until melted. When the butter stops foaming, slowly pour the eggs into the skillet. If necessary, gently nudge the yolks with a wooden spoon to space them evenly in the pan.


Working quickly, season the eggs with salt and pepper, then cover the skillet and cook until the whites are completely set and the yolks are bright yellow, about 3 minutes. Slide out of the pan and onto plates.



























Turkish Scrambled Eggs with Spicy Tomato and Capers (Menemen)








Start to finish: 20 minutes / Servings: 4




Poblano chilies are Mexican in heritage, but their earthy flavor and mild heat make them ideal for this version of Turkish-style scrambled eggs. Using Aleppo pepper nudges the dish closer to the traditional flavor profile, but if you don’t have any, regular red pepper flakes work, too. Serve on warmed plates to prevent the eggs from cooling too quickly. Round out the meal with crisp slices of toast.







Don’t wait until the eggs are firm and fully set before removing the pan from the heat; the eggs continue to cook in the time it takes to portion and serve.







4 tablespoons extra-virgin olive oil, divided, plus more to serve


2 poblano chilies, stemmed, seeded and finely chopped


1 bunch scallions, thinly sliced


3 medium garlic cloves, minced


1 tablespoon Aleppo pepper or ½ teaspoon red pepper flakes (see headnote)


Kosher salt and ground white pepper


1 plum tomato, cored and finely chopped


2 tablespoons drained capers


8 large eggs


⅓ cup crumbled feta cheese


3 tablespoons chopped fresh dill









1. In a 12-inch nonstick skillet over medium, heat 2 tablespoons of oil until shimmering. Add the poblanos, scallions, garlic, Aleppo pepper, ¼ teaspoon salt and ½ teaspoon white pepper. Cover and cook, stirring, until the chilies are softened but not browned, 6 to 8 minutes. Transfer to a medium bowl and stir in the tomato and capers; set aside. Wipe out the skillet.


2. In a medium bowl, whisk the eggs and ¼ teaspoon salt. Return the skillet to medium and heat the remaining 2 tablespoons oil until shimmering. Pour the eggs into the center of the pan.


3. Using a silicone spatula, continuously stir the eggs, pushing them toward the middle as they set at the edges and folding the cooked egg over on itself. Cook until just set, about 1½ minutes. The curds should be shiny, wet and soft. Taste and season with salt and pepper, then divide among warmed serving plates.


4. Top each serving with a portion of the poblano mixture. Sprinkle with feta and dill, then drizzle with oil.
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Curry Braised Eggs








Start to finish: 1¼ hours (50 minutes active)


Servings: 4




Garam masala—an Indian seasoning blend of ground black pepper and warm spices—adds complex flavor to eggs with a single ingredient. We prefer sliced onions to diced; they add texture and help the sauce hold its shape. We let the sauce cool a bit in the dish before adding the eggs to ensure even cooking. While we like runny yolks, feel free to leave the dish in the oven a bit longer for firm yolks.







Don’t forget that every oven is different, not to mention every egg. Cooking times will depend on oven temperature, as well as the size and temperature of the eggs.







3 tablespoons grapeseed or other neutral oil


1 large yellow onion, halved and thinly sliced lengthwise


Kosher salt and ground black pepper


2 tablespoons finely grated fresh ginger


4 teaspoons garam masala


1 teaspoon ground turmeric


¼ teaspoon cayenne pepper


Three 14½-ounce cans diced tomatoes, drained


13½-ounce can coconut milk


1 tablespoon packed brown sugar


1 tablespoon lime juice, plus lime wedges to serve


8 large eggs


⅓ cup chopped fresh cilantro


Steamed basmati rice, naan or boiled potatoes, to serve (optional)









1. Heat the oven to 375ºF with a rack in the lower-middle position. In a 6- to 8-quart Dutch oven over medium, heat the oil. Add the onion and ¼ teaspoon salt. Cook, stirring, until browned, 7 to 9 minutes. Add the ginger, garam masala, turmeric and cayenne. Cook for 30 seconds, stirring constantly. Add the tomatoes, coconut milk, sugar and ½ teaspoon each salt and pepper. Bring to a boil, scraping up any browned bits. Reduce heat to medium and simmer, stirring and scraping the pan, until thickened, 20 to 25 minutes.


2. Remove the pan from the heat and let sit for 10 minutes, stirring occasionally. Stir in the lime juice, then taste and season with salt and pepper. Use the back of a spoon to make 8 evenly spaced wells in the sauce. Crack 1 egg into each well, then season the eggs with salt and pepper.


3. Bake until the sauce is bubbling and the egg whites are opaque but still jiggle slightly, 13 to 18 minutes, rotating the pot halfway through. Remove from the oven and let sit for 5 minutes. Sprinkle with cilantro and serve with lime wedges and rice, naan or potatoes, if desired.
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Deep-Dish Quiche with Mushrooms, Bacon and Gruyère








Start to finish: 1½ hours (40 minutes active), plus cooling / Servings: 8 to 10




At Le Pichet, a French brasserie in Seattle, Washington, we rekindled our love for quiche. This recipe is based on the restaurant’s formula for creating a quiche that’s tall and creamy, yet light and richly flavored. The key is crème fraîche in addition to the heavy cream, along with just the right number of eggs. Baking the quiche on a hot baking steel (or baking stone) obviates the need to prebake the crust (a hassle with most quiche recipes), as the heat from the steel helps brown the bottom crust, thereby staving off sogginess. We’re fond of buttery homemade pastry, but if you wish to take a shortcut, stack two refrigerated pie crusts on top of each other, then fold into quarters. Press the dough layers together, shape into a 6-inch disk, wrap tightly in plastic and refrigerate for at least 1 hour. Roll out the dough and line the tart pan or pie plate following the recipe below for pastry for deep-dish quiche.







Don’t slice the quiche while it’s warm. Allow it to cool to room temperature or, better yet, refrigerate it, covered, for at least six hours or up to two days before slicing. If refrigerated, slice it while chilled, then bring to room temperature before serving. If you prefer to serve it warm, place individual slices on a parchment-lined rimmed baking sheet and heat in a 450°F oven for 8 to 10 minutes.







2 tablespoons salted butter


1 medium yellow onion, finely chopped


12 ounces cremini mushrooms, trimmed, halved and thinly sliced


Kosher salt and ground black pepper


½ cup dry white wine


6 large eggs


1 cup crème fraîche


1½ cups heavy cream


⅛ teaspoon cayenne pepper


⅛ teaspoon grated nutmeg


All-purpose flour, for dusting


Pastry for deep-dish quiche, shaped into a disk and chilled (recipe follows; see headnote for using purchased dough)


6 ounces sliced Canadian bacon, cut into ¼-inch pieces


2 tablespoons finely chopped fresh tarragon


6 ounces Gruyère cheese, shredded (1½ cups)









1. In a nonstick 12-inch skillet over medium-high, melt the butter. Add the onion, mushrooms and ½ teaspoon salt, then cook, stirring occasionally, until the liquid released by the mushrooms has evaporated, the onions are softened and the mixture browns, 12 to 15 minutes. Add the wine and cook, stirring, until fully evaporated, about 3 minutes. Transfer to a medium bowl and cool completely.


2. Meanwhile, in a large bowl, whisk the eggs. Add the crème fraîche and whisk until thoroughly combined. Add the cream, cayenne, nutmeg, ¼ teaspoon salt and ½ teaspoon black pepper, then whisk until well blended. Cover and refrigerate until ready to use.


3. Lightly flour the counter. Mist a 9-inch-round by 2-inch-deep tart pan with a removable bottom or a deep-dish glass pie plate with cooking spray. Unwrap the pastry disk and set it on the floured surface. If the dough is too firm to roll, let it stand for 10 to 20 minutes. Dust the surface of the dough with flour and, using a rolling pin, roll it to a 14-inch round about ⅛ inch thick, rotating often and dusting with flour as needed to prevent sticking.


4. Fold the dough round in half, then in half again, forming a wedge. Transfer the dough to the tart pan or pie plate, positioning the tip of the wedge at the center. Unfold the dough, then carefully ease it into the corners and up the sides of the pan or plate, allowing the excess to extend past the edge. If using a tart pan, roll the rolling pin across the top of the pan to trim off the excess dough, then set the pan on a large plate (so the pan is easier to handle); if using a pie plate, fold and crimp the edges of the dough. Refrigerate uncovered for at least 1 hour or cover and refrigerate up to 1 day. About an hour before baking, heat the oven to 450°F with a baking steel or stone on the middle rack.


5. Stir the bacon and tarragon into the cooled mushroom mixture. Distribute the mixture evenly in the chilled pastry, then top with the cheese. Set the tart pan or pie plate on a rimmed baking sheet. Slowly pour in the egg-cream mixture, allowing it to seep in; the pan will be very full. Carefully slide the baking sheet onto the hot baking steel, then immediately reduce the oven to 350°F. Bake until the quiche jiggles slightly at only the center, 55 to 65 minutes (the center should reach 165°F to 170°F); lay a sheet of foil over the quiche if the surface browns too much.


6. Transfer the quiche from the baking sheet directly to a wire rack and cool until barely warm to the touch, about 2 hours. If you’ve used a tart pan, carefully remove the outer ring, then return the quiche (still on the pan bottom) to the rack. Cool completely.
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PASTRY FOR DEEP-DISH QUICHE







Start to finish: 2½ hours (25 minutes active)


Makes one 9-inch-round deep-dish pastry




We highly recommend using a 9-inch-round and 2-inch-deep metal tart pan with fluted sides and a removable bottom. The metal is a good conductor of heat so the crust browns nicely, even without prebaking. A deep-dish glass pie plate (such as Pyrex) will get the job done, but the crust will not brown as well.







Don’t forget to freeze the flour-butter mixture for 10 minutes before processing. This helps the ingredients remain cold as they’re mixed so the dough is easier to handle and the crust bakes up tender. If the flour-butter mixture is in the freezer for longer than 10 minutes, the butter will be extra-firm, so the processing time will likely need to be extended.







245 grams (1¾ cups plus 2 tablespoons) all-purpose flour, plus more for dusting


¾ teaspoon table salt


12 tablespoons (1½ sticks) cold salted butter, cut into ½-inch cubes


5 tablespoons ice water









1. In a medium bowl, whisk together the flour and salt. Add the butter and toss, separating any stuck-together cubes, until evenly coated. Freeze uncovered for 10 minutes.


2. Transfer the chilled flour-butter mixture to a food processor. Pulse until the butter chunks are about the size of peas, 10 to 12 pulses. Add the water and process until the mixture forms clumps but does not come together in a ball, 20 to 25 seconds.


3. Turn the dough out onto the counter and press it into a disk about 6 inches wide. Wrap tightly in plastic, smoothing out any ragged edges. Refrigerate for at least 1 hour or up to 2 days.




























DEEP-DISH QUICHE WITH SAUSAGE, FENNEL AND ASIAGO









In a 12-inch nonstick skillet over medium, melt 1 tablespoon salted butter. Add 8 ounces sweet Italian sausage (casing removed) and cook, stirring to break up the meat, until no longer pink, about 5 minutes. Add 1 medium red onion (halved and thinly sliced), 1 large fennel bulb (trimmed, halved and thinly sliced) and ½ teaspoon kosher salt. Cook, stirring occasionally, until the vegetables are softened, about 7 minutes. Off heat, stir in ¼ cup chopped fresh basil. Transfer to a plate and let cool completely. Meanwhile, follow the recipe to mix the egg-cream mixture, roll the pastry, line the tart pan or pie plate and heat the oven and baking steel. Distribute the sausage mixture evenly in the chilled pastry, then top with 6 ounces shredded Asiago cheese (1½ cups) and set the pan on a rimmed baking sheet. Continue with the recipe to pour in the egg-cream mixture and bake and cool the quiche.


























DEEP-DISH QUICHE WITH SWISS CHARD, ROASTED PEPPERS AND CHEDDAR









In a 12-inch nonstick skillet over medium, melt 1 tablespoon salted butter. Add 1 bunch Swiss chard (both stems and leaves, chopped) and cook, stirring occasionally, until the liquid released has evaporated, about 5 minutes. Transfer to a plate and cool, then wrap in a kitchen towel and squeeze to remove excess moisture. In the same pan over medium, melt 2 tablespoons salted butter. Add 1 medium yellow onion (finely chopped) and ½ teaspoon kosher salt, then cook, stirring occasionally, until translucent, about 5 minutes. Stir in ½ cup roasted red peppers (patted dry and chopped), 2 tablespoons chopped fresh oregano and the chard. Cook, stirring, until the oregano is fragrant, about 2 minutes. Transfer to a plate and cool completely. Meanwhile, follow the recipe to mix the egg-cream mixture, roll the pastry, line the tart pan or pie plate and heat the oven and baking steel. Distribute the chard mixture evenly in the chilled pastry, then top with 6 ounces shredded extra-sharp cheddar cheese (1½ cups) and set the pan on a rimmed baking sheet. Continue with the recipe to pour in the egg-cream mixture and bake and cool the quiche.























HOW TO ROLL PASTRY FOR A DEEP-DISH QUICHE
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Dust the surface of the dough with flour and, using a rolling pin, roll it to a 14-inch round about ⅛ inch thick, rotating often and dusting with flour as needed to prevent sticking.
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Fold the dough round in half, then in half again, forming a wedge.
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Transfer the dough to the oiled tart pan or pie plate, positioning the tip of the wedge at the center.
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Unfold the dough, then carefully ease it into the edges and up the sides of the pan or plate, allowing the excess to extend over the edge.
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Roll the rolling pin across the top of the pan to trim off the excess dough,















Spanish-Style Eggs with Garlicky Crumbs and Chorizo (Migas)








Start to finish: 30 minutes / Servings: 4




For this one-pan meal, we like a rustic bread with a dense, even crumb and a hearty crust. Lacinato (dinosaur) kale gives the dish heft, color and flavor. Be sure to stem the kale before measuring or weighing it, or substitute baby kale, which requires no stemming. For a variation, reduce or omit the kale and add 1 cup of chopped roasted red peppers or frozen peas (thawed). We found the bread cubes worked best when stirred in at the end of cooking, which gave them a chance to reheat and just begin to soften at the edges without losing their crunch. Their salty, garlicky flavor came through beautifully.







Don’t walk away while browning the chorizo. Chorizo brands vary widely in fat content—not to mention flavor—and can go from golden brown to burnt in seconds.







8 large eggs


Kosher salt and ground black pepper


3 ounces Spanish chorizo, halved lengthwise and thinly sliced crosswise


3 tablespoons extra-virgin olive oil, divided


2½ cups ½-inch chewy bread cubes


1 medium red onion, diced (about 1 cup)


2 medium garlic cloves, thinly sliced


¼ teaspoon sweet paprika


¼ teaspoon cayenne pepper (optional)


4 cups lightly packed coarsely chopped lacinato kale (about 3 ounces)









1. In a medium bowl, whisk the eggs and ¼ teaspoon salt. In a 12-inch nonstick skillet over medium, cook the chorizo, stirring frequently, until browned and crisp, 2 to 5 minutes. Use a slotted spoon to transfer the chorizo to a medium bowl, leaving any fat in the pan.


2. Add 2 tablespoons of the olive oil to the skillet and return to medium-high. Add the bread and a pinch of salt, then cook, stirring and tossing frequently, until browned and crisp, 3 to 5 minutes. Transfer to the bowl with the chorizo.


3. Return the skillet to medium heat and add the remaining 1 tablespoon oil, the onion, garlic, paprika, cayenne, if using, and ¼ teaspoon salt. Cook, stirring frequently, until the onion and garlic are softened and lightly browned, 3 to 5 minutes. If the garlic darkens too fast, reduce the heat. Add the kale and cook until wilted but still bright green, 1 to 2 minutes.


4. Whisk the eggs to recombine, then pour into the skillet and immediately reduce the heat to low. Cook, stirring and scraping the edges of the pan constantly, until barely set, about 1 minute. Stir in the bread and chorizo. Cook to desired consistency, 30 to 90 seconds. Transfer to a platter and season with salt and black pepper.
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Chinese Stir-Fried Eggs with Tomatoes








Start to finish: 15 minutes / Servings: 4




Stir-fried eggs with tomatoes is quick Chinese comfort food, and there are endless variations. We began by giving our tomatoes a toss in vinegar and white pepper. We didn’t add sugar (a classic ingredient), but did add a dollop of sweet tomato flavor via a tablespoon of ketchup. We found the best method was to cook the eggs and tomatoes separately, starting with the eggs. This recipe comes together quickly, so have all ingredients assembled and prepared before you begin cooking. We liked the eggs with thinly sliced scallions, toasted sesame seeds and a drizzle of chili oil. Serve over rice and you have a quick dinner.







Don’t forget to seed the tomatoes. The pulp made the dish watery.







3 plum tomatoes (about 12 ounces), halved, cored and seeded


4 tablespoons unseasoned rice vinegar, divided


Kosher salt and ground white pepper


1 tablespoon ketchup


2 teaspoons finely grated fresh ginger


1 medium garlic clove, finely grated


½ teaspoon red pepper flakes


1 teaspoon toasted sesame oil


3 teaspoons soy sauce, divided


8 large eggs


3 tablespoons grapeseed or other neutral oil, divided









1. Cut each tomato half into thirds. In a medium bowl, toss the tomatoes with 1 tablespoon of the vinegar and ½ teaspoon white pepper. In a small bowl, combine the remaining 3 tablespoons vinegar, ¼ cup water, ketchup, ginger, garlic, pepper flakes, sesame oil, 2 teaspoons of the soy sauce and ½ teaspoon white pepper. Set aside. In a second medium bowl, whisk the eggs, the remaining 1 teaspoon soy sauce and ½ teaspoon white pepper.


2. Drain the tomatoes and set aside. In a 12-inch nonstick skillet over medium-high, heat 2 tablespoons of the grapeseed oil until barely smoking. Pour the eggs into the center of the pan, letting the eggs puff up along the edges. Use a spatula to stir the eggs, pushing them toward the middle as they begin to set at the edges and folding the cooked egg onto itself. Cook until just set, 45 to 60 seconds. Transfer to a plate.


3. In the empty skillet, heat the remaining 1 tablespoon of oil over medium-high until barely smoking. Add the drained tomatoes and cook undisturbed until just beginning to blister, 30 to 60 seconds. Arrange the tomatoes on top of the eggs.


4. Return the skillet to high heat and pour the sauce mixture into the skillet. Cook, stirring constantly, until thickened, about 30 seconds. Taste and season with salt and white pepper. Pour over the tomatoes.
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Baked Persian Herb Omelet (Kuku Sabzi)








Start to finish: 1 hour (20 minutes active) / Servings: 6




Baking this Persian egg dish—treating it more like a cake than an omelet—let us skip the tedium of stovetop frying and flipping. Pulsing the herbs and scallions in the food processor was easier and faster than hand chopping, and the texture was better. Dried cranberries were a good stand-in for traditional Persian barberries—lending a sweet-and-savory balance—but the recipe works without them.







Don’t use less than 2 tablespoons of oil to grease the pan; the oil should pool at the bottom and generously coat the sides. This crisps the edges and boosts the omelet’s flavor.







5 tablespoons extra-virgin olive oil, divided


2 cups lightly packed fresh flat-leaf parsley


2 cups lightly packed fresh cilantro leaves and tender stems


1 cup roughly chopped fresh dill


6 scallions, trimmed and roughly chopped


1½ teaspoons baking powder


¾ teaspoon ground cardamom


¾ teaspoon ground cinnamon


½ teaspoon ground cumin


Kosher salt and ground black pepper


6 large eggs


½ cup walnuts, toasted and chopped (optional)


⅓ cup dried cranberries, coarsely chopped (optional)


Whole-milk Greek-style yogurt, to serve (optional)









1. Heat the oven to 375ºF with a rack in the upper-middle position. Coat the bottom and sides of an 8-inch square or 9-inch round cake pan with 2 tablespoons of the oil. Line the bottom of the pan with a square or round of kitchen parchment, then turn the parchment to coat both sides with oil.


2. In a food processor, combine the parsley, cilantro, dill, scallions and the remaining 3 tablespoons oil. Process until finely chopped. In a large bowl, whisk together the baking powder, cardamom, cinnamon, cumin, ½ teaspoon salt and ¼ teaspoon pepper. Add 2 of the eggs and whisk until blended. Add the remaining 4 eggs and whisk until just combined. Fold in the herb-scallion mixture and the walnuts and cranberries, if using. Pour into the prepared pan and smooth the top. Bake until the center is firm, 20 to 25 minutes.


3. Let the kuku cool in the pan on a rack for 10 minutes. Run a knife around the edges, then invert onto a plate and remove the parchment. Reinvert onto a cutting board or serving platter. Cut into wedges and serve warm, cold or room temperature with a dollop of yogurt, if desired. The kuku can be refrigerated for up to 3 days, tightly wrapped.
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Eggs Fried in Parmesan Breadcrumbs with Wilted Spinach








Start to finish: 20 minutes


Servings: 2 or 4




Eggs fried in breadcrumbs were the creation of the late Judy Rodgers, the longtime chef of Zuni Cafe, San Francisco’s landmark restaurant. The iconic dish consists of crisp, toasted breadcrumbs on top of which eggs are cooked, the whites seeping slightly into the crumbs before they set and the yolks remaining sunny and runny. For our version, we use panko instead of stale bread torn into pieces, as Rodgers did, and before toasting, we mix in a little Parmesan (or manchego) cheese to add umami, plus a touch of vinegar to sharpen the flavors. Baby spinach scattered over the eggs as they fry in the covered pan offers insulation so they cook gently. If you prefer your yolks medium- or hard-set, add 1 to 3 minutes to the cooking time. Only four eggs fit comfortably in a 12-inch skillet; if you need more for serving, it’s best to make another batch or use a second 12-inch nonstick skillet.







Don’t overtoast the panko mixture. It should be only lightly browned before the additional oil and eggs are added. If the mixture is already moderately toasted when the eggs are added, the breadcrumbs may wind up overdone in the finished dish.







¾ cup panko breadcrumbs


1 ounce finely grated (½ cup) Parmesan or manchego cheese, plus more to serve


¾ teaspoon dried thyme


½ teaspoon smoked sweet paprika


2 teaspoons sherry vinegar


Kosher salt and ground black pepper


5 tablespoons extra-virgin olive oil, divided, plus more to serve


4 large eggs


2½ ounces (about 3½ cups) baby spinach









1. In a 12-inch nonstick skillet, combine the panko, Parmesan, thyme, paprika, vinegar, ½ teaspoon pepper and 3 tablespoons oil. Stir until well combined.


2. Set the skillet over medium-high and toast the mixture, stirring often, until light golden brown, 2 to 3 minutes. Working quickly, use the back of a spoon to create 4 evenly spaced clearings in the mixture. Pour the remaining 2 tablespoons oil into the clearings, dividing it evenly, then crack an egg into each; it should sizzle on contact.


3. Sprinkle the eggs with salt, then cover them with the spinach. Reduce to medium-low, cover the skillet and cook, occasionally rotating the pan to help ensure even browning, until the whites are set but the yolks are still runny, 5 to 7 minutes. Remove the pan from the heat. Using a thin, wide spatula, transfer the eggs to individual plates. Drizzle with additional oil and sprinkle with additional cheese.
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Turkish Poached Eggs with Garlicky Yogurt (Çilbir)








Start to finish: 30 minutes / Servings: 4




This classic Turkish dish, called çilbir, nestles runny-yolked poached eggs in a creamy, garlic-spiked yogurt, then finishes the dish with a spice-infused butter. We also add a handful of herbs for fresh flavor and bright color. Aleppo pepper gives the infused butter a vibrant red hue and subtle heat. If you can’t find it, use 2 teaspoons sweet paprika plus ½ teaspoon red pepper flakes. If you’re hesitant to poach eggs, fear not. This method is simple and straightforward. The low sides of a skillet make adding eggs to the water easier than with a high-sided pot. Some wispy whites may float away from each egg as it is added, but a firm layer of white will set neatly around the yolk, forming picture-perfect poached eggs. Serve with warmed bread alongside.







Don’t let the poaching water reach a full boil; aim for a full but gentle simmer with just a few bubbles breaking the surface every few seconds. The churn of boiling water will cause the eggs to break before they have a chance to set.







2 small garlic cloves, finely grated


1¼ teaspoons lemon juice


4 tablespoons (½ stick) salted butter


1 tablespoon Aleppo pepper (see headnote)


2 cups plain whole-milk or low-fat Greek yogurt


Kosher salt


2 tablespoons lightly packed fresh cilantro


2 tablespoons lightly packed fresh mint, torn if large


1 tablespoon lightly packed fresh dill


4 large eggs


Flaky sea salt, to serve (optional)









1. In a medium bowl, stir together the garlic and lemon juice; set aside for 10 minutes. Meanwhile, in a small skillet over medium, heat the butter until bubbling. Add the Aleppo pepper and cook, swirling, until the butter is bright red and fragrant, about 1 minute. Remove from the heat and set aside.


2. To the garlic-lemon mixture, stir in the yogurt and ¼ teaspoon salt. Divide among 4 serving bowls, then set aside at room temperature. In a small bowl, toss together the cilantro, mint and dill; set aside.


3. Fill a 10-inch skillet with at least 1 inch of water and bring to a simmer over medium-high. Line a large plate with paper towels. Crack each egg into a small bowl or cup. One at a time, carefully tip the eggs into the water near the edge of the pan. Once all eggs have been added, cover the pan and turn off the heat. Let stand until the whites are set but the yolks are still soft, 3 to 5 minutes.


4. Using a slotted spoon, gently transfer each egg to the prepared plate to briefly drain, then place 1 egg in each bowl, setting it on the yogurt. Drizzle each serving with 1 tablespoon of the Aleppo butter and top with the herb mixture, dividing it evenly. Sprinkle with sea salt, if using.
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Green Shakshuka








Start to finish: 35 minutes / Servings: 4




Classic shakshuka is a skillet dish of eggs poached in a spicy tomato-based sauce. But according to Einat Admony and Janna Gur, authors of “Shuk,” in Israel, where shakshuka gained a foothold after its introduction by North African immigrants, a green version made with leafy vegetables is nearly as popular. Our green shakshuka, inspired by Limor Chen’s version at Delamina East in London, includes leeks, spinach and peas and is finished with feta cheese. We recommend serving it with warm flatbread.







Don’t skip the salt massage for the spinach. This reduces the leaves’ volume so the spinach wilts faster in the skillet. That said, don’t overwork the salted spinach or it will begin to throw off moisture even before it hits the pan. Also, don’t forget to taste and season the greens before adding the eggs. Once the eggs are in, the greens cannot be stirred.







1 pound baby spinach


Kosher salt and ground black pepper


2 tablespoons extra-virgin olive oil


1 medium-large leek, white and light green parts halved lengthwise, thinly sliced, rinsed and dried


1 small yellow onion, chopped


2 medium garlic cloves, finely chopped


1 cup frozen peas, thawed


1½ teaspoons ground cumin


1½ teaspoons Aleppo pepper or 1 teaspoon hot paprika plus ¼ teaspoon cayenne pepper


3 ounces feta cheese, crumbled (¾ cup)


6 large eggs









1. In a large bowl, toss the spinach with ¾ teaspoon salt and, using your hands, massage the leaves until they begin to wilt; this should take about 1 minute. Set aside.


2. In a 12-inch nonstick skillet over medium-high, heat the oil until shimmering. Add the leek and onion, then cook, stirring occasionally, until fully softened but not browned, 7 to 9 minutes. Add the garlic and cook, stirring, until fragrant, about 30 seconds. Add the spinach and cook, tossing with tongs, until the leaves are fully wilted, 2 to 3 minutes. Add the peas, cumin, Aleppo pepper, ¼ cup water and two-thirds of the feta, then stir just until the feta begins to melt, about 30 seconds. Taste and season with salt and black pepper.


3. With the pan over medium-low, use the back of a spoon to form 6 evenly spaced wells in the sauce, each about 2 inches wide and deep enough that the bottom of the pan is visible. Crack 1 egg into each, then sprinkle with salt and pepper. Cover and cook until the egg whites are set but the yolks are still runny, 5 to 8 minutes, rotating the skillet about halfway through for even cooking. Off heat, sprinkle with the remaining feta.
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Kale Salad with Smoked Almonds and Picada Crumbs








Start to finish: 15 minutes / Servings: 6




Flavorful and seasonal, kale is a prime candidate for a winter salad. But when eaten raw, the hardy leaves can be unpleasantly tough. We started with lacinato kale, also known as dinosaur or Tuscan kale, as its long blue-green leaves are sweeter and more tender than curly kale. Thinly slicing the greens was the first step to making them more salad-friendly. Then we massaged the leaves with chopped smoked almonds that acted as an abrasive to further soften their structure. An acidic shallot-sherry vinaigrette also helped soften and brighten the kale (look for a sherry vinegar aged at least three years). Intensely flavorful paprika breadcrumbs, inspired by picada, a Catalan sauce, tied everything together.







Don’t slice the kale until you’re ready to make the salad; it will wilt. You can, however, stem, wash and dry it ahead of time.







2 medium shallots, halved and thinly sliced


5 tablespoons sherry vinegar


Kosher salt and ground black pepper


2 tablespoons honey


8 tablespoons extra-virgin olive oil, divided


1 cup smoked almonds


4 ounces chewy white bread, cut into 1-inch cubes


2 teaspoons fresh thyme


1 tablespoon sweet paprika


2 bunches lacinato kale, stemmed, washed, spun dry and thinly sliced crosswise (10 cups)


1 cup lightly packed fresh mint, chopped









1. In a small bowl, whisk together the shallots, vinegar and ¼ teaspoon salt. Let sit for 10 minutes. Whisk in the honey, 5 tablespoons of the oil and ½ teaspoon pepper; set aside.


2. In a food processor, process the almonds until roughly chopped, about 8 pulses; transfer to a large bowl. Add the bread to the processor and process to rough crumbs, about 20 seconds. Add the thyme, the remaining 3 tablespoons oil, the paprika, ¼ teaspoon salt and ½ teaspoon pepper. Process until incorporated, about 10 seconds.


3. Transfer the crumb mixture to a 12-inch skillet over medium and cook, stirring frequently, until crisp and browned, 8 to 10 minutes. Transfer to a plate and let cool.


4. Add the kale and mint to the bowl with the almonds and massage the greens until the kale softens and darkens, 10 to 20 seconds. Add the dressing and crumbs and toss to combine. Taste, then season with salt and pepper.
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Japanese Potato Salad








Start to finish: 1 hour (35 minutes active) / Servings: 4




Getting potato salad right is no picnic. Too often the salad lacks the acidity or piquancy needed to cut through the richness of the mayonnaise. Our search for a better option led us to Japan, where potato salads are partially mashed to create a creamier texture. And they balance that texture with crumbled hard-cooked eggs and the crisp bite of vegetables, such as cucumber and carrots. Tying everything together is Kewpie, a Japanese mayonnaise made with rice vinegar that is smoother and richer than American mayonnaise. We started by looking for the right potatoes, which turned out to be Yukon Gold. Salting the cooking water ensured even seasoning, as did sprinkling them with vinegar and black pepper as they cooled. Waiting until the potatoes were at room temperature before adding mayonnaise was important to avoid oiliness. We used American mayonnaise but approximated the Kewpie flavor by increasing the vinegar and adding an extra hard-cooked egg yolk and 1 teaspoon of sugar. For a savory touch, we added diced ham and finished with scallions.







Don’t substitute starchy russet or waxy new potatoes. The smooth texture of partly mashed Yukon Golds gave us the creamy consistency we wanted.







1 Persian cucumber, halved lengthwise and thinly sliced crosswise


1 medium carrot, peeled and shredded on the large holes of a box grater


¼ cup minced red onion


Kosher salt and ground black pepper


1½ pounds Yukon Gold potatoes, peeled and cut into ¾-inch cubes


3 tablespoons unseasoned rice vinegar


½ cup mayonnaise


2 ounces thick-cut smoked deli ham, diced (about ⅓ cup)


1 hard-cooked egg plus 1 hard-cooked egg yolk, diced


1 teaspoon white sugar


2 scallions, thinly sliced









1. In a medium bowl, stir together the cucumber, carrot, onion and 2 teaspoons salt. Set aside. In a large saucepan over high, combine the potatoes with enough water to cover by 1 inch. Add 1 teaspoon of salt and bring to a boil. Reduce heat to medium-high and simmer until a skewer inserted into the potatoes meets no resistance, 12 to 15 minutes.


2. Drain the potatoes, then transfer to a large bowl. Using a fork, coarsely mash half of the potatoes. Sprinkle with the vinegar and ¾ teaspoon pepper. Stir to combine, then spread in an even layer along the bottom and sides of the bowl. Let cool for at least 20 minutes.


3. Transfer the vegetable mixture to a fine-mesh strainer and rinse well. Working in batches, use your hands to squeeze the vegetables, removing as much liquid as possible, then add to the potatoes. Add the mayonnaise, ham, diced egg and yolk and sugar. Fold until thoroughly combined. Taste and season with salt and pepper, if necessary. Sprinkle with scallions, then serve chilled or at room temperature.
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Fattoush








Start to finish: 30 minutes / Servings: 6




Fattoush is a Levantine chopped salad that makes tasty use of old pita. The bread may simply be left out to stale or it may be toasted before it is broken into pieces and tossed with vegetables and dressing. In this recipe, we brush the rounds with oil and bake them until nicely browned—we think the crunchy pita combined with the different textures of the other ingredients is a large part of the salad’s appeal. Pickled grapes are not a common fattoush ingredient; we tried them in a fattoush at chef Ana Sortun’s Oleana restaurant in Cambridge, Massachusetts, and loved their sweet-tart flavor and succulent texture. Both the pita and the grapes can be prepared a day in advance; store the pita in an airtight container. Sumac has earthy, citrusy notes, and pomegranate molasses is tangy and lightly fruity in taste. The sumac is optional, but it gives the fattoush complexity and a distinct Middle Eastern character.







Don’t combine the salad ingredients until just before serving or the pita chips will get soggy.







1 pound seedless red grapes, halved


¼ cup cider vinegar


Kosher salt and ground black pepper


½ cup extra-virgin olive oil, divided


3 medium garlic cloves, finely grated


2 teaspoons ground cumin


½ to ¾ teaspoon red pepper flakes


Two 8-inch pita bread rounds, each split into 2 rounds


½ cup plain whole-milk yogurt


½ cup finely chopped fresh dill


1 tablespoon pomegranate molasses


2 teaspoons ground sumac (optional)


1 English cucumber, quartered lengthwise, thinly sliced


6- to 7-ounce romaine heart, chopped into bite-size pieces


1 cup lightly packed fresh mint, finely chopped









1. Heat the oven to 400°F with a rack in the middle position. In a medium bowl, stir together the grapes, vinegar and ¼ teaspoon salt. Cover and refrigerate.


2. In a small bowl, stir together ¼ cup of oil, the garlic, cumin and pepper flakes. Arrange the pita rounds rough side up on a rimmed baking sheet, then brush each with the flavored oil, using all of it. Sprinkle with salt and black pepper. Bake until browned and crisp, 10 to 12 minutes. Set aside to cool. When cool enough to handle, break into bite-size pieces.


3. Drain the grapes, reserving the pickling liquid. In a large bowl, combine the remaining ¼ cup oil, the yogurt, dill, molasses and sumac, if using, ½ teaspoon salt and 1 teaspoon pepper. Add the reserved pickling liquid and whisk well. Add the cucumber, romaine, mint, pickled grapes and pita pieces. Toss until evenly coated.
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Shaved Zucchini and Herb Salad with Parmesan








Start to finish: 20 minutes / Servings: 4




We adopt the Italian technique of slicing raw zucchini into thin ribbons for this vibrant salad. Inspiration for our bright lemon dressing came from The River Cafe in London and its spare, lemony, arugula-studded zucchini carpaccio. And we also took note of the hazelnut accents in zucchini salad recipes from Francis Mallmann and Yotam Ottolenghi. The hazelnuts—or almonds, if that’s what you have on hand—gave the salad crunch and a slightly buttery note. A Y-style peeler makes it easy to shave zucchini into ribbons. Don’t worry if the ribbons vary in width; this adds to the visual appeal of the dish. Toasted sliced, slivered or chopped whole almonds can be used in place of the hazelnuts.







Don’t dress the salad until you are ready to serve. The zucchini and herbs are delicate and quickly wilt.







1 teaspoon grated lemon zest, plus 3 tablespoons lemon juice


3 tablespoons extra-virgin olive oil


¼ teaspoon honey


Kosher salt and ground black pepper


1 pound zucchini (2 medium), trimmed


1 ounce Parmesan cheese, finely grated (about ½ cup), plus extra, shaved, to serve


½ cup lightly packed fresh mint, torn


½ cup lightly packed fresh basil, torn


¼ cup hazelnuts, toasted, skinned and roughly chopped









1. In a large bowl, whisk together the lemon zest and juice, oil, honey and ¼ teaspoon each salt and pepper. Set aside.


2. Use a Y-style peeler or mandoline to shave the zucchini from top to bottom, rotating as you go. Stop shaving when you reach the seedy core. Discard the cores.


3. To the dressing, add the shaved zucchini, grated cheese, mint and basil. Gently toss until evenly coated. Transfer to a serving plate and sprinkle with shaved Parmesan and hazelnuts.
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Sichuan Chicken Salad








Start to finish: 1 hour 20 minutes (20 minutes active)


Servings: 4




For the traditional Sichuan dish bang bang ji si, cooked chicken is pounded to shreds so the meat better absorbs the flavorful dressing. We got similar results by mashing it with a sturdy wooden spoon in a bowl; make sure the bowl you use is not fragile. We loved the tongue-tingling, piney notes of Sichuan peppercorns in the dressing. Toast them in a dry skillet over medium heat until aromatic, about 2 minutes, then grind them to a fine powder with a spice grinder or mortar and pestle.







Don’t boil the chicken; keep the liquid at a bare simmer so the meat stays moist and tender.







Two 10- to 12-ounce bone-in, skin-on split chicken breasts


6 scallions, white parts roughly chopped, green parts thinly sliced on the diagonal, reserved separately


1-inch piece fresh ginger, cut into 4 pieces and smashed


2 medium garlic cloves, smashed and peeled


Kosher salt


¼ cup dry sherry (optional)


2 tablespoons chili oil


2 tablespoons tahini


1½ tablespoons white sugar


1½ tablespoons toasted sesame oil


1 tablespoon soy sauce


2 tablespoons unseasoned rice vinegar


⅛ to ¼ teaspoon cayenne pepper


1 teaspoon Sichuan peppercorns, toasted and finely ground


1 large English cucumber, halved lengthwise, seeded and thinly sliced crosswise on diagonal


⅓ cup dry-roasted peanuts, chopped









1. In a large saucepan, place the chicken skin side down, then add the scallion whites, ginger, garlic and ¾ teaspoon salt. Add 4 cups water and the sherry, if using. Bring to a boil over medium-high, then cover, reduce to low and cook at a bare simmer until a skewer inserted into the thickest part of the chicken meets no resistance, or the thickest part of the chicken reaches 160°F, 20 to 25 minutes. Uncover the pan and let the chicken cool in the liquid for 15 minutes.


2. Meanwhile, in a small bowl, whisk together the chili oil, tahini, sugar, sesame oil, soy sauce, vinegar, cayenne, Sichuan pepper and ¾ teaspoon salt.


3. Using tongs, remove the chicken from the cooking liquid. When cool enough to handle, remove and discard the skin and bones, then transfer the meat to a large bowl. Add 2 tablespoons of the tahini dressing, then use a wooden spoon to smash the meat, shredding it and working in the dressing. Use your fingers to pull the shreds into bite-size pieces.


4. Add the cucumber and ¾ each of the peanuts and scallion greens. Drizzle with the remaining dressing and toss until evenly coated. Transfer to a serving bowl and sprinkle with the remaining peanuts and scallions.
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Austrian Potato Salad (Erdäpfelsalat)








Start to finish: 30 minutes / Servings: 4




Austrian cooks add flavor and creaminess to their potato salad without mayonnaise by cooking the potatoes in chicken broth, then using the starchy cooking liquid as the base for the dressing. Cornichon brine, red wine vinegar and Dijon mustard provide sharp notes; celery and fresh dill add crunch and bright flavor. Many recipes call for waxy potatoes, but we chose Yukon Golds for their rich flavor and creamy texture. If your potatoes are quite large, quarter them instead of halving before slicing.







Don’t overcook—or undercook—the potatoes. They should be firm but not grainy, creamy in the center and just starting to fall apart at the edges. This texture is important, as some of the potatoes will break down into the salad. But if they’re too soft, they will turn into mashed potatoes.







2 pounds Yukon Gold potatoes, peeled, halved and sliced ¼-inch thick


2 cups low-sodium chicken broth


Kosher salt and ground black pepper


¼ cup finely chopped cornichons, plus 1 tablespoon brine


2 tablespoons red wine vinegar, divided


½ medium red onion, finely chopped (about ½ cup)


½ teaspoon caraway seeds


¼ cup grapeseed or other neutral oil


1 tablespoon Dijon mustard


2 medium celery stalks, finely chopped (about ½ cup)


2 hard-cooked eggs, peeled and chopped (optional)


¼ cup chopped fresh dill









1. In a large saucepan, combine the potatoes, broth and 1 teaspoon salt. Add enough water to just cover the potatoes. Bring to a boil over medium-high, then reduce to medium-low and cook until a skewer inserted into the potatoes meets no resistance, 8 to 10 minutes. Drain, reserving ½ cup of the cooking liquid, and transfer to a large bowl. Sprinkle with the cornichon brine, 1 tablespoon of the vinegar and ½ teaspoon pepper.


2. In the same saucepan, combine the reserved cooking liquid with the onion and caraway seeds and bring to a simmer over medium-high. Pour the mixture over the potatoes and stir well. Let stand, stirring occasionally, until the liquid is absorbed and thickened, about 10 minutes.


3. Meanwhile, in a liquid measuring cup, whisk together the oil, mustard, the remaining 1 tablespoon of vinegar, ¼ teaspoon salt and ½ teaspoon pepper until emulsified. To the potatoes, add the dressing, celery, eggs, if using, cornichons and dill, then fold until evenly coated. Taste and season with salt and pepper. Serve at room temperature.
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Senegalese Avocado and Mango Salad with Rof








Start to finish: 30 minutes / Servings: 4




This spicy yet refreshing salad—adapted from a recipe in Pierre Thiam’s cookbook “Yolele!”—is a refreshing combination of sweet, sour, spicy and herbal flavors. We learned this while traveling to Dakar with Thiam. Rof is a Senegalese mixture of parsley, scallions, chilies and garlic. It’s worth seeking out roasted peanut oil for the dressing, as it adds deep, nutty notes and a rich aroma, but regular peanut oil or extra-virgin olive oil worked, too. If you have flaky sea salt, use instead of kosher salt for sprinkling on the mangoes and avocados; the crunch adds dimension to the dish.







Don’t prep the avocados until you’re ready to assemble the salad so that the flesh remains vibrant green for serving.







2 cups lightly packed fresh flat-leaf parsley


4 scallions, roughly chopped


2 medium garlic cloves, smashed and peeled


1 habanero chili, stemmed and seeded


Kosher salt and ground black pepper


1 teaspoon grated lime zest, plus ¼ cup lime juice


¼ cup roasted peanut oil


Two 14- to 16-ounce ripe mangoes, peeled, pitted and thinly sliced


2 ripe avocados


1 cup grape tomatoes, chopped









1. In a food processor, combine the parsley, scallions, garlic, habanero and ½ teaspoon each salt and pepper. Process until finely chopped, about 1 minute, scraping the sides of the bowl as needed. Add the lime zest and juice and peanut oil and process until smooth, about 30 seconds.


2. In a medium bowl, combine the mango slices with 3 tablespoons of the dressing and gently toss. Marinate at room temperature for 30 minutes.


3. Lay the mango slices on a serving platter; do not wash the bowl. Halve, pit, peel and thinly slice the avocados. Arrange the avocados on top of the mangoes. Sprinkle lightly with salt and drizzle with 3 tablespoons of the remaining dressing.


4. In the same bowl used for the mangoes, toss together the tomatoes and 1 tablespoon of the remaining dressing. Scatter the mixture over the mangoes and avocados. Serve with the remaining dressing on the side.
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Pita and Chickpea Salad with Yogurt and Mint (Fatteh)








Start to finish: 25 minutes / Servings: 4




This dish is known as fatteh in the Levant, where it often is eaten for breakfast. It’s a way to turn stale pita bread into a hearty meal. We, however, start with fresh pita, brush it with butter, crisp it in the oven, then break it into bite-size pieces before topping the pieces with warmed chickpeas. Yogurt spiked with garlic, tahini and lemon ties everything together. Za’atar, a Middle Eastern spice blend that usually includes sesame seeds, sumac, thyme and oregano, adds complex flavor. But the za’atar is optional; even without it, the salad is delicious and satisfying. If you like, instead of mint, use flat-leaf parsley or a combination.







Don’t cut back on the butter that’s tossed with the toasted pine nuts. It may seem like a lot, but the butter adds a sweetness that balances the tang of the yogurt and makes the dish taste full and deep.







1 cup plain whole-milk yogurt


¼ cup tahini


2 medium garlic cloves, finely grated


1 teaspoon grated lemon zest, plus 1 tablespoon lemon juice


Kosher salt and ground black pepper


Two 8-inch pita breads, each split into 2 rounds


5 tablespoons salted butter, melted, divided


2½ teaspoons ground cumin, divided


¼ cup pine nuts


⅛ to ¼ teaspoon cayenne pepper (optional)


Two 15½-ounce cans chickpeas, rinsed and drained


1½ teaspoons za’atar, plus more to serve (optional)


1½ cups lightly packed fresh mint, torn if large









1. Heat the oven to 400°F with a rack in the middle position. In a small bowl, whisk together the yogurt, tahini, garlic, lemon zest and juice and ¼ teaspoon each salt and black pepper. Set aside.


2. Arrange the pita on a rimmed baking sheet. Use 2 tablespoons of the butter to brush both sides of each round, then sprinkle evenly with 2 teaspoons of the cumin. Bake for 5 minutes, then flip each round and continue to bake until browned and crisp, 5 to 6 minutes. Transfer to a wire rack and let cool; reserve the baking sheet.


3. While the pita cools, distribute the pine nuts on the reserved baking sheet and toast until golden brown, 3 to 5 minutes, stirring once about halfway through. Immediately transfer to a small bowl and toss with the remaining 3 tablespoons butter, the remaining ½ teaspoon cumin, cayenne (if using), a pinch of salt and ¼ teaspoon black pepper. Set aside.


4. In a medium microwave-safe bowl, toss the chickpeas with the za’atar (if using), ½ teaspoon salt and 3 tablespoons water. Cover and microwave on high until hot, 3 to 3½ minutes, stirring once halfway through. Meanwhile, break the pita into bite-size pieces and place in a wide, shallow serving bowl or divide among 4 individual bowls.


5. Using a slotted spoon, scoop the warmed chickpeas onto the pita. Spoon on the yogurt mixture, top with mint and spoon on the pine nut–butter mixture. Sprinkle with additional za’atar (if using).
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Daikon-Carrot Salad with Sesame and Lemon








Start to finish: 30 minutes, plus marinating


Makes about 3 cups




As Sonoko Sakai, author of “Japanese Home Cooking” explains, many vinegared Japanese salads fall somewhere between a pickle and a conventional salad, and this namasu is a good example. Meant to be served in small portions, as most Japanese pickles are, this daikon and carrot salad is traditional at New Year’s, but there’s no reason the refreshingly crunchy, tangy-sweet tangle of textures can’t be served year-round. For our adaptation of Sakai’s recipe, we skipped the harder-to-source ingredients (such as dried persimmon and yuzu) for the more widely available substitutes that she suggests (dried apricots and lemon). We also use water instead of dashi (Japanese stock) for the marinade, but if you have dashi, use an equal amount; it will add umami to make the vegetables taste fuller and richer. Though the salad is simple to make, it requires a two-step process: first, the vegetables are rubbed with salt (table salt works better than kosher salt) and squeezed of moisture. Then they are dressed and marinated for at least four hours (or up to one week). A mortar and pestle works well for grinding the sesame seeds, or give them two or three pulses in an electric spice grinder.







1 pound daikon radish, peeled and cut into 2-inch matchsticks


1 medium carrot, peeled and cut into 2-inch matchsticks


Table salt


¾ cup unseasoned rice vinegar


¼ cup white sugar


¼ cup dried apricots, cut into thin strips


1 tablespoon sesame seeds, toasted and coarsely ground (see headnote)


1 teaspoon grated lemon zest


¼ teaspoon red pepper flakes









1. In a large bowl, toss together the daikon, carrots and 1 teaspoon salt. Using your hands, massage the salt into the vegetables until they begin to wilt, about 2 minutes. Set aside for about 5 minutes.


2. Meanwhile, in a small bowl, combine the vinegar, sugar and ¾ teaspoon salt and ¾ cup water. Whisk until the sugar and salt dissolve.


3. A handful at a time, squeeze the water from the vegetables. Discard any liquid accumulated in the bowl, then return the vegetables to it. Pour the vinegar mixture over the daikon and carrots, then toss to combine. Cover and refrigerate for at least 4 hours or up to 1 week.


4. When ready to serve, add the apricots, sesame seeds, lemon zest and pepper flakes, then toss to combine. Serve chilled or at room temperature.
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Moroccan Carrot Salad








Start to finish: 20 minutes / Servings: 4




Our take on the classic Moroccan carrot salad transforms average grocery-store carrots into a delicious side dish. Shredding both minimizes the fibrousness of the carrots and increases their sweetness. We then dress the carrots with a fruity, tangy-sweet dressing infused with spices. Dried apricots, toasted pistachios and fresh mint are perfect accents. Pomegranate molasses, often used in Middle Eastern cooking, is a dark, thick syrup with a sweet-sour flavor; look for it in the international aisle of the grocery store or in Middle Eastern markets.







Don’t shred the carrots too finely or too coarsely. Fine shreds quickly turn limp and lack texture, but very coarse shreds are tough and unpleasant to eat. The large holes on a box grater work well, as does a food processor fitted with the medium shredding disk.







2 tablespoons lemon juice


1 tablespoon pomegranate molasses


½ teaspoon ground turmeric


Kosher salt and ground black pepper


¼ cup extra-virgin olive oil


⅓ cup dried apricots, thinly sliced


1½ teaspoons cumin seeds, toasted


1 pound carrots, peeled and shredded


½ cup shelled roasted pistachios, toasted and chopped


¾ cup pitted green olives, chopped


½ cup roughly chopped fresh mint, plus more to serve









1. In a large bowl, whisk together the lemon juice, molasses, turmeric and ¼ teaspoon salt. While whisking, slowly pour in the oil. Add the apricots and cumin, then let stand for 5 minutes to allow the apricots to soften.


2. Add the carrots and stir until evenly coated. Stir in the pistachios, olives and mint. Taste and season with salt and pepper, then transfer to a serving bowl. Sprinkle with additional mint.
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Eventide Green Salad with Nori Vinaigrette








Start to finish: 30 minutes, plus cooling and chilling


Servings: 6




This is our adaptation of a salad created by Eventide Oyster Co. in Portland, Maine. Roasted seaweed (also called nori) is pulverized to a coarse powder and added to the dressing, lending the dish deep, umami-rich flavor reinforced with soy sauce and mirin. Instead of using full-sized sheets of plain nori (the variety used for sushi), we opted for the convenience of an individual package of seasoned seaweed snacks that are available in most grocery stores. Quick-pickled vegetables give the salad texture and bright flavor, but keep in mind that they need to pickle for at least two hours before they’re ready to use. To shave the carrot, run a sharp vegetable peeler down the length of the vegetable.







Don’t use a reactive bowl to make the pickles or the vegetables and liquid may take on an “off” metallic flavor. It’s best to use glass, ceramic or stainless steel. Don’t dress the salad until you’re ready to serve so that the greens stay fresh and crisp (if left to stand after dressing, they’ll wilt from the pickles’ acidity and weight).







4 ounces red radishes, sliced into thin rounds


1 medium carrot, peeled and shaved into long, thin strips (see headnote)


½ small red onion, thinly sliced


1½ cups plus 2 tablespoons unseasoned rice vinegar, divided


⅓ cup white sugar


¼-ounce (7-gram) package roasted seaweed snacks, torn into small pieces (about 1 cup packed)


2 tablespoons soy sauce


2 tablespoons mirin


2 tablespoons grapeseed or other neutral oil


10 ounces spring mix or other delicate greens


Kosher salt









1. In a medium heatproof bowl, combine the radishes, carrot and onion. In a small saucepan over medium-high, combine 1½ cups vinegar, the sugar and ¾ cup water. Bring to a rapid boil, stirring to dissolve the sugar, then pour over the vegetables. Cool to room temperature, then cover and refrigerate for at least 2 hours or for up to 1 week.


2. In a spice grinder, process the seaweed until finely chopped, gently shaking the grinder, about 30 seconds; check under the blade for clumps and break up any. You should have about 2 tablespoons pulverized seaweed. In a large bowl, whisk together the seaweed, soy sauce, mirin, oil and the remaining 2 tablespoons vinegar; the dressing will thicken slightly.


3. Drain the pickles in a fine mesh strainer. Add half of the drained pickles to the bowl with the dressing along with the salad greens. Toss to combine, then taste and season with salt. Transfer to a platter or bowl and top with the remaining drained pickles.
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Greens with Walnuts, Parmesan and Pancetta Vinaigrette








Start to finish: 15 minutes / Servings: 6




Bitter greens pair with a rich dressing for this take on salade frisée aux lardons, typically made with frisée lettuce, a poached egg and meaty salt pork for the lardons. For our take, we use pancetta and a combination of bitter greens such as frisée, endive, radicchio, escarole or arugula. To toast the walnuts, spread them evenly on a rimmed baking sheet and bake at 350°F until lightly browned and fragrant, 5 to 7 minutes. A sharp Y-shaped vegetable peeler is the perfect tool for shaving the Parmesan cheese. Top with a fried egg for a heartier meal evocative of this salad’s bistro roots.







Don’t allow the dressing to cool down before adding it to the greens. Its consistency is best when warm, and its heat slightly softens the sturdy greens. By the same token, make sure the greens are not cold when dressed so the dressing doesn’t congeal on contact.







12 ounces (12 cups) mixed bitter greens, torn


2 tablespoons sherry vinegar


1 tablespoon Dijon mustard


Kosher salt and ground black pepper


6 ounces thinly sliced pancetta, chopped


1 medium shallot, finely chopped


3 tablespoons extra-virgin olive oil


1 cup walnuts, toasted and roughly chopped


1 ounce Parmesan cheese, shaved (about ½ cup)









1. Place the greens in a large bowl and set aside. In a separate bowl, whisk together the vinegar, mustard and ¼ teaspoon salt.


2. In a medium skillet over medium, cook the pancetta, stirring occasionally, until crisp, about 7 minutes. Using a slotted spoon, transfer the pancetta to a paper towel–lined plate. Pour off all but 1 tablespoon pancetta fat from the skillet, then return it to medium heat. Add the shallot and cook, stirring, until light golden brown, about 2 minutes. Add the oil and the vinegar mixture, then remove from the heat and whisk until combined. Let stand for 30 seconds to warm through.


3. Add the warm dressing, walnuts and 1 teaspoon pepper to the greens and toss well. Taste and season with salt. Divide the salad among plates and top each portion with pancetta and Parmesan.















[image: image]




















Persian Tomato and Cucumber Salad (Shirazi Salad)








Start to finish: 30 minutes (15 minutes active) / Servings: 4




Ripe summer tomatoes shine in this simple salad inspired by a recipe from Najmieh Batmanglij’s book “Cooking in Iran.” To make the dish out of season, try Campari tomatoes (sometimes called cocktail tomatoes), which have a better texture than other varieties in the off seasons. English cucumbers have fewer seeds and thinner skins than the typical garden variety. Even better are smaller Persian cucumbers. If you find them, you’ll need 12 ounces. And simply slice them into ½-inch rounds; no need for seeding. The dressing is bracingly fresh and sharp; if you prefer a mellower, slightly richer salad, drizzle in the optional olive oil just before serving.







Don’t bypass the step of salting the cucumber and tomatoes. They will release about ½ cup of liquid, moisture that otherwise would make the salad watery and dilute.







1 English cucumber, halved lengthwise, seeded and cut into ½-inch pieces (see headnote)


1½ pounds ripe tomatoes, cored and cut into 1-inch pieces


Kosher salt and ground black pepper


3 scallions, thinly sliced on the diagonal, white and green parts reserved separately


1 medium garlic clove, finely grated


1 tablespoon dried mint


1 teaspoon grated lime zest, plus ¼ cup lime juice


¼ cup chopped fresh cilantro


2 tablespoons extra-virgin olive oil (optional)









1. In a large colander, combine the cucumber and tomatoes, then set in the sink. Sprinkle the chopped vegetables with 1 teaspoon salt and gently toss to combine. Let stand for 20 minutes, tossing once or twice to encourage the liquid to drain.


2. Meanwhile, in a medium bowl, combine the scallion whites and ¼ teaspoon salt, then use your hands to gently rub the salt into the scallions until slightly softened and wilted. Stir in the garlic, mint and lime zest and juice; set aside until the cucumbers and tomatoes are ready.


3. Transfer the cucumbers and tomatoes to the bowl with the scallion whites. Add ½ teaspoon pepper, the scallion greens and cilantro and toss. Taste and season with salt and pepper, then drizzle with the oil (if using).
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Shaved Carrot Salad with Poppy Seeds and Parsley (Zanahorias Dulces)








Start to finish: 30 minutes (15 minutes active) / Servings: 4




This colorful salad is our version of one we sampled in Buenos Aires at a tapas stall that reflects Spain’s lingering influence in Argentina. Chef Diego Fernandez of De Lucía Tapas at the Mercado San Telmo showed us how the dressing ingredients are heated briefly in a skillet, then the carrot shavings added and cooked just until barely tender. We further simplified by microwaving the carrots. A Y-style vegetable peeler works well for shaving the carrots into ribbons, but you also can use a mandoline. Either way, choose large, thick carrots—not the slender variety sold in bunches—because they’re easier to shave. And stop shaving once you reach the fibrous cores. Carrots vary in sweetness, so you may need to add a little extra sugar, lemon juice and/or salt at the end.







Don’t overcook the carrots in the microwave. The ribbons should be wilted but still have texture; they shouldn’t be completely tender and limp.







4 or 5 large carrots (about 1½ pounds), peeled


Kosher salt


1 tablespoon poppy seeds


¼ cup extra-virgin olive oil


2 medium garlic cloves, smashed and peeled


2 star anise pods


¼ cup lemon juice, plus more as needed


1 teaspoon white sugar, plus more as needed


½ cup lightly packed fresh flat-leaf parsley, torn if large









1. Use a Y-style peeler or a mandoline to shave the carrots from top to bottom into long, wide ribbons, rotating as you go. Stop shaving when you reach the core; discard the cores. Put the ribbons in a large, microwave-safe bowl and toss with ½ teaspoon salt. Cover and microwave on high until wilted but still crisp-tender, 3 to 5 minutes, stirring once halfway through; set aside, uncovered, leaving any liquid in the bowl.


2. In a small saucepan over medium, toast the poppy seeds, stirring often, until fragrant and slightly darker in color, about 2 minutes. Transfer to a small bowl. In the same saucepan over medium, heat the oil, garlic and star anise, stirring occasionally, until the garlic begins to brown at the edges, 1 to 2 minutes. Reduce to low, add the lemon juice and sugar, then whisk until the sugar dissolves. Bring to a simmer and cook, whisking occasionally, for 3 minutes. Remove and discard the garlic and star anise.


3. Pour the warm dressing over the carrots and toss. Let stand for 15 minutes. Add the poppy seeds and parsley, then toss again. Taste and season with salt, lemon juice and/or sugar, then transfer to a serving dish.
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German Cucumber-Dill Salad (Gurkensalat)








Start to finish: 35 minutes / Servings: 4




Cucumber salad is the traditional accompaniment to German Schnitzel. This recipe is based on the salad we tasted at Restaurant Lohninger in Frankfurt. Instead of tart and vinegary, like Gurkensalat from other areas of Germany, ours is creamy but not overly rich. We salt the cucumbers after slicing. This step not only seasons the slices, it draws out moisture to prevent the salad from becoming too watery and leaves the cucumbers with a pleasant crispness. Champagne vinegar lends the dressing subtle acidity and brightness; if you can’t find Champagne vinegar, unseasoned rice vinegar is an acceptable substitute.







Don’t forget to toss the cucumbers once or twice while they are salting. This helps the moisture drain out of the colander. Don’t rinse the cucumbers after salting. A good amount of salt drains off with the water that the cucumbers release, so the salad won’t taste overseasoned.







2 English cucumbers, peeled and sliced into ⅛-inch-thick rounds


Kosher salt and ground black pepper


½ cup sour cream


1 tablespoon Champagne vinegar (see headnote)


½ teaspoon white sugar, plus more if needed


1 medium carrot, peeled and shredded on the large holes of a box grater


2 tablespoons finely chopped fresh chives


1 cup lightly packed fresh dill, chopped









1. In a large colander set over a bowl, toss the cucumbers with 1½ teaspoons salt. Let stand for 30 minutes, tossing once or twice to encourage liquid to drain. Meanwhile, in a large bowl, stir together the sour cream, vinegar, sugar and ½ teaspoon pepper; set aside. In a small bowl, toss the carrot with the chives and ¼ teaspoon each salt and pepper; set aside.


2. Using your hands, firmly squeeze the cucumbers to remove as much water as possible; discard the liquid. Add the cucumbers to the sour cream mixture, then gently toss to combine. Stir in the dill. Taste and season with salt, pepper and sugar. Transfer to a serving dish, then top with the carrot mixture.
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Turkish Tomato and Onion Salad with Olive Oil and Pomegranate Molasses








Start to finish: 45 minutes (20 minutes active) / Servings: 4




This is our version of the bright, bracing salad that we had in Manzara Restaurant in Söğüt, Turkey. The dish often is part of a Turkish meze spread, but we think it also is an ideal accompaniment to just about any type of grilled meat or kebabs. The salad comes together easily, but it’s important to use ripe, flavorful tomatoes. We find cocktail tomatoes (sometimes sold as Campari tomatoes) to be dependably sweet and tasty no matter the season. Also, look for pomegranate molasses made without sugar (check the label), as its flavor is fruitier and more nuanced than brands containing added sweetener.







Don’t bypass the step of allowing the onion to marinate in the pomegranate molasses-lemon mixture. The acidity mellows the allium’s pungency. It’s also important to allow the salad to stand at room temperature for about 15 minutes before serving to allow the tomatoes to soften slightly and to give the flavors a chance to meld.







½ medium white onion, thinly sliced


3 tablespoons pomegranate molasses


2 tablespoons lemon juice


Kosher salt and ground black pepper


⅓ cup extra-virgin olive oil


1½ pounds cocktail tomatoes, cored, each cut into 6 wedges


2 teaspoons dried mint (optional)


1 cup lightly packed fresh flat-leaf parsley, torn


½ cup lightly packed fresh dill, minced









1. In a large bowl, combine the onion, pomegranate molasses, lemon juice and 1 teaspoon each salt and pepper; let stand for 10 minutes.


2. To the onion mixture, add the oil and whisk to combine. Add the tomatoes, mint (if using), parsley and dill, then toss. Let stand at room temperature for about 15 minutes. Taste and season with salt and pepper, then transfer to a serving bowl.
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Avocado Salad with Pickled Mustard Seeds and Marjoram Vinaigrette








Start to finish: 1 hour / Servings: 6




We discovered this dish at Stephen Oxaal’s Branch Line restaurant in Watertown, Massachusetts, where mustard seeds took an avocado salad from simple to stunning. The pickling process takes just a few minutes and the result adds a tang and crunch that balance the lushness of the other ingredients. Conventional vinaigrettes–blends of fat and acid–tended to slide off the avocados. Instead, we eliminated the lemon juice from the dressing and drizzled it directly over the avocado slices, where it mingled with the dressing. We liked ricotta salata cheese best, but Parmesan cheese was a fine substitute.







For the pickled mustard seeds:


¼ cup yellow mustard seeds


½ cup cider vinegar


¼ cup white sugar


¼ cup water


1½ teaspoons black peppercorns


½ teaspoon coriander seeds


3 allspice berries


1 bay leaf


⅛ teaspoon red pepper flakes







For the dressing:


2 tablespoons pickled mustard seeds and brine


1 tablespoon minced shallot


2 teaspoons whole-grain mustard


1 teaspoon honey


Kosher salt and ground black pepper


¼ cup chopped fresh marjoram


3 tablespoons canola oil


3 tablespoons extra-virgin olive oil







For the salad:


3 firm but ripe avocados


Kosher salt


6 teaspoons lemon juice


Thinly sliced ricotta salata cheese, to serve


Fresh marjoram, to serve









1. To make the pickled mustard seeds, in a small saucepan over high, combine the mustard seeds and enough water to cover by 2 inches. Bring to a boil, then reduce the heat to medium-low and simmer until the seeds are tender, about 8 minutes. Strain the seeds through a mesh strainer and transfer to a bowl. Wipe out and reserve the pan.


2. To the pan, add the remaining pickling ingredients. Place over high heat. Bring to a boil, then reduce to medium-low and simmer until fragrant and the sugar has dissolved, 3 to 5 minutes. Strain over the mustard seeds, discarding the solids. Let the mixture cool to room temperature. Use immediately or cover and refrigerate for up to 4 weeks.


3. To make the dressing, in a small bowl, mix together 2 tablespoons of the pickled mustard seeds and brine, the shallot, mustard, honey and ¼ teaspoon each salt and pepper. Let sit for 10 minutes. Add the marjoram and both oils and whisk until emulsified.


4. To assemble and serve, halve the avocados lengthwise, remove the pits and peel away the skins. Cut each half into slices, leaving the halves intact, and fan onto serving plates, cut sides down. Sprinkle a pinch of salt and 1 teaspoon of lemon juice over each half. Spoon the dressing over the avocados and garnish with ricotta salata and marjoram.
























[image: image]
















Lebanese-Style Tabbouleh








Start to finish: 15 minutes / Servings: 4




Israeli-born British chef Yotam Ottolenghi is clear about tabbouleh. It should be “all about the parsley.” But in the U.S., the Middle Eastern salad often goes heavy on the bulgur, a wheat that has been cooked, dried and cracked. The result is a salad that is mealy, bland and stubbornly soggy. That’s because the bulgur sponges up all the juices from the tomatoes. Our solution was to barely cook the bulgur—essentially underhydrating it—allowing it to soak up those juices without becoming waterlogged. We added generous helpings of herbs, livening up the parsley with some mint. Wet herbs will dilute the dressing and make the bulgur gummy. Be sure to dry them thoroughly with a spinner and paper towels before mincing. Some type of onion is traditional; we used shallots, preferring their gentler bite, and soaked them in lemon juice to soften their flavor and texture. While the sumac is optional, we loved its fruity complexity and light acidity.







Don’t use coarse-grain bulgur; it won’t hydrate evenly. If you can’t find fine-grain bulgur, process medium- or coarse-grain in short pulses until fine, light and fluffy, five to 10 pulses.







½ cup boiling water


⅓ cup fine-grain bulgur


1 teaspoon ground sumac (optional)


½ teaspoon ground allspice


Kosher salt and ground black pepper


3 tablespoons lemon juice


1 small shallot, minced


¼ teaspoon white sugar


¼ cup extra-virgin olive oil


2 to 3 small vine-ripened tomatoes, diced


4 cups lightly packed fresh flat-leaf parsley, well dried then minced


1 cup lightly packed fresh mint, well dried then minced









1. In a medium bowl, combine the water, bulgur, sumac (if using)allspice and ¼ teaspoon of salt. Cover with plastic wrap and let sit for 10 minutes. In a large bowl, stir together the lemon juice, shallot, sugar and ½ teaspoon of salt; let sit for 10 minutes.


2. Whisk the oil into the lemon juice mixture. Fluff the bulgur with a fork and add to the dressing along with the tomatoes; mix well. Fold the parsley and mint into the tabbouleh, then taste and season with salt, pepper and additional sumac, if needed.
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Thai-Style Napa Coleslaw with Mint and Cilantro








Start to finish: 25 minutes / Servings: 6




Looking for a brighter, fresher cabbage slaw than the mayonnaise-rich American version, we were inspired by a recipe from San Antonio chef Quealy Watson that featured Southeast Asian flavors. Coconut milk in the dressing—instead of mayonnaise—has just the right amount of richness and body. Fish sauce adds savory pungency, while sugar balances with sweetness. For heat, we like fresh chili “cooked” in lime juice, which mellows the bite and helps disperse the heat more evenly. For vegetables, we use tender yet crunchy napa cabbage along with sliced red radishes and snap peas for vivid color and even more texture.







Don’t use “light” coconut milk or sweetened “cream of coconut” for this recipe. The former is too thin, and the latter is too sweet (think pina coladas). And don’t forget to vigorously shake the can before opening to ensure the fat and liquid are fully emulsified.







3 tablespoons lime juice


4 teaspoons white sugar


1 tablespoon fish sauce, plus more as needed


1 medium serrano chili, seeded and minced


⅓ cup coconut milk


1 pound napa cabbage (1 small head), thinly sliced crosswise (about 8 cups)


6 radishes, trimmed, halved and thinly sliced


4 ounces sugar snap peas, strings removed, thinly sliced on the diagonal


½ cup roughly chopped fresh cilantro


½ cup roughly chopped fresh mint


½ cup roasted, salted cashews, roughly chopped









In a liquid measuring cup, or small bowl, mix together the lime juice, sugar, fish sauce and chili. Let sit for 10 minutes. Whisk in the coconut milk until combined, then adjust seasoning with additional fish sauce, if desired. In a large bowl, combine the cabbage, radishes, peas, cilantro and mint. Add the dressing and toss until evenly coated. Stir in the cashews.
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Panzanella with Fresh Mozzarella








Start to finish: 40 minutes / Servings: 4




This version of the classic Italian bread salad known as panzanella was inspired by a version from “Ruffage” author Abra Berens. We tear the bread into pieces to create more texture. We also quick-pickle red onion in sherry vinegar to add sharp bites of acidity. Finally, we soak pieces of fresh mozzarella in cream to add richness and mimic the butteriness of burrata cheese. Fresh basil and parsley, left whole rather than chopped, are tossed into the salad just before serving to add vibrant color and summery fragrance as well as fresh herbal flavor.







Don’t forget to salt the tomatoes as the first step. This ensures they are seasoned throughout, which is especially important if they aren’t at the peak of ripeness. It also softens their texture. Don’t use regular mozzarella cheese. It’s important to use fresh mozzarella, often sold packed in water.







1½ pounds ripe tomatoes, cored and cut into 1-inch chunks


Kosher salt and ground black pepper


½ small red onion, thinly sliced


3 tablespoons sherry vinegar


8 ounces crusty white bread, sliced ½ inch thick and torn into bite-size pieces (about 8 cups)


3 tablespoons extra-virgin olive oil, plus more to serve


8 ounces fresh mozzarella cheese


2 tablespoons heavy cream


2 teaspoons grated lemon zest


1 cup lightly packed fresh basil


½ cup lightly packed fresh flat-leaf parsley









1. In a large bowl, toss the tomatoes with ½ teaspoon salt; set aside. In a small bowl, stir together the red onion, vinegar and ¼ teaspoon salt; set aside.


2. In a 12-inch skillet over medium, toss the bread with the oil and ¼ teaspoon salt. Cook, stirring occasionally, until crisp and light golden brown, 4 to 8 minutes. Immediately transfer to the bowl with the tomatoes and toss. Let stand for 10 minutes.


3. Meanwhile, using your hands, tear the mozzarella into bite-size chunks and add to a small bowl. Stir in the cream, lemon zest, a pinch of salt and ¼ teaspoon pepper.


4. Using a slotted spoon or tongs, transfer the onion to the tomato-bread mixture, reserving the vinegar. Add the basil and parsley, then toss. Taste and season with salt, pepper and some of the reserved vinegar, if needed. Transfer to a serving dish, then top with the cheese and a generous drizzle of oil.
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French Carrot Salad








Start to finish: 20 minutes / Servings: 6




Carrots tend to be a woody afterthought on U.S. salad bars. Here, we transform them into a lively side dish by taking a tip from France, where grated carrots stand alone as an iconic side dish—salade de carottes râpées. Shredding fresh carrots releases their sugars and aromas, creating an earthy sweetness that just needs a bit of acid for balance. Using relatively mild white balsamic vinegar allowed us to up the vinegar-to-oil ratio (1:2) for a punchy but not overwhelming flavor. White balsamic also paired well with a touch of honey, which heightened the carrots’ natural sweetness. No tarragon? Use 1½ teaspoons chopped fresh thyme instead.







Don’t use old bagged carrots. This salad is all about the earthy, sweet carrot flavor. Large carrots can be woody, dry and bitter; small baby carrots are too juicy. Look for bunches of medium carrots with the greens still attached.







2 tablespoons white balsamic vinegar


2 tablespoons chopped fresh tarragon


1 tablespoon minced shallot


1 teaspoon honey


⅛ teaspoon cayenne pepper, plus more as needed


Kosher salt


¼ cup extra-virgin olive oil


1¼ pounds carrots, peeled and shredded on the large holes of a box grater


1 cup chopped fresh flat-leaf parsley









In a large bowl, whisk together the vinegar, tarragon, shallot, honey, cayenne and ½ teaspoon salt. Let stand for 10 minutes. Add the oil and whisk to combine. Add the carrots and parsley, then stir until well combined. Taste and season with salt and cayenne pepper. Serve right away or cover and refrigerate for up to 24 hours.
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Apple, Celery Root and Fennel Salad with Hazelnuts








Start to finish: 20 minutes / Servings: 6




A winter salad needs to stand up to hearty stews and roasts, and that calls for bold, bright flavors. We started with tart apples and thin slices of fennel bulb, the latter adding a pleasant anise flavor. Celery root added a fresh crispness while grated fresh horseradish gave the dish kick. Grating the horseradish triggers a chemical reaction that enhances the root’s bite. Tossing it with vinegar and salt helps preserve that heat, which otherwise dissipates quickly. Make sure you grate horseradish in an open and well-ventilated space.







Don’t use prepared horseradish in this recipe. It’s bottled with vinegar and salt that would alter the balance of flavors.







1 small shallot, grated


1½ tablespoons cider vinegar


3 tablespoons lightly packed grated fresh horseradish


3 tablespoons extra-virgin olive oil


1 teaspoon honey


Kosher salt and ground black pepper


1 Granny Smith apple, cored and cut into matchsticks


½ small celery root (about 8 ounces), peeled and cut into matchsticks


1 medium fennel bulb, trimmed and thinly sliced


½ cup chopped fresh parsley leaves


¼ cup chopped fresh mint leaves


½ cup hazelnuts, toasted and roughly chopped









In a large bowl, combine the shallot and vinegar. Let stand for 10 minutes. Whisk in the horseradish, oil, honey and ½ teaspoon each salt and pepper. Add the apple, celery root and fennel, then toss to combine. Stir in the parsley and mint, then taste and season with salt and pepper. Transfer to a serving dish and sprinkle with hazelnuts.
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Smashed Cucumber Salad








Start to finish: 40 minutes (15 minutes active) / Servings: 6




Seasoning watery vegetables such as sliced cucumbers can be a challenge; dressings won’t adhere to the slick surfaces. Yet across Asia there is a whole class of boldly flavored salads made entirely of cucumber. What do they know that we don’t? Our answer came from China’s pai huang gua, or smashed cucumber salad. Smashing the cucumbers ruptures more cell walls than slicing and dicing, making it easier to remove the seeds, the main culprit in watery cucumbers. And, it creates craggy, porous surfaces that absorb more dressing. The easiest way to smash cucumbers is to place a rolling pin or the flat side of a chef’s knife over them and smack it sharply with your hand.







Don’t substitute conventional, thick-skinned cucumbers for English. The ratio of seeds to flesh is higher and the skins are too tough.







2 pounds English cucumbers (about 2 large)


4 teaspoons white sugar


Kosher salt


4 teaspoons unseasoned rice vinegar


1 medium garlic clove, smashed and peeled


2 tablespoons grapeseed or other neutral oil


½ teaspoon red pepper flakes


1½ tablespoons soy sauce


1 tablespoon toasted sesame oil


1 tablespoon grated fresh ginger


Cilantro leaves, sliced scallions and toasted sesame seeds, to serve (optional)









1. Trim the ends off the cucumbers, then halve lengthwise. Place each half cut side down, then press a rolling pin or the flat side of a broad knife against the cucumber and press firmly with the heel of your hand. Repeat along the length of the cucumbers until they crack. Pull the sections apart, scraping and discarding the seeds. Cut into rough ¾-inch pieces and set in a large bowl.


2. In a small bowl, combine the sugar and 1½ teaspoons salt; toss the cucumbers with 5 teaspoons of the mixture. Transfer to a colander set over a bowl. Refrigerate for 30 to 60 minutes, tossing occasionally. Meanwhile, stir the vinegar and garlic into the remaining sugar-salt mixture. Set aside.


3. In a small skillet over medium-low, combine the grapeseed oil and pepper flakes. Cook, stirring, until sizzling and the pepper flakes begin to darken, 2 to 4 minutes. Strain the oil, discarding the solids.


4. Remove and discard the garlic from the vinegar mixture. Stir in the soy sauce, sesame oil and ginger. Transfer the drained cucumbers to a kitchen towel and pat dry. In a bowl, stir together the cucumbers and dressing, then stir in half of the chili oil. Serve drizzled with more chili oil and sprinkled with cilantro, scallions and sesame seeds, if desired.
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Moroccan Pepper and Tomato Salad (Taktouka)








Start to finish: 1 hour (15 minutes active)


Servings: 6 to 8




The popular Moroccan salad called taktouka is not a toss of fresh vegetables to be served chilled. Rather, it’s a mix of bell peppers, tomatoes, garlic, spices and olive oil that is gently stewed until the textures become soft and velvety and the flavors fuse. Chunky and relish-like, it is commonly served warm or at room temperature alongside the Moroccan bread known as khobz (see recipe here). Our taktouka is based on the recipe taught to us by Houda Mehdi, a home cook who resides in Fes, in northeastern Morocco. Mehdi cooks hers in a clay pot with a lavish amount of olive oil; we use a Dutch oven. To be efficient, prep the tomatoes and garlic while the peppers cook. The salad will keep in an airtight container in the refrigerator for up to five days—in fact, the taste improves over time—but bring it to room temperature before serving.







Don’t try to speed the cooking by cranking up the heat. Slow, gentle stewing ensures that the vegetables become silky-soft and that their flavors remain pure and bright. If the vegetables are fully softened but still watery after 25 to 30 minutes of stewing, remove the lid and cook for about another five minutes to evaporate some of the moisture, but be careful not to overdo it so the taktouka does not wind up mushy.







2 medium green bell peppers (12 ounces total), stemmed, seeded and finely chopped


2 medium red bell peppers (12 ounces total), stemmed, seeded and finely chopped


⅓ cup extra-virgin olive oil


Kosher salt and ground black pepper


5 ripe medium tomatoes (1¾ pounds total), cored, seeded and roughly chopped


4 medium garlic cloves, minced


1 tablespoon sweet paprika


½ teaspoon ground turmeric


½ teaspoon ground cumin


1 teaspoon harissa paste









1. In a large Dutch oven over medium, combine the peppers, oil and 1 teaspoon salt. Cover and cook over medium, stirring occasionally, until the peppers are wilted and tender, 10 to 15 minutes.


2. Stir in the tomatoes, garlic, paprika, turmeric, cumin, harissa and ½ teaspoon pepper. Cover, reduce to low and cook, stirring occasionally, until the vegetables are soft and tender, 25 to 30 minutes. The peppers should be fully softened yet hold their shape and the tomatoes should be mostly broken down.


3. If the mixture is very watery, cook, uncovered, over medium-low, stirring occasionally, until slightly thickened, up to 5 minutes; do not overcook or the vegetables will become mushy. Transfer to a serving dish, then taste and season with salt and pepper. Serve warm or at room temperature.
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Turkish Chickpea Salad








Start to finish: 40 minutes / Servings: 4




In this version of nohut piyazi, or Turkish chickpea salad, we use umami-rich sun-dried tomatoes instead of fresh tomatoes. Their intense flavor, along with sliced red onion, lemon juice and fresh herbs, adds contrast to the backdrop of earthy chickpeas. Aleppo pepper is a coarsely ground red pepper with mild heat and notes of dried fruit and cumin; tangy, fruity, brick-red ground sumac is made from the dried berries of the sumac bush. Both are commonly used in Turkish cooking and are sold in spice shops and most well-stocked supermarkets. If Aleppo pepper isn’t available, substitute with ¾ teaspoon sweet paprika plus ¼ teaspoon cayenne pepper and garnish with additional paprika; simply omit the sumac if you cannot find it. This salad is great served as a side to grilled meats, seafood or kebabs, or offer it as a light main course, with warmed flatbread alongside.







Don’t skip the step of heating the chickpeas and seasonings in the microwave and allowing them to cool before completing the salad. The chickpeas expand when warmed; as they cool, they absorb the seasonings so that each bite is flavorful.







Two 15½-ounce cans chickpeas, rinsed and drained


3 tablespoons extra-virgin olive oil, plus more to serve


1 teaspoon ground cumin


1 teaspoon Aleppo pepper, plus more to serve (see headnote)


1 teaspoon ground sumac


Kosher salt and ground black pepper


1 small red onion, halved and thinly sliced


1 medium garlic clove, finely grated


3 tablespoons lemon juice


3 oil-packed sun-dried tomatoes, drained and thinly sliced


⅓ cup lightly packed fresh basil, thinly sliced


⅓ cup lightly packed fresh flat-leaf parsley, chopped









1. In a medium microwave-safe bowl, stir together the chickpeas, oil, cumin, Aleppo pepper, sumac, ½ teaspoon salt and ¼ teaspoon black pepper. Cover and microwave on high until hot, 1½ to 2 minutes. Uncover, stir and let cool to room temperature. Meanwhile, in another medium bowl, stir together the onion, garlic and lemon juice; let stand for at least 10 minutes, or until the chickpeas have cooled.


2. Add the cooled chickpea mixture to the onion mixture, along with the sun-dried tomatoes, basil and parsley. Stir, then taste and season with salt and black pepper. Transfer to a serving dish, drizzle with additional oil and sprinkle with additional Aleppo pepper.
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Shaved Fennel, Mushroom and Parmesan Salad








Start to finish: 15 minutes / Servings: 4




This is an elegant take on an American favorite: the Italian deli salad. We dressed thinly sliced vegetables, cheese and salami with a lemony vinaigrette that keeps the flavors bright and fresh. The salad tastes best the day it’s made, but still is delicious if refrigerated overnight; bring to room temperature before serving.







Don’t attempt to slice your own salami on the mandoline. It’s best to purchase it already sliced. Don’t worry if the Parmesan ends up in irregular shapes and sizes after slicing. This adds to the visual appeal of the salad.







⅓ cup lemon juice


⅓ cup extra-virgin olive oil


3 medium garlic cloves, minced


6 peperoncini, stemmed, seeded and sliced into thin rings, plus 1 tablespoon brine


Kosher salt


1 large fennel bulb, trimmed and halved


8 ounces white button mushrooms, stemmed


3-ounce chunk Parmesan cheese (without rind)


2 ounces thinly sliced salami, chopped


¾ cup lightly packed flat-leaf parsley leaves, finely chopped









1. In a small bowl, whisk together the lemon juice, oil, garlic, peperoncini brine and 1 teaspoon salt. Set aside.


2. Adjust the blade of your mandoline to slice [image: image] inch thick. One at a time, hold each fennel half by the base and slice against the grain as far as is safe; discard the base. Transfer to a large bowl. Next, slice each mushroom cap on the mandoline and add to the bowl. Finally, slice the Parmesan on the mandoline, roughly crumbling any large slices, and add to the fennel-mushroom mixture.


3. Add the peperoncini, salami and parsley to the bowl, then toss. Drizzle with the dressing and toss again.
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Cretan Salad (Dakos)








Start to finish: 1 hour / Servings: 6




On the island of Crete, we learned there are countless versions of the local salad called dakos, which is similar to a basic Greek salad combined with an Italian panzanella. A key component of dakos are barley rusks that have a decidedly whole-grain flavor. Their dry, crunchy texture absorbs the dressing and the vegetables’ juices without turning mushy. Our favorite dakos was the one served at Ntounias restaurant in Chania that combined more than a dozen ingredients—including roasted vegetables, leafy greens, two types of alliums, plus tomatoes, cucumbers and bold accents like olives and sun-dried tomatoes. This is our much-simplified adaptation of that salad. Marianna Leivaditaki, London-based chef and native of Crete, suggested that we use whole-grain sourdough bread, cut into chunks and toasted, for the barley rusks and pomegranate molasses for the grape molasses that was drizzled onto the dakos at Ntounias. Another essential ingredient is cheese. The fresh, milky sheep’s- or goat’s-milk cheese called mizithra is traditional but very difficult to find in the U.S., so instead we use feta.







2 medium tomatoes (about 12 ounces total), cored and cut into 8 wedges each


Kosher salt and ground black pepper


6 ounces sourdough bread, preferably whole-grain, cut into 1-inch cubes (3 cups)


2 tablespoons plus ¼ cup extra-virgin olive oil, divided


⅓ cup red wine vinegar


1 English cucumber, quartered lengthwise, seeded and cut into 1-inch chunks


½ medium yellow or white onion, halved and thinly sliced


4 cups lightly packed baby arugula (2½ ounces)


½ cup golden raisins


¼ cup drained oil-packed sun-dried tomatoes, thinly sliced


½ cup pitted green olives, chopped


4 ounces feta cheese, crumbled (1 cup)


1 to 2 tablespoons pomegranate molasses









1. Heat the oven to 450°F with a rack in the upper-middle position. In a colander set over a medium bowl, toss the tomatoes with ½ teaspoon salt. Set aside to drain until needed; occasionally shake the colander to encourage the juices to drain off.


2. On a rimmed baking sheet, toss the bread with 2 tablespoons oil and distribute in an even layer. Bake until the bread is golden brown and crisp, 10 to 12 minutes; stir once about halfway through. Meanwhile, in a small bowl, whisk together the remaining ¼ cup oil, the vinegar and ½ teaspoon each salt and pepper.


3. When the bread is done, transfer it while still warm to a large serving bowl, then add the tomatoes (discard the juices), cucumber and onion. Drizzle with half of the dressing, then toss. Let stand for about 10 minutes, tossing once or twice, to allow the bread to soften slightly.


4. Add the arugula, raisins, sun-dried tomatoes, olives and the remaining dressing; toss well. Taste and season with salt and pepper. Sprinkle with the feta and drizzle with the pomegranate molasses.
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Georgian Chicken Soup (Chikhirtma)








Start to finish: 1 hour 45 minutes (45 minutes active)


Servings: 6




We wanted a chicken soup that tastes fresh and light, yet also robust and satisfying. We found our answer in chikhirtma, a traditional soup from Georgia, the Eurasian country that bridges Turkey and Russia. Georgian cuisine often marries Western techniques with Eastern flavors. We used a recipe from Darra Goldstein, author of “The Georgian Feast,” as our starting point. Her chikhirtma calls for a whole chicken, but that much meat made the soup feel heavy, so we used just chicken legs. We built flavor with bunches of dill and cilantro stems and a head of garlic, as well as coriander, cinnamon and bay leaves.







Don’t simmer the soup after adding the eggs. Heat it gently just until warm, otherwise the eggs will curdle.







For the broth and chicken:


1 bunch fresh cilantro


1 bunch fresh dill


1 garlic head


2½ to 3 pounds bone-in skin-on chicken legs


10 cups water


1 large yellow onion, quartered


1 teaspoon kosher salt


1 teaspoon black peppercorns


½ teaspoon coriander seeds


½ teaspoon red pepper flakes (optional)


3-inch cinnamon stick


2 bay leaves







For the soup:


1 pound carrots (about 5 medium), peeled, halved lengthwise and cut crosswise into ½-inch pieces


1 large yellow onion, coarsely chopped


3 tablespoons salted butter


¼ teaspoon kosher salt


½ cup dry vermouth


1 tablespoon all-purpose flour


6 large egg yolks


¼ cup lemon juice


Ground black pepper









1. To make the broth, tie the stems of the cilantro and dill into bundles, then trim off the leaves, reserving ¼ cup of each for garnish. Cut off and discard the top third of the garlic head, leaving the head intact. In a large pot, combine both sets of stems, the garlic, the chicken and the remaining broth ingredients. Bring to a boil, then reduce heat to medium-low. Simmer until the chicken is tender, about 45 minutes. Remove and set aside the garlic head. Transfer the chicken to a plate and cool until easily handled. Shred the chicken into bite-size pieces, discarding the skin, bones and cartilage. Set aside.


2. To make the soup, strain the broth into another pot or bowl, discarding the solids. Using tongs, squeeze the garlic head into the broth; the tender cloves should easily pop out of their skins. Whisk into the broth. Wipe out the empty pot, then add the carrots, onion, butter and salt. Set over medium-high and cook, stirring occasionally, until the onion is browned, 10 to 12 minutes. Add the vermouth, scraping up any browned bits, and cook until evaporated, 1 to 2 minutes. Add the flour and cook, stirring constantly, for 1 minute. Add 2 cups of the broth and stir until smooth, then add the remaining broth and bring to a simmer.


3. In a medium bowl, whisk the yolks. Continue whisking while slowly adding 1 cup of hot broth from the pot. Whisk in the lemon juice, then return the mixture to the pot and whisk to combine. Add the chicken and any accumulated juices and cook until just heated through (do not simmer). Taste and season with salt and pepper. Serve with the reserved chopped cilantro and dill leaves.
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Spanish Garlic Soup








Start to finish: 45 minutes / Servings: 4




José Andrés taught us this “end of month” recipe—the sort of meal to make quickly with whatever is on hand and when money is tight. His approach: garlic cooked in copious amounts of olive oil with handfuls of thinly sliced stale bread and several tablespoons of smoked paprika. Add some water and simmer, then, off heat, stir in four or five whisked eggs. For our version, we realized the leftover bread, garlic and smoked paprika we had in our cupboards weren’t up to Andrés’ standards. We boosted flavor by using broth instead of water, and we sautéed both sweet and smoked paprika with garlic and scallions. We didn’t have stale bread, so we turned a loaf of rustic sourdough (a baguette or any crusty loaf will do) into croutons, and added a bit of bread directly to the broth to thicken it. To serve, the soup and croutons are married in the serving bowls, allowing each person to adjust the ratio of soup to bread, as well as how long they soak.







Don’t skip tempering the egg yolks with some of the hot broth before adding to the soup. This prevents them from curdling in the hot broth.







6 scallions, trimmed and thinly sliced, whites and greens divided


6 medium garlic cloves, thinly sliced


6 tablespoons extra-virgin olive oil, divided, plus extra for serving


4 teaspoons sweet paprika


1½ teaspoons smoked paprika


6 ounces sourdough or other rustic bread, cut into ½-inch cubes (about 4 cups), divided


1½ quarts low-sodium chicken broth


Kosher salt and ground black pepper


4 large egg yolks


Sherry vinegar, to taste









1. In a medium saucepan over medium-low, combine the scallion whites, garlic and 3 tablespoons of the oil. Cook, stirring occasionally, until beginning to color, 8 to 10 minutes. Add both paprikas and cook, stirring, until fragrant and darkened, 30 seconds.


2. Add 1 cup of the bread cubes and stir well. Whisk in the broth, increase heat to medium-high and bring to a simmer. Reduce heat to medium-low and simmer, whisking occasionally, for 15 minutes. Whisk vigorously to ensure the bread is thoroughly broken up.


3. Meanwhile, in a 12-inch skillet over medium, combine the remaining 3 tablespoons of oil, the remaining 3 cups of bread, the scallion greens and ½ teaspoon each salt and pepper. Cook, stirring occasionally, until browned and crisp, 8 to 10 minutes.


4. In a medium bowl, whisk the egg yolks. Slowly whisk in 1 cup of the hot broth. Remove the soup from the heat. Off heat, vigorously whisk the egg yolks into the soup, then whisk in the vinegar. Taste and season with salt and pepper. To serve, fill individual bowls with the crouton mixture, then ladle the soup over them. Drizzle with additional oil, if desired.
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No-Sear Lamb or Beef and Chickpea Stew








Start to finish: 2 hours 15 minutes (40 minutes active)


Servings: 4




The mess, time and trouble required to brown meat for a stew left us longing for a better way. Did we really need that step to get big flavor? Then we discovered a world of alternatives from cultures where cooks skip the browning and instead build layers of flavor with spices and condiments. For our no-sear, no-stock stew, based on the Yemeni dish known as maraq, we started with a dry seasoning mix—paprika, cumin, cardamom, cinnamon, salt and pepper. It did double duty, with half the mixture rubbed onto the meat and the rest briefly cooked in the pot with onion, butter and tomato paste. Cooking the seasonings with the fat and tomato paste bloomed their flavors and lightly browned the tomato paste. We wanted the savory sweetness of roasted whole garlic cloves (mincing releases aggressive sulfurous compounds) but not the trouble of roasting a head separately. So, we sliced off the top of the head, then added it whole to the stew to cook alongside the meat. We liked the flavor and texture of lamb shoulder. Boneless beef chuck worked, too (but needs an extra cup of water and must cook longer, 90 minutes total, before adding the carrots).







Don’t use old spices. The backbone of the dish is the bold, vibrant spice mixture. Make sure yours are no more than a year old.







1 tablespoon sweet paprika


2 teaspoons ground cumin


1 teaspoon ground cardamom


¼ teaspoon ground cinnamon


Kosher salt and ground black pepper


1¼ pounds boneless lamb shoulder, trimmed of fat and cut into ¾-inch pieces


1 head garlic


2 tablespoons salted butter


1 large yellow onion, diced (about 2 cups)


2 tablespoons tomato paste


½ pound carrots (2 to 3 medium), peeled, halved lengthwise and cut crosswise into ½-inch pieces


15½-ounce can chickpeas, drained


3 ounces baby spinach (about 3 cups)


1 cup chopped fresh cilantro, plus more to garnish


3 tablespoons lemon juice


Plain whole-milk yogurt, to serve (optional)









1. In a bowl, stir together the paprika, cumin, cardamom, cinnamon, 1½ teaspoons salt and ½ teaspoon pepper. Reserve half of the spice mixture, then toss the lamb with the rest until well coated. Set aside. Cut off and discard the top third of the garlic head, leaving the head intact.


2. In a large Dutch oven over medium-high, melt the butter. Add the onion and cook, stirring often, until softened and just beginning to brown around the edges, 5 to 8 minutes. Add the tomato paste and the reserved spice mixture, then cook, stirring constantly, for 1 minute. Add 6 cups water and bring to a boil over high, then add the lamb and garlic head, cut side down. Cover, leaving the lid slightly ajar, and reduce heat to low.


3. Simmer for 1 hour, adjusting the heat as necessary to maintain a gentle bubble. Add the carrots and continue to simmer, partially covered, for another 30 minutes. Using tongs, remove the garlic head and squeeze over the stew to release the cloves. Stir in the chickpeas and spinach and cook until the spinach is wilted, about 5 minutes.


4. Stir in the cilantro and lemon juice, then season the stew with salt and pepper. Serve topped with yogurt (if using) and sprinkled with cilantro.
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Taiwanese Beef Noodle Soup








Start to finish: 2 hours 45 minutes (45 minutes active)


Servings: 6




Niu rou mian, or beef noodle soup, is one of Taiwan’s signature dishes. Chuang Pao-hua, founder of the Chung-Hua Culinary Teaching Center, located in Taipei’s Datong District, taught us how to make the hearty meal in a bowl the slow, labor-intensive traditional way. For our much-simplified and streamlined version, we use beef shanks, as the combination of bones and meat yield a richly flavored, full-bodied broth and tender, shreddable beef with a couple hours of simmering. Fragrant star anise and Sichuan peppercorns flavor this meaty broth, along with toban djan, a spicy, fermented chili-bean paste. It’s sold in most Asian markets, but if you can’t find it, substitute with 2 tablespoons white miso mixed with 4 teaspoons chili-garlic sauce and 2 teaspoons soy sauce. The soup is lightly spicy; you can add more toban djan and/or some ground Sichuan pepper at the table for more heat and spice. Chinese wheat noodles of any thickness worked well, as did Japanese udon and long, thin Italian pastas, such as spaghetti.







Don’t forget to skim the fat off the strained cooking liquid. This prevents the soup from tasting greasy. And don’t rinse the drained noodles under cold water. Lukewarm water will keep them from cooling down completely.







1 tablespoon grapeseed or other neutral oil


6 medium garlic cloves, smashed and peeled


4-inch piece fresh ginger, peeled, cut into 6 to 8 pieces and smashed


6 scallions, white parts roughly chopped, green parts thinly sliced, reserved separately


3 star anise pods


1 tablespoon Sichuan peppercorns


3 tablespoons chili-bean sauce (toban djan, see headnote)


2 tablespoons tomato paste


2 tablespoons packed dark brown sugar


⅓ cup soy sauce


⅓ cup sake


2 to 2½ pounds beef shanks (about 1 inch thick), trimmed


Kosher salt


1 pound baby bok choy, trimmed and cut crosswise into 1-inch pieces


8 ounces dried wheat noodles









1. In a large Dutch oven over medium, combine the oil, garlic, ginger and scallion whites. Cook, stirring, until sizzling, about 3 minutes. Stir in the star anise and peppercorns, then cook until fragrant, about 30 seconds. Stir in the chili-bean sauce, tomato paste, brown sugar, soy sauce, sake and 2½ quarts water. Bring to a boil over high.


2. Add the beef shanks and return to a simmer. Cover, reduce to low and cook, adjusting as needed to maintain a gentle simmer, until the beef is tender and beginning to fall apart, about 2 hours.


3. Use a slotted spoon to transfer the beef shanks to a bowl and set aside. Pour the cooking liquid through a fine-mesh strainer set over a large bowl; discard the solids. Reserve the pot. Skim off and discard the fat from the surface of the liquid, then return to the pot. When cool enough to handle, shred the meat into bite-size pieces, discarding the bones, fat and gristle. Add the meat to the pot and bring to a simmer over medium-high, then reduce to low and cover to keep warm.


4. In a large pot, bring 4 quarts water to a boil. Add 1 tablespoon salt and the bok choy. Cook until the stems are crisp-tender, about 3 minutes. Use a slotted spoon to transfer the bok choy to a large plate and set aside. Add the noodles to the water and cook until tender. Drain, rinse under lukewarm water, then drain again.


5. Divide the noodles and bok choy among serving bowls, then ladle in the soup and sprinkle with scallion greens.
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Pork and Vegetable Miso Soup (Ton-Jiru)








Start to finish: 40 minutes / Servings: 4




Miso gives this simple soup—inspired by a recipe from Japanese cooking expert Elizabeth Andoh—great depth of flavor and a unique savoriness. Of the various types of miso, we liked the mild, subtle sweetness of white (shiro) miso best in this dish, but use any variety you like. For more complexity, you can even blend several different ones.







Don’t allow the kombu-shiitake broth to reach a full boil. High heat damages the kombu’s delicate flavors and will result in a pungent, overpowering broth.







6 to 8 ounces pork tenderloin, trimmed of silver skin, halved lengthwise, cut into ¼-inch slices


¼ cup soy sauce


14-ounce container firm tofu, drained


One 4-by-6-inch piece kombu seaweed


4 medium dried shiitake mushrooms


3 small carrots, peeled and cut into ½-inch pieces


2-inch chunk daikon (about 5 ounces), peeled, cut into ½-inch pieces


3 scallions, thinly sliced on the diagonal, white and green parts reserved separately


3 tablespoons sake


5 tablespoons white miso









1. In a small bowl, stir together the pork and soy sauce. Cover and refrigerate for at least 20 minutes or up to 1 hour. Meanwhile, line a baking dish with a triple layer of paper towels. Set the tofu in it and cover with additional paper towels. Place a second baking dish or plate on top, then weigh it down with several cans. Let stand for 10 minutes, then discard any accumulated liquid. Pat the tofu dry, cut it into ½-inch cubes and set aside.


2. Meanwhile, in a large saucepan over medium-high, bring 5 cups water, the kombu and mushrooms to a simmer; do not boil. Reduce to medium-low and cook, adjusting the heat to maintain a gentle simmer, for about 15 minutes, skimming off any small particles or foam.


3. Remove and discard the kombu and mushrooms. Add the tofu, carrots, daikon, scallion whites and sake. Bring to a gentle simmer over medium and cook until the vegetables are tender, 5 to 9 minutes.


4. Pour off and discard the excess pork marinade, then stir the pork into the soup. Cook until the pork is no longer pink, about 2 minutes. In a small bowl, whisk the miso and ¼ cup of the hot broth until dissolved, then stir into the soup. Ladle into bowls and sprinkle with scallion greens.
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Chickpea and Harissa Soup (Lablabi)








Start to finish: 1 hour, plus soaking the chickpeas


Servings: 8




This brothy-bready Tunisian chickpea soup gets punches of flavor from garlic, tomato paste and cumin. For the harissa, use our recipe (here) or buy it ready-made. Instead of using stale bread—as is common in Tunisia—we got better texture by toasting chunks of crusty bread in olive oil. Toasted ground cumin is used in the soup as well as on it. To be efficient, toast all 4 tablespoons at once in a small, dry skillet over medium, stirring constantly until fragrant, about 1 minute. To make soft-cooked eggs for serving, bring 2 cups water to a simmer in a large saucepan fitted with a steamer basket. Add the desired number of eggs, cover and steam over medium for 7 minutes. Immediately transfer to ice water to stop the cooking.







For the soup:


2 cups dried chickpeas


Kosher salt and ground black pepper


5 tablespoons extra-virgin olive oil, divided


1 large yellow onion, chopped


6 medium garlic cloves, minced


2 tablespoons tomato paste


2 tablespoons ground cumin, toasted (see headnote)


6 tablespoons harissa paste


3 quarts low-sodium chicken broth or water


8 ounces crusty white bread, sliced ½-inch-thick and torn into bite-size pieces


2 tablespoons lemon juice







For serving:


8 soft-cooked eggs, peeled and halved (see headnote)


½ cup drained capers


½ cup chopped pitted green olives


½ cup chopped fresh flat-leaf parsley


½ cup chopped fresh cilantro


Extra-virgin olive oil


Harissa paste


2 tablespoons ground cumin, toasted


Lemon wedges









1. First, soak the chickpeas. In a large bowl, combine 2 quarts water, the chickpeas and 1 tablespoon salt. Let soak at room temperature for at least 12 hours or up to 24 hours. Drain the chickpeas and set aside.


2. To make the soup, in a large Dutch oven, heat 2 tablespoons of oil until shimmering. Add the onion and cook, stirring occasionally, until lightly golden, about 5 minutes. Stir in the garlic and cook until fragrant, about 30 seconds. Add the tomato paste and cook, stirring, until it browns, about 2 minutes. Stir in the cumin and harissa, then cook until fragrant, about 1 minute. Add the chickpeas and broth, then bring to a boil over high. Reduce to medium and simmer, uncovered, stirring occasionally, until the chickpeas are tender, about 1 hour.


3. Meanwhile, in a 12-inch nonstick skillet over medium, combine the bread, the remaining 3 tablespoons oil and ½ teaspoon salt. Cook, stirring occasionally, until crisp and light golden brown, 4 to 6 minutes. Remove from the heat and let the croutons cool in the pan.


4. When the chickpeas are tender, remove the pot from the heat and stir in the lemon juice. Taste and season with salt and pepper.


5. To serve, place croutons in each serving bowl. Ladle chickpeas and broth around them, then top each portion with soft-cooked egg halves and 1 tablespoon each capers, olives, parsley and cilantro. Drizzle with oil and garnish to taste with harissa and cumin. Serve with lemon wedges.
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Thai Rice Soup (Khao Tom)








Start to finish: 35 minutes / Servings: 4




Savory pork meatballs and jasmine rice give this Thai soup heft, but its aromatic broth—made with plenty of shallots, garlic, lemon grass and ginger—has excellent flavor on its own. The soup is a sort of blank canvas for garnishes; the recipe calls for our favorites, but feel free to offer only those that appeal to you.







Don’t use freshly cooked rice, as the grains will turn mushy. Rice that was cooked at least a day in advance, then chilled, held its shape better than rice that was cooked the same day. To chill just-cooked rice, mist a parchment-lined baking sheet with cooking spray and spread the hot rice on it evenly. Let cool to room temperature, cover and refrigerate for at least four hours or up to three days.







8 ounces ground pork


3 tablespoons fish sauce, divided, plus extra to serve


2 tablespoons chili-garlic sauce, divided, plus extra to serve


Kosher salt and ground white pepper


3 tablespoons lard or refined coconut oil


5 large shallots, peeled, halved lengthwise and thinly sliced (2 cups)


8 medium garlic cloves, thinly sliced


3 lemon grass stalks, trimmed to bottom 6 inches, dry outer leaves removed, smashed


2 tablespoons finely grated fresh ginger


2½ quarts low-sodium chicken broth


4 cups cooked and chilled jasmine rice (see headnote)


1 cup chopped fresh cilantro


3 tablespoons lime juice, plus lime wedges, to serve


Fried shallots, to serve (see recipe facing page)


Soft- or hard-cooked eggs, peeled and halved, to serve









1. In a medium bowl, combine the pork, 1 tablespoon of fish sauce, 1 tablespoon of chili-garlic sauce and ¾ teaspoon white pepper. Mix with your hands. Form the mixture into 20 meatballs (about 2 teaspoons each), rolling each between the palms of your hands. Place on a large plate.


2. In a large Dutch oven over medium-high, heat the lard until shimmering. Add the shallots and ¼ teaspoon salt and cook, stirring occasionally, until browned, about 5 minutes. Stir in the garlic and cook until fragrant, about 30 seconds. Stir in the lemon grass and ginger and cook until fragrant, about 30 seconds. Add the broth and bring to a boil, scraping up any browned bits, then reduce to medium and simmer, uncovered, for about 15 minutes.


3. Remove and discard the lemon grass. Add the meatballs, stir gently to combine and simmer over medium until the meatballs are just cooked through, 3 to 4 minutes. Stir in the rice and cook until heated through, about 1 minute. Off heat, stir in the remaining 2 tablespoons fish sauce, the remaining 1 tablespoon chili-garlic sauce, 1 teaspoon white pepper, the cilantro and lime juice. Ladle into bowls and serve with fried shallots, egg halves, chili-garlic sauce and lime wedges.
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FRIED SHALLOTS







Start to finish: 20 minutes


Makes about 1½ cups




A mandoline works well for slicing the shallots, but a sharp knife does the job, too. Fried shallots are a great garnish on soups, salads, fried rice and noodle dishes. The oil left over from frying the shallots is infused with flavor; use it for stir-frying, sautéing and in salad dressings.







Don’t be tempted to turn the heat up once the shallots are added to the oil. Moderate heat and frequent stirring ensure the shallots brown evenly and without scorching.







1 cup grapeseed or other neutral oil


12 ounces shallots, thinly sliced









1. Line a large plate with a triple layer of paper towels. Place a mesh strainer over a heat-safe medium bowl and set near the stove.


2. In a large saucepan over medium-high, heat the oil to about 275°F; a slice of shallot dropped in the oil should sizzle immediately. Add the shallots and reduce to medium. Cook, stirring, until golden brown, 8 to 10 minutes. Drain immediately in the strainer and shake the strainer to remove excess oil.


3. Using tongs, transfer the shallots to the prepared plate, spreading them in an even layer. Let cool completely. Store the shallots and oil separately in airtight containers. The shallots will keep for up to 1 week at room temperature; the oil will keep for up to 1 month in the refrigerator.



























Green Pozole with Chicken








Start to finish: 2 hours (1 hour active) / Servings: 6




For a fresh take on chicken soup we looked to Mexico for inspiration. We used charred fresh jalapeño and poblano peppers, a flavor-boosting technique common to Mexican cooking. We added depth with relatively little effort by using toasted whole as well as ground coriander and cumin. For more spice, use serranos instead of jalapeños, or include the chilies’ seeds. If you can’t find fresh tomatillos, substitute canned tomatillos, drained. The broth and chicken can be made a day ahead and refrigerated separately before proceeding. However, shred the chicken while it’s still warm. We liked garnishing the soup with chopped avocado, sliced jalapeños, crumbled queso fresco and fried tortilla strips.







Don’t leave out the tomatillos. They provide acidity and texture.







2 large white onions, 1 quartered and 1 chopped


1 bunch fresh cilantro, stems and leaves separated


2 ancho or pasilla chilies, stemmed, seeded and torn into rough pieces


2 tablespoons coriander seeds, toasted, plus 1 tablespoon ground coriander


2 tablespoons cumin seeds, toasted, plus 1 tablespoon ground cumin


Kosher salt


1 head of garlic


2½ to 3 pounds bone-in skin-on chicken legs


2 fresh poblano chilies


2 fresh jalapeño chilies


1 pound fresh tomatillos, husked and quartered


2 tablespoons grapeseed or other neutral oil


2 teaspoons dried oregano, preferably Mexican


15-ounce can hominy, drained


Toasted pepitas, lime wedges and sour cream or Mexican crema (optional), to serve









1. In a large pot, combine 10 cups water, the quartered onion, cilantro stems, dried chilies, coriander seeds, cumin seeds and ½ teaspoon salt. Cut off and discard the top third of the garlic head, leaving the head intact, and add to the pot. Cover and bring to a boil, then simmer for 10 minutes. Add the chicken and return to a boil. Reduce heat to medium-low and cook partially covered for 30 minutes, maintaining a gentle simmer.


2. Meanwhile, heat the broiler to high with an oven rack 6 inches from the element. Arrange the poblanos and jalapeños on a rimmed baking sheet and broil, turning frequently, until evenly blackened and blistered, 10 to 12 minutes. Transfer to a bowl, cover tightly and set aside. Chop the cilantro leaves and set aside.


3. Peel, stem and seed the charred chilies, then roughly chop and add to a food processor along with the tomatillos. Pulse until coarsely chopped, 6 to 8 pulses.


4. Transfer the chicken and garlic head to a plate and let cool. Strain the broth, discarding the solids. Wipe out the pot. Add the oil, chopped onion and ¼ teaspoon salt. Cook over medium-high, stirring occasionally, until softened and beginning to brown, 7 to 9 minutes. Add the ground coriander, ground cumin and oregano and cook, stirring constantly, for 1 minute. Add the tomatillo-chili mixture and cook, stirring frequently and scraping up any browned bits, until most of the moisture has evaporated, about 5 minutes. Add the broth and bring to a boil.


5. Shred the chicken into bite-size pieces, discarding the skin, bones and cartilage. Using tongs, squeeze the garlic head into the soup. The tender cloves should easily pop out of their skins. Add the chicken and hominy. Return to a simmer and cook until heated through, about 5 minutes. Stir in ½ cup of the chopped cilantro, then taste and season with salt. Top the soup with toasted pepitas, lime juice, more chopped cilantro and sour cream, if desired.
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Somali Chicken Soup








Start to finish: 50 minutes / Servings: 6




This is our take on maraq cad, the Somali soup known for its finishing touches, which are added at the last moment so they retain bright bold flavor and texture. We were taught how to make it by Somalia native and Massachusetts independent food consultant Nimco Mahamud-Hassan. Serve this soup family style: Bring the pot to the table along with the radishes, cabbage and lime wedges, then have diners fill and garnish their bowls as they like. Offer a simple homemade or storebought hot sauce alongside. Hot steamed rice, added to bowls before the soup is ladled in, is a satisfying addition.







Don’t use boneless, skinless chicken breasts. Both the bones and skin contribute flavor to the broth.







1 tablespoon grapeseed or other neutral oil


2 large yellow onions, chopped


Kosher salt and ground white pepper


2 serrano chilies, stemmed and sliced into thin rounds


4 medium garlic cloves, smashed and peeled


4 teaspoons ground coriander


2 teaspoons ground cardamom


1 bunch fresh cilantro, stems chopped, leaves finely chopped, reserved separately


4 plum tomatoes, cored, seeded and chopped, divided


1½ quarts low-sodium chicken broth or water


Four 12-ounce bone-in, skin-on chicken breasts


1½ cups jasmine or basmati rice, rinsed and drained


2 tablespoons lime juice, plus lime wedges, to serve


Thinly sliced radishes and/or chopped red cabbage, to serve (optional)


Green chili sauce, berbere sauce or other hot sauce, to serve (see recipes facing page)









1. In a large Dutch oven over medium, heat the oil until shimmering. Add the onions and ¼ teaspoon salt and cook, stirring, until beginning to brown, about 5 minutes. Add the chilies, garlic, coriander, cardamom, cilantro stems and half of the tomatoes. Cook, stirring constantly, until fragrant, about 30 seconds.


2. Add the broth and bring to a simmer over high. Submerge the chicken breasts in the broth, cover and cook over low until a skewer inserted in the thickest part of the chicken meets no resistance or the chicken reaches 160°F, about 30 minutes.


3. Meanwhile, in a medium saucepan, combine the rice, 2 cups water and ½ teaspoon salt. Bring to a simmer over medium-high, then reduce to low and cook, covered, until the liquid is absorbed and the rice is tender, 15 to 20 minutes. Off heat, remove the lid, lay a clean dish towel over the pot, replace the cover and let stand for about 10 minutes or until ready to serve.


4. Using tongs, transfer the chicken to a large plate and set aside to cool. Pour the broth through a fine-mesh strainer set over a large heatproof bowl; discard the solids. Return the broth to the pot. When the chicken is cool enough to handle, shred the meat into bite-size pieces, discarding the skin and bones.


5. Add the chicken to the broth and bring to a simmer over medium-high. Remove from the heat and stir in the remaining tomatoes, the cilantro leaves and lime juice. Taste and season with salt and pepper.


6. To serve, fluff the rice with a fork, then mound a portion into each serving bowl. Ladle the soup over the rice, then top each portion with radishes and/or cabbage (if using) and the hot sauces. Serve with lime wedges.
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BERBERE SAUCE







Start to finish: 15 minutes / Makes about ¼ cup




For this bold, paste-like sauce, macerating the onion in lime juice tempers its harsh bite. For a brighter flavor, substitute sweet paprika instead of smoked. This sauce is best used the day it is made.







3 tablespoons lime juice


1 tablespoon minced red onion


¼ teaspoon kosher salt


1 tablespoon smoked paprika


1 teaspoon ground coriander


1 teaspoon ground ginger


½ teaspoon cayenne pepper


¼ teaspoon ground cardamom









1. In a small bowl, stir together the lime juice, onion and salt. Let stand for 10 minutes.


2. Meanwhile, in a small skillet over medium-low, toast the paprika, coriander, ginger, cayenne and cardamom, stirring constantly, until fragrant, 1 to 2 minutes. Remove from the heat and let cool for 10 minutes. Stir the spices into the lime juice-onion mixture.
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