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Foreword

			by Michael Voltaggio

			When Tal asked me to write the foreword to this book, my first question was, why me? While my restaurant, ink, is down the street from Crossroads, Tal is a chef who is renowned for his unique take on plant-based dining, and I on the other hand include most animals (and their respective parts) in my menus. What do I know about vegan cuisine? I just know food that tastes good, and I appreciate and respect a chef who shares my  passion for cooking and hospitality.

			Like most people, I go out to dinner to celebrate special occasions, and I have realized that in several instances lately, I ended up craving not “vegan” food but the food Tal creates at Crossroads. Why? Because the food is simply delicious Mediterranean-based dishes that focus on seasonal vegetables, grains, legumes, flatbreads, and pastas. The dining room is warm and welcoming, and the cocktails are incredible. 

			Tal’s food will surprise you: I indulge in oysters, Bolognese sauce, and a well-curated cheese plate. I eat fried calamari, caviar, fresh salads, and hearty pastas, and even desserts. But none of the food contains a trace of animal products. The “oysters” are made with oyster mushrooms that mimic the saline taste of the ocean, the fried “calamari” is made with battered and fried hearts of palm, and the cheese plate is crafted with Tal’s own Kite Hill cheeses, which are nondairy and made from nut milks. The first time I ate at Crossroads, I thought, “Where the hell am I?” The dishes are thoughtful, playful, nourishing, satisfying, and yes . . . they happen to be vegan. And after a meal at Crossroads, I always feel satisfied, but I never feel heavy or as if I’ve overindulged.

			I asked to meet the chef who has turned me into a vegan wannabe. A moment later, Tal was standing tableside wearing a clean, freshly pressed chef jacket, an apron, and black chef pants. I have to admit, I was ignorantly expecting a hippie with a T-shirt, a bandanna, and other casual clothing made from hemp and burlap. Nope; Tal is a professional chef with classic French culinary training who cooks some of the best-tasting food I have ever eaten. He is reinventing plant-based cuisine, and he is the only vegan chef who cooks for meat eaters—me included. 

			Tal and I soon realized that we are in fact very similar. We share some of the same guests, we have the same cooks rotating through our kitchens, we buy vegetables from the same farms, and we both work hard in our restaurants to deliver the best dining experience possible. Tal is a great neighbor and friend, an amazing chef, and perhaps a magician, because every time I eat his food, I find myself just wanting more and more, and I never miss the butter or bacon fat. If this is vegan cuisine, sign me up! 

	
			
Preface

			I opened Crossroads at the corner of Melrose and Sweetzer Avenues in Los Angeles in 2013. Crossroads is probably not what people picture when they think of a vegan restaurant. There are terrific vegetarian and vegan restaurants in Los Angeles, especially ethnic places where plant-based dishes are naturally part of the cuisine; however, the food and atmosphere tend to skew more casual. Crossroads redefines the concept of vegan dining, steering away from a sterile Zen-like atmosphere and a catering to more than a health-food crowd. 

			But the main thing that sets Crossroads apart is our menu, which is Mediterranean. Executive Chef Scot Jones and I met a few years ago when we worked together at Chrissie Hynde’s restaurant VegiTerranean in Akron. Scot had stood at the helm of that city’s best Italian restaurants for over a decade; we found a simpatico groove almost immediately, and to this day he’s like my brother from another mother. Until we opened, most vegan restaurants in Los Angeles offered primarily an international mishmash of cuisines, serving dishes like black bean burritos, miso soup, tofu stir-fries, and dal curry. Scot and I stick to the Mediterranean food we know and love, like pastas and flatbreads, and shape them into plant-based equivalents. We refuse to dilute the menu with an eclectic spread of dishes that have little to do with one another . . . apart from the fact that they’re all vegetarian. Since soybeans don’t grow in the Mediterranean region, you won’t find dishes featuring tofu or tempeh on our menu. 

			We are proud to serve mouthwatering Mediterranean meals in a refined environment that, frankly, hasn’t been seen in LA before. The restaurant boasts a warm ambience and stylish décor, with deep banquettes and dramatic light fixtures; and we’re the first plant-based restaurant in town to have a full bar with an inspired cocktail program. To finish off a meal, our desserts are the handiwork of Serafina Magnussen. You will find her sinfully delicious recipes in the dessert chapter (beginning here).

			We want to establish a sense of permanence, to make an impact with a timeless space that is an enduring part of the city. Service is paramount for us, and our staff both in the front and back of the house is committed to creating a unique dining experience for our guests. Crossroads has a convivial energy and serves wonderful food that one would expect from an upscale restaurant—with the only difference being that no animal products are used to prepare it. There are no obvious vegan cues, and most guests don’t even make the connection that the menu is plant-based; they just know the restaurant is comfortable and the food is satisfying and delicious. Crossroads is defined not by what’s missing, but by what it is. 

			The unqualified joy of being a chef in Los Angeles comes from the diners. Dining is a big deal here—people are food-savvy, with educated palates and an appreciation of fine food and wine. And we have been fortunate to connect with a diverse clientele. Crossroads has become a destination where doctors, housewives, punk rockers, icons of the adult film industry, foodies, and everyone in between come with an open mind to embrace the concept and share the experience. The positive response from the community and critics alike has been incredible, and the collective result of launching Crossroads has been an eye-opening revelation for us as well as for all types of diners—including non-vegetarians. The fact is, when treated with the same respect as any other cuisine, plant-based dining satisfies anyone who simply enjoys good food. I remain steadfast in my intention not to label the restaurant a vegan-only hangout, but instead to create a haven where all people feel relaxed and welcome. 

			Being a serious music aficionado, my business partner and friend Steve Bing suggested we name the restaurant Crossroads, drawing comparisons between Robert Johnson’s legendary blues classic by the same name and our own road less traveled. Music critics speculate that the lyrics signify the spot where Johnson sold his soul to the Devil in exchange for his musical talents. The song title resonates with me. Crossroads marks a place we’ve all been in our lives at one point or another, where we examine the choices and encounters that shape our life experience. It makes me think about the journey and the individual efforts we make to meet at the same place. Our crossroads is an intersection where vegans, flexitarians, omnivores, and meat eaters can all cross paths to share a delicious meal and a good time. At Crossroads, we believe good food should be enjoyed by everyone. 
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Introduction

			For many people, weaning themselves off animal products is a gradual process, but I dove into a vegetarian diet essentially overnight in my senior year of high school. In my twenties, I went all in and became vegan since I was eating nearly all plant-based foods already, and to this day I have never regretted my path. Back in the early 1990s, very few people were thinking about the serious downsides of being a carnivore, how it affects the environment or has ramifications on our health. Meat alternatives were limited then, and I was resigned to the notion that following a plant-based lifestyle involved a bit of a sacrifice. I remember that my only choice for a veggie burger in the grocery store came in the form of a boxed powdered mix that had to be combined with water. Restaurant options for vegans were almost nonexistent; when I dined out, the meat would be removed from the plate and I’d be served only the side dishes. The pitiful selections lacked substance and flair; white rice and steamed vegetables were standard, and I grew increasingly frustrated. I feared I’d be forever doomed to forgo taste and variety in favor of conscious eating. I hungered for the robust meals I used to love and became obsessed with creating plant-based dishes as delicious as anything I’d ever had as a meat eater. 

			As a lover of food, I realized it wasn’t the animal products I actually longed for, but the texture, the flavor, the heartiness, and the satisfaction I feel when I indulge in a favorite food. What I really crave is the smoky paprika and fat in chorizo, not the pork itself; the richness of fresh pasta laced with a velvety, creamy sauce, not the eggs and butter; the smoky char of grilled steak, not the actual beef. The challenge in vegan cooking lies in not cheapening the food by making it feel like it’s a knockoff of itself or a shadow of the original, but rather in making vegetables shine in their own right while still satisfying those cravings. I attended culinary school with the intention of learning classic French cooking techniques and applying them to plant-based foods. It’s exciting to capture tradition untraditionally and to prepare food full of flavor, texture, and visual appeal—regardless of whether it is made with meat. By refocusing on what makes food rich and pleasurable to begin with, I realized I could create plant-based dishes that appeal to everyone, not just vegans. 

			The food at Crossroads is Mediterranean first and vegan second. Since I grew up in Israel, and Scot is classically trained in Northern Italian cooking, our combined influences translate to the creation of our pan-Mediterranean cuisine. California shares a similar climate to the region; the cuisine relies on seasonal produce, beans, and grains with an emphasis on straightforward preparation. Our menu represents the way many of us are eating today and easily translates to the home kitchen. Guests often ask for recipes, which brings us to writing this book. 

			There is flaky spanakopita, crispy polenta fries, stuffed ravioli bathed in garlic sauce, hearty flatbreads, and creative salads; not to mention decadent desserts, like chocolate cake, and tempting cocktails. Some dishes, such as Sweet Corn Risotto (see recipe), are quick and simple to make for any weeknight dinner, and others, like Grilled Garden Vegetable Lasagna (see recipe), require a little extra time in the kitchen and are great for a special meal. We want to inspire you to cook with a new appreciation for vegetables you probably already love, and at times to present them in a really dramatic fashion to unlock the wow factor. When prepared well and with imagination, vegetable-centric dishes can satisfy just as much as any piece of meat. 
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			Philosophy

			As I get older, my philosophy on cooking continues to grow and change. While I know creating exciting plant-based dishes will always be my focus, how I execute them keeps evolving. In the past, I composed plant-based dishes the same way I constructed any regular dish—with a balance of protein, vegetable, and starch. I largely took that approach as a personal challenge; colleagues said it couldn’t be done, so, naturally, I wanted to prove otherwise. My approach has shifted through the years, and I’m sure it will continue to do so. What remains constant is that vegetables are always the jumping-off point. 

			A lot of people believe that eating a plant-based diet is restrictive and even boring. Untrue! Eating meatless opens up so many possibilities that I never think about the things I can’t have. And the playing field is wide open. This type of cooking is relatively new, and there’s so much more to create and explore with different flavors and textures. I’m constantly trying new ways to move plant-based cuisine forward, like turning nori from a sheet of seaweed into saltwater-tinged seasoning, cashews into cream, or yellow tomatoes into béarnaise sauce. You’ll find new techniques throughout this cookbook. I want you to enjoy a great meal and improve your cooking techniques at the same time. 

			To be universally respected, plant-based cuisine has to appeal to the general population. This may sound obvious, but restaurants get it wrong all the time by serving fake meat that doesn’t interest meat eaters or a vegan plate that’s little more than an uninspired pile of vegetables. For instance, the portobello mushroom “burger” of yesterday and the cauliflower “steak” of today are examples of trendy executions that bastardize what I think superior vegan cuisine should be about. Just because there’s an entire plate of grilled cauliflower doesn’t make it a gratifying entrée. To be fair, there is a reason Crossroads is known for a dish called artichoke “oysters”: oyster mushrooms are aptly named due to their resemblance in flavor and texture to the seafood—and I’m not the first person to identify that. Relying on portobello and cauliflower to mimic the flavor and texture of beef is another matter. Some still fall into the trap of thinking that vegetables or legumes need to be disguised as meat in order to be palatable. They don’t. 

			With that said, I think there’s a place for meat alternatives in the plant-based universe. At Crossroads we serve a couple of dishes, like scaloppini Marsala and Parmesan, specifically crafted as a gateway to satisfy the guys reluctantly pulled into the restaurant kicking and screaming. Including these crossover selections on the restaurant menu exposes people to new foods they likely would have never tried. We intentionally omitted those dishes from this book because they don’t showcase the heart of what our Mediterranean food is about. In fact, only one recipe in the book—Pappardelle Bolognese—calls for a meat substitute, and it’s used as an accent to the dish.

			We know that most people are incorporating meatless meals into their diets more than ever before. With the popularity of Meatless Mondays, it’s exciting to see the food trend moving in the direction of vegetables taking center stage. Many chefs today are starting to emphasize this shift, and vegetarian menus are popping up everywhere. Vegan cooking is finally taking its place as a respected form of cuisine in the culinary world, and one that’s being celebrated as much by non-vegetarians as it is by vegetarians. It’s incredibly gratifying not to be the odd man out in the chef community anymore. 
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			Cooking Crossroads

			Now that you understand my philosophy and how passionate I am about eating and living this way, I want you to get excited about cooking meat-, dairy-, and egg-free. Vegan food is not a radical departure from what you’re likely already cooking at home: vegetables, grains, and legumes. The food in this book is not a trendy fad like a raw food diet, or Paleo, or even a collection of low-fat recipes attempting to extol the virtues of healthy eating. Nor is this a diet or gluten-free cookbook. Food is meant to nourish and satisfy. I don’t believe in deprivation, so you will discover that some dishes are fried, others are fortified with nondairy butter, and some call for all-purpose flour. Crossroads takes “vegan” out of the equation and invites you to use it like every other cookbook on your shelf. My hope is that you open it often and get the pages dirty.

			To be sure, Crossroads is not of the “easy, quick, five ingredients or less” cookbook variety, but the recipes aren’t overwhelming, either. As with most meals, planning ahead will save you time getting dinner on the table, whether it’s soaking cashews the night before to make cashew cream (which is essential to have on hand for many of the recipes in this book), roasting vegetables a couple of hours in advance, or keeping handmade pasta in your freezer. With few exceptions, most of the ingredients called for in the recipes are widely available at any well-stocked grocery store, Whole Foods Market being one of my favorites. You don’t need to scour the Internet for hard-to-get ingredients or kitchen equipment, and recipes incorporating slightly out of the ordinary ingredients, such as nutritional yeast flakes and pomegranate molasses (see here and here), include notes on where to purchase the items and suggested substitutes. As with most dishes, the better the quality of the ingredients—whether olive oil or produce—you start with, the better the result. Farmers’ markets are your friends. Eat local and in season when you can. 

			The wide range of options means you’ll be able to find recipes for both casual weeknight suppers and special dinner parties. All of the Mediterranean dishes—snacks, soup, salad, pasta, small plates, desserts, and cocktail selections—work together and can be mixed and matched to create a satisfying meal. In addition to the recipes, I’ve included lots of basic cooking information and techniques to make you a better home cook. I hope that this book will expand your view of plant-based eating and inspire you to incorporate delicious vegan meals into your home repertoire.

				
					A Few Words About Protein

					Most of our ancestors ate meat, but it was in small amounts. It was eaten once a week as a treat, or it was served in small portions alongside grains and vegetables, but it was never the centerpiece. We’ve turned that around: today Americans eat animal protein three times a day, seven days a week. And many of us are afraid to follow pure vegetarian diets because we worry about not getting enough protein or eating “incomplete proteins” from plant sources. While I am not a registered dietitian or a doctor, I do have my finger on the pulse of what’s going on. The fact is, we truly don’t need to eat a complete protein in every bite of food or in every meal. Most Americans consume almost twice as much protein in their diet as people in any other country in the world. The idea that protein comes only from animal sources is an outdated myth that drives me crazy. Nearly all foods contain small amounts of protein, and it’s very easy to obtain your daily protein requirements from beans, grains, nuts, and green vegetables. Do you know anyone in your life who is protein deficient? Doubtful. On the flip side, it is likely that someone you love suffers from diabetes, heart disease, cancer, or stroke. I think we need to worry more about eating enough vegetables than we do about whether we are getting enough protein.

				

				
					[image: ]
				

	
			
Snacks and Spreads
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			This chapter is loaded with a diverse collection of starters—whether you call them meze, tapas, or antipasti—inspired by the flavors of the Mediterranean: Middle Eastern Smoked White Bean Hummus (see recipe) and savory Baba Ganoush (see recipe), warm marinated olives Italian-style (see recipe), and French-influenced Leek Pâté (see recipe), among others. My favorite Moroccan spice mix, harissa, takes homemade potato chips to the next level (see recipe), and the hearty Lentil Skillet Bread (see recipe) is the perfect accompaniment for all kinds of dips. 

			These finger foods can be mixed and matched and make great party fare. Scot and I are complete opposites when it comes to entertaining. He creates elaborate menus and table settings. I like to keep things casual and stress-free. You can make it easy on yourself too with the recipes that follow, most of which can be made ahead and put together pretty quickly so you can enjoy your guests . . . and the food. (If you’re making the spreads and dips in advance, remove them from the refrigerator 45 minutes before serving so they can come to room temperature.) And be sure to check out the cocktails in the chapter beginning here to serve alongside.

			Harissa Potato Chips

			Smoked White Bean Hummus

			Marinated Mediterranean Olives with Rosemary-Fried Almonds

			Pickled Vegetables

			Lentil Skillet Bread

			Spicy Tomato-Pepper Jam

			Leek Pâté

			Baba Ganoush

			Pistachio-Kalamata Tapenade

			Egyptian Fava Bean Spread

			Warm Kale and Artichoke Dip

	
	
			
Harissa Potato Chips Makes a big bowl of chips (about 100)
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			Homemade potato chips are easy to make, and the results can be amazing. I love spicy food; the dusting of peppery harissa spice mix gives these chips an extra kick. Serve with Smoked White Bean Hummus or your favorite dip. 

			Potato chips are best served right away, but once cool, they will keep covered at room temperature for up to 1 day. If stored longer, the chips become soggy. 

			2 large russet (baking) potatoes (about 1 pound), scrubbed

			Expeller-pressed canola oil, for deep-frying

			2 to 3 tablespoons harissa spice mix (see Note)

			Kosher salt

			Smoked White Bean Hummus (see recipe), for serving (optional)

			Using a mandoline, slice the potatoes to about the thickness of a nickel; you should get about 50 slices per potato. Put the slices in a large bowl and add cool water to cover. Swish the potatoes around to remove the excess starch; this will make the chips super crispy. Drain the potatoes and repeat 2 or 3 times, until the water is no longer cloudy. Drain the potatoes really well in a colander. 

			Spread the potatoes out on a baking sheet and pat them dry with paper towels. Removing the excess moisture will prevent the oil from spattering.

			Heat 3 inches of oil to 325°F in a deep fryer or deep pot. If you don’t have a deep-fry thermometer, a good way to see if the oil is hot enough is to stick the end of a wooden spoon or chopstick in it; if bubbles circle around it, you’re good to go.

			Cook the potatoes in batches to avoid overcrowding and to keep the oil temperature constant: Put the potato slices in the fryer basket or a spider or other strainer and carefully lower into the hot oil, give them a stir to keep them from sticking together, and fry for 6 to 7 minutes, until golden brown and crispy. Remove the chips with the spider or a slotted spoon, allowing the excess oil to drain off, and transfer to a paper towel–lined platter to absorb any remaining oil.

			Season the chips with the harissa and salt while they are still hot. Serve immediately, with Smoked White Bean Hummus if desired.

			
Harissa Spice Mix


			A vibrant seasoning used in Moroccan cuisine, harissa is a spice blend made primarily from hot chilies, paprika, garlic, cumin, and coriander. The flavor is bright and smoky with a jolt of heat that elevates and complements other ingredients. I’m addicted to the stuff. It’s terrific sprinkled on just about anything—soups, roasted vegetables, and dips (such as Egyptian Fava Bean Spread). You can find harissa in the dry spice aisle of most grocery stores. It comes as a paste too. 

	
	
			
Smoked White Bean Hummus Makes 2 cups


			At Crossroads, we hot-smoke ingredients like corn and mushrooms (see here and here), as well as the beans for this dip, to impart a rustic, earthy flavor. You can do the same by improvising a stovetop smoker at home; you will need a large pot with a steamer insert. Or you can simplify the recipe, by skipping this step and adding smoked sea salt to the beans. 

			Made with cannellini beans instead of the traditional chickpeas, this super-creamy hummus whips up beautifully and is far better than anything you can buy in the market. If using dried beans, you’ll need to soak them overnight. Serve with Harissa Potato Chips (see recipe) or good store-bought chips, pita, or crudités. 

			1 cup dried cannellini beans, soaked overnight in cold water, or one 15-ounce can cannellini beans, drained and rinsed

			2 tablespoons tahini (sesame seed paste)

			2 tablespoons nutritional yeast flakes (see Note)

			2 garlic cloves, coarsely chopped

			½ shallot, coarsely chopped

			Juice of 1 lemon

			1 fresh thyme sprig, leaves stripped from the stem

			1 teaspoon agave nectar

			½ teaspoon freshly ground black pepper

			1 teaspoon coarse smoked sea salt (optional; see headnote)

			¼ cup extra-virgin olive oil

			2 cups hickory or apple wood chips, soaked in water for 20 minutes and drained (optional; see headnote)

			If using dried beans, drain and rinse the beans and transfer to a large pot. Add water to cover by 1 inch and bring to a boil, then simmer over medium-low heat until the beans are tender, about 1½ hours. Drain and rinse the beans. (The beans can be cooked a day ahead and refrigerated, covered.)

			To smoke the beans: Open the windows and remove the battery from your smoke detector. Line a large pot that has a steamer insert with aluminum foil (this will keep the wood chips from scorching the bottom). Spread the wet wood chips on the foil. Cover the pot tightly with the lid and set over high heat. 

			Meanwhile, put the beans in the steamer basket. Once the chips begin to smoke, drop the steamer basket insert into the pot and cover tightly with the lid. Turn off the heat and allow the beans to soak up the smoke for 5 to 6 minutes—no peeking. Set the beans aside to cool. (The beans can be prepared a couple of hours in advance, covered, and held at room temperature.)

			To make the hummus: Combine the beans, tahini, nutritional yeast flakes, garlic, shallot, lemon juice, thyme, agave, and pepper in a food processor. Add the smoked sea salt if you did not smoke the beans. Puree until the mixture is totally smooth, about 2 minutes. With the motor running, pour in the oil in a steady stream, making sure it directly hits the blade (this is the best way to distribute the oil and emulsify it evenly and quickly), and process until it is fully incorporated. 

			Store any leftover hummus covered in the refrigerator for up to 3 days.

			
Nutritional Yeast Flakes


			Nutritional yeast may not sound like the most appetizing ingredient, but it has a cheesy, nutty, savory quality that gives any dish extra oomph. Just a tablespoon or two adds a creamy, salty richness to dips, soups, and sauces. Look for nutritional yeast flakes in the supplement section of the market or health food store. Be sure to select flakes instead of granules, which will deliver a bit of texture to whatever you add them to.

		
		
			
Marinated Mediterranean Olives with Rosemary-Fried Almonds Serves 4 to 6 (Makes about 3 cups)
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			The inspiration for this rustic snack came from Scot, who spent some time cooking in Venice, Italy. Warming olives in olive oil infused with lemon and other aromatics intensifies their flavor and makes them really plump and juicy. While the process is simple, the result is transformative. I like using Castelvetrano and Cerignola olives for their big meaty bite and Picholine and Kalamata for their tart-fruity flavor. Be sure to purchase high-quality olives at an olive bar or a good market. The leftover oil is delicious for dipping bread or for dressing salads or roasted vegetables. Top the warm olives with Rosemary-Fried Almonds for an added crunch.

			1 pound mixed unpitted black and green olives, such as Castelvetrano, Cerignola, Picholine, and Kalamata, drained

			1½ cups extra-virgin olive oil

			6 fresh thyme sprigs, leaves stripped from the stems and chopped (about 1½ teaspoons)

			6 garlic cloves, thinly sliced (about 2½ tablespoons)

			Zest of 2 lemons, removed with a zester

			1 shallot, thinly sliced (about 2 tablespoons)

			1½ teaspoons red pepper flakes

			½ teaspoon kosher salt 

			¼ teaspoon freshly ground black pepper

			Rosemary-Fried Almonds (recipe follows)

			Put the olives in a heat-resistant bowl or container. Set aside.

			Combine the oil, thyme, garlic, lemon zest, shallot, red pepper flakes, salt, and black pepper in a saucepan, set over low heat, and slowly warm the oil to infuse it with the aromatics, swirling the pan occasionally to prevent the oil from getting too hot, 5 to 7 minutes.

			Pour the fragrant warm oil over the olives and let steep at room temperature, uncovered, for about 1 hour. Turn the olives over a few times to redistribute the aromatics. 

			To serve: Gently heat the olives in a small saucepan over low heat until warmed through, 2 to 3 minutes. Using a slotted spoon, scoop the olives and aromatics into a serving bowl and then pour a bit of the oil over the top. Serve warm, topped with the almonds.

			
Rosemary-Fried Almonds

			Makes 2 cups

			Popular in Spain, Marcona almonds are softer and sweeter than regular almonds and have a more rounded shape. Their rich, buttery flavor is due to the high oil and moisture content. Store the fried almonds in a sealed container at room temperature for up to 3 days or in the freezer for up to 3 months.

			1 cup expeller-pressed canola oil

			1 large fresh rosemary sprig, leaves stripped from the stem and coarsely chopped (about 2 tablespoons)

			2 cups whole Marcona almonds

			1 teaspoon kosher salt

			Put a cast-iron or other heavy skillet over medium-high heat. Pour in the oil, add the rosemary, and stir to infuse the flavor into the oil. Heat the oil to around 300°F. (You don’t need a thermometer for this: Drop an almond into the oil. When it sinks a bit, then floats right back to the top and starts sizzling, the oil is hot enough.) Once the oil is ready to go, add half of the almonds and cook, stirring constantly, until they are fragrant and toasted, 10 to 20 seconds. Using a slotted spoon, remove the almonds from the oil and drain on paper towels. Sprinkle them with the salt while they are hot. Repeat with the remaining almonds. Use to top the marinated olives or serve as a snack.

		
		
			
Pickled Vegetables Serves 6
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			Scot and I share a passion for pickles from eating at Jewish delis as kids. Scot would skip school to go to Lou and Hy’s Deli in Akron to feed his pickle craving. Every winter I would fly to Miami to visit my grandfather for a week or two. One of the necessary stops during my stay was the Rascal House. This deli was an institution, and the lines were out the door. But when you were finally seated, you’d be greeted with a stack of fresh rye bread, an assortment of homemade mustards, and a bowl of bright-green half-sour pickles. Heaven.

			These are refrigerator pickles, so there’s no hassle of canning, vacuum seals, or sterilized jars. You will need about 4 cups of vegetables total. Feel free to mix it up with other raw vegetables, such as okra or green beans. Keep in mind that vegetables with bold color, like beets, will bleed into the brine solution, so it’s best to pickle them separately. If you like crisper pickles, chill the brine before pouring it over the vegetables. This recipe can easily be doubled if you want to prepare a bigger batch; the pickles keep well in the refrigerator. 

			Brine

			2 cups white vinegar

			2 cups filtered water

			¼ cup unrefined cane sugar

			Pickling Spice (recipe follows) or 2 tablespoons store-bought pickling spice mix

			2 teaspoons kosher salt

			Suggested Vegetables

			5 baby heirloom carrots, halved or quartered lengthwise

			5 watermelon radishes (see Note) or regular radishes, thinly sliced on a mandoline

			½ head of cauliflower, cut into small florets

			4 scallions, white and light green parts only, cut into 1-inch pieces

			2 Persian or Kirby cucumbers, quartered lengthwise

			To make the brine: Combine the vinegar, water, sugar, pickling spice, and salt in a medium saucepan and bring to a simmer over medium-low heat, stirring occasionally to dissolve the sugar.

			Put the vegetables in a heatproof container and pour the hot liquid over them; they should be completely submerged. Cover and cool to room temperature, then chill for at least 24 hours, preferably 48.

			The pickled vegetables will keep for up to 1 month covered in the refrigerator; be sure to keep them completely submerged in the liquid, adding vinegar if needed.

			
Watermelon Radishes


			From the outside, watermelon radishes don’t look like much—more like a turnip or an ordinary radish with a green hue—but inside they are a shade of vibrant raspberry pink that looks similar to watermelon. Watermelon radishes are crunchy and sweeter than other radishes. A mandoline is ideal for slicing these beauties super thin, but a sharp knife and steady hand will do. 

			
Pickling Spice

			Makes 2 tablespoons

			2 bay leaves, crumbled

			2 teaspoons mustard seeds

			1 teaspoon coriander seeds

			1 teaspoon whole black peppercorns

			1 teaspoon red pepper flakes

			Combine the bay leaves and spices in a small dry skillet and toast over medium-low heat for 1 to 2 minutes to release the fragrant oils, shaking the pan periodically so the spices don’t scorch. Transfer the spice mixture to a jar with a tight-fitting lid. Store in a cool dark place for up to 3 months.
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Lentil Skillet Bread Makes 3 pounds dough; 8 breads
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			My dear friend chef Art Smith and I developed this recipe together. Packed with protein-rich lentils and quinoa, this naan-style bread has a nutty texture and flavor, but is also hearty and healthy. As you need only ½ cup each cooked lentils and quinoa, this is an excellent way to use leftovers. The bread pairs well with creamy spreads, especially the Pistachio-Kalamata Tapenade (see recipe) and Egyptian Fava Bean Spread (see recipe). 

			¼ cup French green lentils (Puy), picked over and rinsed

			¼ cup red or black quinoa, well rinsed and drained

			One ¼-ounce envelope active dry yeast (2¼ teaspoons)

			1 cup warm filtered water

			1½ teaspoons agave nectar 

			1 cup vegan mayonnaise, such as Vegenaise, at room temperature

			1½ teaspoons white balsamic or unfiltered apple cider vinegar

			1 cup unsweetened plain almond milk

			3 cups 7-grain flour, such as Great Rivers, plus more for dusting

			1 cup whole wheat flour

			½ cup bread flour

			1 teaspoon baking powder

			1 teaspoon fine sea salt

			1 teaspoon ground coriander

			1½ teaspoons garlic powder

			Nonstick cooking spray

			Flaked sea salt, such as Maldon

			Freshly ground black pepper

			Nutritional yeast flakes (see Note)

			To prepare the lentils: Combine the lentils with 1 cup lightly salted filtered water in a small saucepan and bring to a boil. Reduce the heat to low and simmer, uncovered, until the lentils are just tender, 15 to 20 minutes. Drain the lentils and set aside to cool.

			Meanwhile, prepare the quinoa: Combine the quinoa with 1 cup lightly salted filtered water in a small saucepan and bring to a boil. Cover, reduce the heat to low, and simmer until the water is absorbed and the quinoa has fluffed up, 10 to 12 minutes. The quinoa is done when you can see the curlicue popping out of each grain; drain off any excess water. Fluff the quinoa with a fork and set aside to cool. 

			To prepare the dough: Combine the yeast, warm water, and agave in a small bowl and stir gently to dissolve. Let stand until the yeast comes alive and starts to foam, 5 to 10 minutes.

			Stir the vegan mayonnaise and vinegar together in a small bowl. Pour the almond milk into a saucepan and set over low heat. Stir in the mayonnaise mixture and heat gently, stirring occasionally, until the almond milk mixture reaches 100°F (about body temperature). Remove from the heat and stir in the yeast mixture. Set aside.

			Whisk the flours, baking powder, fine sea salt, coriander, and garlic powder together in a large mixing bowl until blended. Make a well in the center and pour in the almond milk mixture. Using a wooden spoon, stir until all of the dry ingredients are moistened and a shaggy dough forms. Fold in the cooled quinoa and lentils until evenly distributed.

			Turn the dough out onto a generously floured work surface and knead for 15 minutes, or until slightly firm and beginning to come together. The dough is really sticky, so it’s best to flour your hands too.

			Divide the dough in half and shape into 2 balls. Cover with a clean towel and let rise in a warm spot until doubled in size, about 45 minutes. (Or wrap each ball of dough in plastic wrap and refrigerate for up to 1 day; this step will develop the bread’s flavor further.)

			To make the breads: Divide each ball of dough into 4 equal portions and shape into balls; they should be 6 ounces each and about the size of a tangerine. Cover 7 of the balls of dough with plastic wrap to prevent them from drying out.

			On a lightly floured surface, press the remaining ball of dough out with your fingers into an 8-inch circle, about ¼ inch thick.

			Coat a large cast-iron skillet with cooking spray and set over high heat. When the pan is smoking hot, lay the round of dough in the pan and coat the top with cooking spray. Cook until bubbles form on the top of the bread and there are golden spots on the bottom, 3 to 4 minutes. Flip the bread over with tongs and cook for 2 more minutes, or until the bread is firm and golden on the second side.

			Transfer the bread to a cutting board. Sprinkle with flaked sea salt, black pepper, and nutritional yeast flakes and cut into 8 wedges. Cover and hold warm, and repeat with the remaining balls of dough. Serve the breads with your favorite dip or spread.

			
Variation

			Lentil Crackers

			Preheat the oven to 450°F. Sprinkle a baking sheet lightly with flour.

			On a lightly floured surface, with a floured rolling pin, roll the dough (you can use any amount) out into a rectangle about ⅛ inch thick. Coat the dough with nonstick cooking spray and sprinkle with flaked sea salt, black pepper, and nutritional yeast flakes. Using a pizza cutter or a sharp knife, cut the dough into individual crackers roughly 1 inch by 2 inches. Alternatively, cut it into squares or diamonds, or use cookie cutters to cut out the crackers.

			Using a dough scraper or a spatula, transfer the crackers to the prepared baking sheet. Prick the crackers with a fork to prevent them from puffing up during baking. Bake for 12 to 15 minutes, until the edges are golden brown. Transfer the crackers to a wire rack to cool. Once completely cool, the crackers can be stored in an airtight container at room temperature for up to 5 days.

		
		
			
Spicy Tomato-Pepper Jam Makes 3 cups


			Photograph here

			When Scot and I were working eighteen-hour days opening the restaurant VegiTerranean in Ohio, this homemade jam was our sustenance. Scot had an incredible garden filled with tomatoes, peppers, and herbs, and at the end of the summer, we’d cook a big batch of this intensely flavorful jam. A spreadable version of a spicy marinara sauce, it’s a great sweet-and-sour match for crackers or flatbreads. We also use it as a base for Roasted Mushroom Flatbread (see recipe). If you can’t get banana peppers, substitute any long, pale-green chili pepper, such as Cubanelle or Anaheim (also known as California).

			The key to developing the deep flavor and thick consistency of the jam is to not rush the cooking process. Take the time to let it gently simmer for at least 1 hour to allow the natural sugars of the tomatoes and peppers to reduce and caramelize. As the Beastie Boys say, “Slow and low, that is the tempo,” and it is for the success of this jam too. 

			4 large beefsteak tomatoes (about 2 pounds), coarsely chopped, or one 28-ounce can whole tomatoes, preferably San Marzano

			6 garlic cloves, thinly sliced

			2 banana (Hungarian wax), Cubanelle, or Anaheim peppers, finely chopped

			1 small onion, finely chopped

			Juice of 3 limes

			3 tablespoons light brown sugar

			¼ cup fresh basil leaves, chopped

			¼ cup fresh flat-leaf parsley leaves, chopped

			2 tablespoons tomato paste

			½ teaspoon kosher salt 

			¼ teaspoon freshly ground black pepper
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