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My Kind of Party


WHEN MY FRIENDS ARE HEADING OUT FOR A ROWDY bachelorette weekend, a night at the club, or a crowded cocktail mixer, I tighten my robe and say, “You kids have fun!” as I wave them out the door. Hi, I’m Dan Pelosi, and my favorite kind of party is one where I can sit down. More specifically, I want to sit down to a delicious dinner, at an adorable table, surrounded by my fabulous friends and family. It’s cozy, intimate, and my preferred way to celebrate. I have hosted countless parties like this in my life, and now, in my second cookbook, I want to tell you how I make every gathering feel like one I never want to leave. My absolute favorite part of hosting is sharing my corner of the world with the guests I invite in, and yes, that means you.


Here’s my biggest secret (I know—can you believe I’m dropping it in the second paragraph?): Putting together a party doesn’t have to be hard—and it shouldn’t be. Just like riding a bike or learning to fold a fitted sheet, seamlessly weaving the act of gathering and celebrating into your day-to-day means you get to be present to appreciate the joy of bringing people together, feeling inspired by seasonal ingredients, and creating traditions that make any and every day feel special. Best of all, it means you can make any occasion feel like a party. You can be thoughtful and organized in such a way that your guests don’t know this effortless event was, in reality, well planned—and that’s what I want to help you do.


First let’s take a quick stroll down memory lane. When I lived in San Francisco in my twenties, I found myself at lots of new kinds of “parties.” I will never forget the night I met the world-famous drag queen Juanita MORE! at Booty Call, an event she hosted at a bar in the Castro District. In the middle of a DJ set, Juanita spotted me in the crowd, called me over to her booth, and handed me a homemade chocolate cupcake. Now this was my kind of party! We became instant friends, and soon I snagged an invite to her apartment for one of her famous dinner parties. I quickly became a regular guest at those dinner parties, and they are where much of my hosting education came from. My favorite detail was the menu Juanita would tack over her kitchen workstation before each event. It not only kept her on track as the hostess, it was also a fun preview of what was in store for us guests. Knowing she had taken the time and care to make a plan and write it out made these gatherings feel extra special.


Looking back, it’s no surprise why Juanita’s menu on the wall soothed me so deeply: because in my family, party planning—and just everyday meal planning—was synonymous with menu planning. While eating breakfast, we would plot what was for lunch. During lunch, we’d discuss dinner. And at dinner, we’d talk about what we were going to eat the next day. Obsessing over the perfect menu is in my DNA. Literally no one in my family has ever said yes to a party invite without knowing (or asking) exactly what would be on the menu first.


Given all that, it’s probably no surprise to learn that when I’m planning a party, I start with the menu. And since I’m writing a book about parties, naturally it’s organized entirely around menus. Any occasion—from the biggest soiree to the simplest dinner for two—wants, needs, and deserves a good menu. For me, that is and has always been the easiest way to host a successful gathering. It puts you at ease as the host, knowing your guests will be taken care of via the basics: food and drink. It allows you to use what you have on hand to create something special that sets the mood for the party. A good menu says, “Here’s what to expect from this experience!” Plus, when your menu is set, all your guests have to worry about bringing are the good vibes.


The sixteen celebratory menus you’ll find here take you through the year, embracing each season along the way. Some are big, some are small; some are expected, some are not. My very favorite party of the entire year is, of course, no surprise, but kind of a surprise, smack in the center of the book. No matter the theme, each menu celebrates the nostalgia of the parties of my past while also embracing all the new touches that are signature Grossy.


While each chapter was designed to be made as a whole menu, I hope that won’t stop you from bringing your favorite individual recipes into regular weekday rotation, even when you’re not officially partying. If you just happen to have a hankering for Caramelized Banana Pudding or Coconut Shrimp on a Tuesday night, I want you to have that. And if you want to have the baked beans from Let’s Grill, Girls alongside the steak tips from Farmers’ Market Feast, please do. Rest assured, you can adapt these menus and dishes to deliciousness any time of year, for any occasion, and turn them into your new staples. Easy to make and even easier to share, they’ll help every hostess get her head in the game and cook up the kind of food guests will be talking about for weeks.


But hosting a party is about so much more than just putting food on the table: It’s about creating an atmosphere where everyone feels welcome, relaxed, and ready to have a great time. Alongside the menus, you’ll find tips on how to plan ahead so you can enjoy the party as much as your guests. There are ideas for staying on top of prep, setting the mood, and dealing with the aftermath, and lots of little tricks that make hosting seem effortless. The goal is to make every party a breeze, and I want you to be confident and excited about hosting, knowing that you have everything you need to create memorable experiences for your friends and family.


After years of throwing parties as my part-time job, I’m spilling everything I know about creating spaces that feel warm, spontaneous, and very satisfying. The heart of every great gathering is whom you share it with, and I firmly believe there’s no greater pleasure than cooking for the people you love. My parties are never about perfection—rather, they’re about making your guests feel welcome and having fun along the way. Whatever vibe you’re going for, I hope this book inspires you to embrace the joy of coming together with good friends over great food. So please, take off your shoes (only if you want), find a comfy place to sit, grab a drink, and don’t worry—the food will be served very soon.















Let’s Get This Party Started


I’ve spent a lot of time talking about what a Grossy party looks like, so now it’s time to get the party started. Before you dive into this multicourse meal of a book, let me explain everything we’re serving here.


A REASON TO PARTY Each of the parties in this book is inspired by a party I throw in my real life. Whether I’m grilling for the gays on Fire Island in the middle of summer or re-creating a steak house dinner at home for my girlfriends in the dead of winter, these are all my favorite ways to celebrate the everyday, every day.


ALL IN THE TIMING For each recipe, I’ve noted after the headnote if any components, or even the full recipe, can be made ahead—a real time-saver for weeknight cooking and entertaining alike. If you decide to go for it and tackle the full menu as I’ve outlined it, I’ve provided a timeline to ensure everything makes it onto the table when it should. My goal is to make your life easy, breezy, beautiful, and, most of all, delicious.


RECIPES I simply cannot say it enough: Before you do anything else, read from start to finish any recipe you plan to cook. Gus once learned the hard way, when company was due to arrive in a few hours, that a pie crust needed to rest overnight. I gently reminded him that there’s no “win” in “winging it.” Okay, maybe there is, but you get my point. Hosting is much less stressful when you feel confident in your plan, so get to know these recipes! As you plan, feel free to sub and swap ingredients to make these feel the most like you—and don’t be shy about scribbling notes in the margins, while you’re at it.


SERVING SIZES Serving sizes are always tricky to nail for a group because everyone has a different appetite, and how much they’ll want of one dish all depends on what else is on the menu. If you’re making one recipe by itself, keep in mind the serving sizes may shift when the table isn’t loaded up with plenty of options to pass around. But if you’re tackling a full menu, I can confidently say every recipe will serve 6 to 8 people—probably with leftovers to take home!—taking into account all the appetizers, sides, mains, or dessert alongside.


GROSSY GUIDES Throughout this book you’ll find helpful guides filled with tips and tricks to help with successful party planning, hosting, or the simple things we all need for everyday cooking. In the spirit of hosting, I’ve invited over a few people to contribute guides as well. Whether you’re just starting out or have years of experience, you should be having a fun fest, not a stress fest! These guides will ensure that your guests will return over and over again.


Now… Let’s Party!















Grossy’s Guide



The Big To-Dos


When you’re planning a party, the guest list and grocery list need no introduction, but arguably the most important list is the to-do list. Instead of cramming all my chores into a couple of stressful days, I like to break them down into a checklist of easy-to-accomplish tasks leading up to the get-together. That way, instead of feeling a sense of impending doom, I’m building the party prep into the natural flow of my day-to-day. But not every party needs to be planned a month ahead, and sometimes you’re just entertaining on a whim. That’s where the beauty of this guide shines. Whether you’ve got weeks or a few hours, use this go-to checklist to keep things simple and stress-free.


Way Ahead


[image: ] MAKE THE GUEST LIST


My friend Juanita MORE! has some great advice for building the list here.


[image: ] SAVE THE DATE


We all have hectic lives, so it’s nice to get on everyone’s calendar early.


[image: ] PLAN THE MENU


Choose dishes that feel exciting, using what’s in season or on theme. Remember to ask your guests about any restrictions or allergies.


[image: ] SHOP EARLY


Get the pantry staples, like flour, sugar, and canned goods, crossed off the list now; it will be a big help later.


Week Of


[image: ] CONFIRM THE GUEST LIST


Send a reminder and finalize your head count.


[image: ] LOCK THE MENU


Make your full shopping list, planning when you’ll shop for your most perishable items, and organize your prep and cooking schedule, assigning each task to a specific day.


[image: ] DO A DEEP CLEAN


My party-specific guide to cleaning here will help get you on the right track!


[image: ] MAKE A SERVING PLAN


Check that you have the tabletop essentials (see here). If you need anything special, pick it up now so you’re not scrambling.


Day Before


[image: ] SET UP THE SPACE


Do final, quick clean; move any furniture; arrange seating; set the table (see here); make flower arrangements.


[image: ] ORGANIZE YOUR DISHES


Wash and dry the items you’ll use to serve, and organize them in the kitchen so they’re ready for plating as each dish is done.


[image: ] COOK AWAY


Don’t save it all for tomorrow! Anything that can be made ahead should be made ahead. Most things taste better the next day anyway.


[image: ] CHOOSE AN OUTFIT


Pick out what you’re going to wear and get it ready for its debut. Trust me, day of, you don’t want to spend more time in the closet than you have to!


Last Minute


[image: ] MAKE THE FINAL TOUCHES


Light the (unscented) candles, start the playlist, and double-check you have everything you need so you can send out an SOS text now, before anyone arrives, if you need to.


[image: ] TAKE OUT THE TRASH


Be sure you’re starting the party with empty, odor-free bins. Don’t forget the bathroom trash, too.


[image: ] GET DRESSED


Pause all the other prep to put on your outfit, check your hair, and fix your lipstick. Your guests are about to arrive, and you don’t want to be caught in your sports bra!


[image: ] TAKE A DEEP BREATH


You’ve got this. If there was ever a time to Live, Laugh, Love, it’s right now.















Grossy’s Guide



Setting the Table


I believe a beautifully set table is more about organization and less about stuff: Hosting is about having the right things, not all the things. So before you rush out to buy something new, let’s get creative with what you already have.


I’m a big collector of objects (I’m a Taurus moon and rising, I can’t help it) so when I’m thinking about my table, I most often think in themes and then find the objects that fit. What is the mood of the party? What colors are speaking to me right now? Did I just buy new glasses on vacation? Is now the time to put the adorable ceramic teddy bear salt and pepper shakers I bought on eBay seven years ago to use? (Yes.) Enjoy the process and don’t be afraid to experiment! The most important thing you can bring to the table is your own sense of style. Here are my best tips, tricks, and reminders when it comes to setting the perfect scene.


Back to Basics


Ultimately, setting the table is about making sure everyone has what they need to enjoy their meal. Taking the time to get set means you also get to enjoy the meal without jumping up to run into the kitchen a million times. Basic table setting includes:


[image: ] TABLECLOTHS


To me, the difference between eating dinner and having a dinner party is a tablecloth. I probably should have mentioned that before here, but here we are. It’s not required, obviously, but it is a special touch that makes your table feel like it’s dressed up for an occasion. My mom would always let me pick the tablecloth for our family gatherings, and now Gus’s mom helps me organize my fabulous collection of my own. When guests are coming, I am a kid again as I search to find the perfect one. While I have made table linens a big part of my party identity, you really only need one or two to have things covered (literally). And remember, the only difference between a tablecloth and a bedsheet is the name.


[image: ] PLACE MATS


If you can’t bring yourself to buy a tablecloth after my fight song opposite, maybe I can interest you in place mats for under your plates? They are like little personal tablecloths for just your plate. I personally love to layer linens on linens—this is a real more is more situation for me—but again, place mats are not a necessity in any way.


[image: ] NAPKINS


I’m not above paper napkins, even if what’s set out is actually a paper towel. But I do like to use cloth napkins for a touch of personality and sustainability when I have company. If you have talented seamstresses in your circle, you can ask them to sew 16 × 16-inch hemmed napkins using fabric you bought or found in your aunt’s quilting closet (shout-out to Aunt Chris!). More than half my napkin collection was made this way! Napkins can either rest on the plate or under the fork. (I would never napkin ring, but don’t let anyone yuck your yum!)






[image: A tray filled with tableware including stacked plates, a bowl containing a cupcake with sprinkles, and several sets of cutlery including forks and spoons placed on napkins. A small container of salt is also present as well as a floral arrangement with orange flowers.]







[image: ] PLATES


A dinner plate is, quite literally, the center of the place setting. Most of the time, I keep it easy and stop right there. If you’ve craving something more formal, the bread plate goes above and to the left of the dinner plate, a salad plate rests on top of the dinner plate, and a soup bowl goes on top of the salad plate. Either way, be sure to clear all the plates before bringing out fresh ones for dessert.


[image: ] FLATWARE


When you’re laying down your flatware, remember the word FORKS. I know—it would be hard to forget—but what I mean is, working your way from left to right, F is for fork, O is the shape of your dinner plate, R makes this a cute acronym, K is for knife, and S is for spoon. I just set one fork, but if you wanted to use a salad fork that would go on the far left. Dinner knives should be set with the blade toward the plate and any smaller butter knives above the dinner plate, if you swing that way.


[image: ] GLASSES


Personally, I tend to skip the nice glasses and instead stock up on two sizes of cheap glasses from Ikea or a restaurant supply store because A) breakage is inevitable when company comes (trust me, I have clumsy bear paws); and B) having plenty of glasses means you’re free from cleaning duty during the party. I use my larger glasses for water and smaller glasses for fun drinks, like wine or cocktails. The water glass should go just above the knife and the fun glass to the right of it.


[image: ] SERVEWARE


A good collection of platters and serving bowls is essential for successful hosting. But before you run out to Crate & Barrel, do a lap around your kitchen: Don’t those mixing bowls look like serving bowls? Rimmed sheet pans make perfect platters. Add a clean kitchen towel to that colander to make a beautiful breadbasket. Cutting boards are happy to present everything from grilled meats to piled salads to a stack of sandwiches. That pasta pot was born to be an ice bucket or maybe a punch bowl. Even drinking glasses can come in handy for portioning out desserts!


[image: ] SERVING UTENSILS


I often use my cooking utensils for serving. Tongs, wooden spoons, wide spatulas, and slotted spoons get the job done, so I don’t worry about investing in specific, single-use tools, and you shouldn’t either.


[image: ] WATER


Every time I go to my best friend Tom’s house, he proudly offers me a glass of his famous ice water (the recipe is—wait for it—ice and water). The joke literally never gets old, and he’s not wrong: you can never have enough water at a party. Tap, filtered, sparkling… just make sure it’s easy to access and there’s plenty of it. If the meal is sit-down, a few pitchers on the table will help keep everyone hydrated without interrupting the conversation. As the host, you’ll want to keep an eye on them to keep them full.


[image: ] CORKSCREW WITH BOTTLE OPENER


It doesn’t need to be on the table, but you do need to know exactly where it is. Get the rustling-through-drawers routine out of the way before your company arrives and find it a comfy home where it will stay visible to everyone.


Finishing Touches


Once the places are set, I like to add a few decorative elements to bring the table to life:


[image: ] CANDLES


If the sun is going down, I’m lighting candles. They don’t have to be the only light in the room, but they never fail to add a magical glow. I love tall taper candles (especially if they’re dripless) or short votives. But big or small, I believe in three important rules:


1. No scented candles. Your guests are there to enjoy the delicious food. Don’t confuse them by burning Clean Cotton right under their noses.


2. If your candles are more than halfway used, replace them with new ones. A midmeal burnout is a bit of a mood killer.


3. Do a reach test: Sit in a few different seats, reach across the table, then set down your candles accordingly. When it’s going to be a full house, I place the candles on a separate piece of furniture nearby so we can still enjoy the glow without going up in flames.


[image: ] FLOWERS


Flowers are always a gorgeous addition to the table, no matter the occasion. If a guest brings me a bouquet, I’ll arrange it in a vase and set it somewhere near the table so we can admire the flowers without blocking anyone’s view. Instead of one large centerpiece, I like to make several small, low arrangements so everyone can talk without having to crane their necks. For the table, I round up small vases, or a few small jars or glasses to scatter across the center. If flowers aren’t in the budget, bowls of produce like citrus, stone fruit, tomatoes, squash, or bundles of herbs make for a beautiful centerpiece.


For the flowers themselves, I am the queen of using a couple bundles from the grocery. Here’s how:


1. I prefer to buy bouquets of two or three types of flowers in a variety of shapes and colors. If the flowers are already in a mixed bouquet, separate them by type.


2. Working with one vessel at a time, choose a mix of flowers that look nice together. Odd numbers, like three or five, are more visually appealing. I don’t make the rules!


3. Trim the stems enough so the flowers will hover a few inches above the rim of their vessel, varying the heights so each flower can have her own moment. Strip off any leaves that will fall below the waterline.





[image: ] MEET YOUR MISMATCH


I’m all for matching place settings, but I never feel drawn to them. To me, a mismatched table is a unique reflection of the host: If it looks great to you, your guests will love it too. My guests will often pick their seat based on the plate or napkin they love the most. Anchoring objects like matching plates and flatware gives you permission to add individuality in mismatched napkins and glasses. Or vice versa. Or mix and match the entire table. You decide!


















Grossy’s Guide



The Guest-Ready Glow-Up


If you were here for my first book, Let’s Eat, you’ll remember how my mom upstaged me with her guide to deep cleaning the kitchen. (If you weren’t, Jackie Pelosi alone makes it worth the price of admission.) Now it’s my time to shine—literally and figuratively! The thing about guests is that you have to clean up before them and then you have to clean up after them, and, if you’re me, you can even clean up during them! Here’s my guide to all of it.


Before


[image: ] GET READY FOR YOUR CLOSE-UP


Deep clean all the common areas like the living room, dining room, kitchen, bathroom, entryway, and backyard. If coats are going on the bed (when and why did that become a universal thing?), be sure that room is clean, too. And if you’re like me and a full house tour is simply mandatory upon entry, just go ahead and clean everything.


[image: ] MAKE THE TABLE SHINE


Be sure all tablecloths, napkins, glasses, plates, flatware, serving vessels, and utensils are presentable. A run through the laundry and dishwasher is good enough—no need to break out the polish and rags. But when you’re done, be sure the washing machine, dishwasher, sink, and dish rack are emptied out so you can start the party with a clean slate.


[image: ] GIVE THE TRASH BINS A GOOD SCRUB


I would bet your trash and recycling (including the bathroom trash!) have been begging for some hot soapy water for a while. Now is the time to start fresh so no funky smells interrupt your party. Be sure bins are in obvious and accessible places. Remember to empty the bins after you prep, and pop in fresh bags right before your company arrives.


[image: ] STOCK UP ON PAPER GOODS


You’re going to want to have plenty of paper towels handy to clean up spills. Set an extra roll or two of toilet paper in an obvious place in the bathroom—you don’t want guest rifling through your cabinets!


[image: ] DON’T NEGLECT THE BATHROOM


It’s likely everyone will be in there at some point. While you’re stocking paper, tackle the trash can, refill the soap dispenser, and be sure to set out clean hand towels or a stack of paper napkins next to the sink.


During


[image: ] TIDY ALONG THE WAY


If the trash or recycling need to be emptied, do it, and swap in a new bag. Do a casual lap with a towel to wipe up any small spills or crumbs. Grab empty dishes and glasses and get them to the kitchen. This all helps keep the space clear and make the party feel less hectic and cluttered. Just make sure you’re not pulling away from the party for too long—after a few minutes, you’ll suddenly have a team of wannabe helpers following you around.


[image: ] STACK, BUT DON’T WASH


As items return to the kitchen from the party, swipe any trash into the bin and dump ice and liquids in the sink. Everyone loves leaving a dinner party with tomorrow’s lunch in their purse, so I always make sure I have plenty of to-go containers at the ready for leftovers. Then start making a tidy stack of dirty plates, flatware, and glasses. Try to keep your sink empty so clean up is fast and easy later. Even if you’re planning to load the dishwasher, save it for later. Much like disappearing for too long, obvious cleaning makes guests feel like they need to help and interrupts the party. One exception, though…


[image: ] TACKLE SPILLS IMMEDIATELY


Is it even a party if something doesn’t spill? Don’t panic; prepare. If you’re sensitive about your furniture and carpets, avoid serving dark liquids. If you’re more relaxed about it, keep a bottle of OxiClean or Wine Away on hand. And if you are caught unprepared despite my warnings, dig through your pantry for the old club soda and salt trick: Pour a healthy amount of salt on the stain, splash with a little club soda, let it sit for a few minutes, then blot with a kitchen towel. Repeat as needed until the stain lifts. Just don’t be dramatic—guests will follow your lead.


[image: ] CALL IT A NIGHT


When you’re ready for the party to be over, nicely tell everyone to leave. My go-to announcement is, “This has been SO fun, but it’s approaching my bedtime.” Most people will be relieved and ready to make their exit. The “party never ends” crowd will keep it going somewhere else—they don’t have to go home, they just can’t stay here, as they say.


After


[image: ] DELEGATE JOBS


There will always be a friend or two who offers to stay and help clean up. If you feel comfortable, say yes! And if there are any partners or children hanging around, get them up and moving, too. Many hands make light work, so don’t take it all on yourself.


[image: ] RESIST THE URGE TO SIT DOWN


While you’re still up on your feet, get all those dishes into the dishwasher. Soak anything that needs it. Wipe down the main surfaces. Throw the linens in the washing machine. Grab the vacuum or at least the dust buster for a quick once-over. Take out the trash. Save the deep clean for tomorrow when you have more energy, but get started tonight so you don’t feel like you’re waking up in a frat house.


[image: ] RECLAIM YOUR SPACE


Open the windows to air out the space. Slide the furniture back so you don’t stub your toe in the middle of the night. Fluff the pillows and fold the blankets. Grab a scented candle, incense, or room spray. Start making it feel like your space again.


[image: ] TAKE NOTES


Once you do sit down, grab a pen and paper (or this book!). Jot down what worked and what didn’t, what was a hit and what was a miss. Scribble any notes about specific recipes while they’re still fresh in your mind. The next time you have people over, you’ll be glad for these reminders.















Juanita MORE!’s Guide



The Guest List


My friend, the world-famous San Francisco drag queen Juanita MORE!, knows a thing or two about guest lists. Hers are always the most sought-after in town—whether at the club or around her own table. She taught me so much about how to entertain flawlessly, most especially getting the right group gathered for a meal. She has a special way of inviting an eclectic mix of people into her (night)life and her home. I asked her to share her top three tips for building the perfect guest list, and here’s what she had to say:


HOW TO Curate the List


To guarantee a fabulous guest list for dinner, I first love to invite the die-hard foodies who will eat anything I prepare. I also try to create a good mix of personalities and people from different parts of my life—all of that is in hopes of growing new friendships. Then, I always save a seat for someone who likes to gossip, which makes the dinner conversation sparkle… for obvious reasons. I welcome all without judgment, preconditions, or expectations. I consider everyone royalty when they dine at my place.


HOW TO Get Everyone Mingling


Connecting people is one of my specialties, and I have a long history of welcoming newcomers into my circle. I often find the universe has put us in the same room for a reason, and we all share something. So I listen to everyone’s story, and if it reminds me of someone else’s in the room, I’ll make that introduction. I always have a secret seating plan, and I put guests next to each other for conversation or to help me in the kitchen. There is always someone at the table who was once a server, so they sit next to me. I enjoy watching them stack plates up their arms to place in front of guests at the table. I pass the wine bottle to the shy person, allowing them to interact with all the guests as they pour.


HOW TO NOT Get Invited Back


You’ll always be invited back unless you’re a bad guest. Tardiness is something I am most annoyed about. I have had to remind a few people running late that “I am not reheating a frozen pizza over here!” Someone once arrived late with a half-eaten box of Thai food in their hands. I asked why they were carrying a take-out box, and they replied they got hungry on the way over. Like, what? I still shake my head about that one. But, most notably, just like my dislike for floral bouquets (I only have a certain number of vases and they will be filled with arrangements already!), please do not bring a surprise plus one. That’s the fastest way to get crossed off my list.






[image: Juanita MORE! in a pink wig in an updo and an orange printed dress with a beaded turquoise necklace is pouring a drink from a bottle into a glass. ]




















The Parties















Farmers’ Market Feast


Farmers’ Market Salad with Avocado Ranch


Smashed Pickled Cucumber Salad


Cath’s String Bean & Potato Pasta


Melted Leek & Lemon Roast Chicken


Marinated Steak Tips over Herby Rice


Roasted Fig & Goat Cheese Parfaits


Grossy’s Guide: SHOPPING THE FARMERS’ MARKET


I DIDN’T GROW UP GOING TO FARMERS’ MARKETS. My earliest food memories are a mix of ShopRite runs and digging through Bimpy’s backyard garden. It wasn’t until I studied abroad in Rome during college that I discovered their magic.


I was hypnotized by Campo de’ Fiori, the bustling Roman market loaded with vibrant produce, accompanied by the hectic shouts of vendors. I became a regular, weaving through the stalls and exploring new flavors. It opened me up to a whole new world of cooking.


I have sought out—and found—a piece of that Roman charm in every city I’ve lived in thereafter. In San Francisco, the Ferry Plaza Farmers Market was my second home. In New York, the Union Square Greenmarket became part of my routine. When I’m at my house upstate, the Copake Hillsdale Famers Market is unmissable. Wherever I go, the local market keeps me connected to the seasons and the people who grow our food. Grab your reusable bags, girls: It’s time to hit the market!


Make the Menu


[image: ] 2 DAYS BEFORE


Farmers’ Market Salad with Avocado Ranch: Make the avocado ranch dressing and store in the fridge.


Smashed Pickled Cucumber Salad: Prepare the cucumbers and radishes, add the brine, and store in the fridge.


Cath’s String Bean & Potato Pasta: Make the pesto and store in the fridge.


Marinated Steak Tips over Herby Rice: Marinate the steak tips and store in the fridge.


Roasted Fig & Goat Cheese Parfaits: Roast the figs and store in the fridge.


[image: ] 1 DAY BEFORE


Melted Leek & Lemon Roast Chicken: Spatchcock the chicken, season it, and marinate in the fridge.


Marinated Steak Tips over Herby Rice: Prepare the herby rice and store in the fridge.


Roasted Fig & Goat Cheese Parfaits: Assemble the parfaits and store in the fridge.


[image: ] MORNING OF


Farmers’ Market Salad with Avocado Ranch: Chop the vegetables for the salad and store in the fridge.


[image: ] ONE HOUR BEFORE


Cath’s String Bean & Potato Pasta: Cook the pasta and veggies and toss with the pesto.


Melted Leek & Lemon Roast Chicken: Preheat the grill or oven and roast the chicken, basting every 15 minutes.


Marinated Steak Tips over Herby Rice: Reheat the rice.


[image: ] 30 MINUTES BEFORE


Farmers’ Market Salad with Avocado Ranch: Combine the kale and cabbage with the dressing, massage, and let rest.


Smashed Pickled Cucumber Salad: Drain the brine and garnish with fresh dill and black pepper.


Marinated Steak Tips over Herby Rice: Grill the steak and arrange over the rice.


[image: ] SERVING TIME


Farmers’ Market Salad with Avocado Ranch: Add the chopped vegetables to the salad.


Melted Leek & Lemon Roast Chicken: Carve the chicken and arrange in the skillet.


Roasted Fig & Goat Cheese Parfaits: Serve the parfaits straight from the fridge for dessert.















[image: A doublespread page features a photograph of a table set with various dishes. Skewers of grilled meat are placed on a large platter with rice. A bowl of pasta with basil is in the center. A farmer's market salad and a pickled cucumber salad are on the left, and a serving of roasted chicken is in a cast iron pan on the right. Hands are seen reaching for food, and a small vase with flowers is on the table. A small dish of avocado ranch is also present.]
















Farmers’ Market Salad with Avocado Ranch





Serves 6 to 8




This salad is a celebration of how beautiful fresh veggies can be. Too often, I improvise a salad from whatever’s about to die in my fridge. But there’s a special delight in walking through the market, selecting the freshest, prettiest produce, and building a bowl with purpose. The crunch! The flavor explosion! Oh, and the creamy avocado ranch dressing doesn’t hurt, either. Mom always said to eat the rainbow, and this salad is a delicious reminder to do just that!







Make Ahead: The dressing can be refrigerated in an airtight container up to 3 days.







AVOCADO RANCH


1 cup mayonnaise


½ cup buttermilk


1 tablespoon white wine vinegar


1 teaspoon onion powder


½ teaspoon garlic powder


¼ teaspoon kosher salt, plus more as needed


¼ teaspoon freshly ground black pepper, plus more as needed


1 avocado, halved, pitted, and peeled


¼ cup loosely packed fresh parsley leaves


¼ cup loosely packed fresh dill


1 bunch chives







SALAD


1 bunch lacinato kale, woody stems discarded and leaves roughly torn


½ head purple cabbage, cored and diced


1 ear corn, shucked and kernels removed


1 large red bell pepper, diced


1 large carrot, chopped









1. MAKE THE AVOCADO RANCH: In a blender or food processor, combine the mayonnaise, buttermilk, vinegar, onion powder, garlic powder, salt, and pepper. Blend on medium speed until combined, about 30 seconds. Scrape down the sides and add the avocado, parsley, dill, and chives. Blend for about 30 seconds more to make a smooth dressing. Taste for seasoning and add more salt and pepper as needed.


2. MAKE THE SALAD: In a large bowl, combine the kale, cabbage, and 1 cup of the dressing. Use your hands to massage and thoroughly coat the ingredients. Add another spoonful or two of dressing as desired. Set aside to rest for about 30 minutes.


3. Sprinkle the corn, bell pepper, and carrot over the top of the kale and cabbage. Serve with the remaining dressing in a small bowl on the side for drizzling.
























[image: A hand holds a spoon with ranch dressing above a large platter filled with a farmer's market salad made of kale, chopped red cabbage, corn, diced red bell peppers and carrots. A small wooden bowl containing avocado ranch is placed nearby.]
















Smashed Pickled Cucumber Salad





Serves 6 to 8




When Gus and I started dating, he had a job waiting tables at a restaurant—I’d occasionally stop by just to bat my eyes at him and, obviously, have a snack. They had these incredible house-made bread and butter pickles on the menu that I would plunge my fork into and eat like a salad. I wanted to replicate that joy with this pickle-inspired salad. Chunky bites of smashed cucumbers plus the spicy bite of crunchy radishes have a soak in a garlicky brine. They’re ready the next day, but like any worthy batch of pickles, a nice long soak only improves the flavor.







Make Ahead: The veggies can be refrigerated in their brine up to 1 month.







8 radishes, trimmed and quartered


2 pounds mini cucumbers


¼ cup sugar


2 tablespoons coarsely chopped fresh dill, plus more for serving


2 garlic cloves, thinly sliced


1 tablespoon kosher salt


Red pepper flakes (optional)


2 cups distilled white vinegar, plus more as needed


Freshly ground black pepper









1. Place the radishes in a clean 2-quart jar or airtight container. Use the flat side of a knife to lightly smash the cucumbers, then roughly chop them. Add them to the jar along with the sugar, dill, garlic, salt, and a pinch of pepper flakes (if using).


2. Pour the vinegar into the jar. Screw on the lid and shake until the sugar and salt dissolve. Fill the jar to the brim with more vinegar as needed, then tighten the lid and refrigerate for at least 24 hours or up to 1 month.


3. Drain the brine and arrange the pickled salad in a serving bowl. Finish with a little bit of dill and a few grinds of black pepper before serving.
























[image: A bowl of salad filled with pickled cucumbers and radish and dill is placed on a woven cloth with a checked pattern. Two metal serving spoons rest beside the bowl. ]
















Cath’s String Bean & Potato Pasta





Serves 6 to 8




This dish is a specialty of Gus’s mom, Cath, and it’s her go-to for getting something on the table when she suddenly has a crowd to feed, which happens often when I am visiting. (I find friends everywhere I go; what can I say?) When I finally asked her for the recipe, I was shocked by how easy it is to make! It’s essentially a one-pot meal, since the potatoes, pasta, and green beans all boil together in the same water. You can use a jar of store-bought pesto to really streamline this on a busy night, but it’s nice to take a couple extra minutes to make my own fresh batch. Cath never makes the same pesto twice, throwing in any mix of leafy greens and swapping around different seeds and nuts. I, too, am pesto-flexible, but for this dish I personally love a rich walnut-and-basil version. She serves this pasta warm for dinner, but it’s equally delicious cold the next day.







Make Ahead: The pesto can be refrigerated in an airtight container up to 3 days. The vegetables and pasta can be assembled and refrigerated overnight.







Kosher salt


1 pound dried gemelli pasta


1 pound new potatoes, scrubbed and halved


½ pound green beans, trimmed and cut into 1-inch pieces


½ cup raw walnuts


½ cup freshly grated Parmesan cheese


2 garlic cloves


2 cups packed fresh basil leaves, plus more for serving


Zest and juice of 1 lemon


1 cup extra-virgin olive oil


Freshly ground black pepper









1. Bring a large pot of salted water to a boil over high heat. Add the pasta and potatoes. Cook until the pasta is al dente according to the package directions and the potatoes are fork-tender, adding the green beans 1 minute before the pasta is done. Reserve 1 cup of the cooking water, then drain.


2. Meanwhile, in a food processor, combine the walnuts, Parmesan, garlic, and 1 teaspoon salt. Process until the walnuts are finely chopped, about 1 minute. Scrape down the sides and add the basil, lemon zest, and lemon juice. Pulse about 4 times until the basil is roughly chopped. Scrape the mixture into a large bowl and whisk in the olive oil.


3. Add the pasta, potatoes, and green beans to the bowl with the pesto. Add about ¼ cup of the reserved cooking water and use a spatula to fold until everything is thoroughly coated. Add another splash or two of cooking water as needed to reach your desired consistency.


4. Serve hot, let cool to room temperature, or refrigerate overnight. Garnish with whole basil leaves and plenty of pepper before serving.























[image: A large yellow bowl filled with pasta, small potatoes, and string beans, garnished with fresh basil leaves. A silver spoon rests on the side of the bowl.]
















Melted Leek & Lemon Roast Chicken





Serves 6 to 8




Spatchcocking a chicken—removing the spine and laying it flat—helps with even cooking, rendering juicy meat and crispy skin across the entire bird. In this slow-roasted dish, the leek and lemon melt into the sauce and the outside of the bird gets brown and beautiful. The key here is consistent basting so the meat stays moist and the skin gets blanketed in the fat pooling below. The reward after all that work is a deeply flavored skillet sauce that almost steals the show. I guarantee this will immediately become one of your go-to chicken recipes, deserving of its own party!







Make Ahead: The chicken can marinate up to 24 hours.







1 (4-pound) whole chicken


2 tablespoons sugar


1 tablespoon kosher salt


3 lemons


1 large or 2 small leeks, halved lengthwise, rinsed well, and cut into 2-inch pieces


2 tablespoons extra-virgin olive oil


Freshly ground black pepper


½ to 1 cup low-sodium chicken broth
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