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No One Gets Old at the Table


“A tavola non s’invecchia!” I can still hear my uncle Tony yelling at me across the dinner table during long family dinners. This phrase translates to “﻿no one gets old at the table,” meaning that when we eat together, time literally stops—so don’t rush. Slow down. Enjoy yourself. When Uncle Tony shouted this, he was usually trying to get me to focus on what was in front of me: our family and the meal we were eating. It was a little lofty for me to understand when I was a kid, but as I’ve gotten older (turns out we do get old away from the table), I live in Uncle Tony’s words, sharing food with people I love and finding that magic space where time stands still. I believe food is the great equalizer, and when it’s made with care and intention, you can taste the love in every bite.

Let me back up. I’m Dan Pelosi, the Italian American meatball behind the Instagram handle @GrossyPelosi, and a few of my favorite things are comfort and cooking. When I was growing up, most of the kids I knew spent their time outside getting into trouble or in their bedrooms exploring imaginary worlds. Not me. I spent my time in the kitchen with anyone in my family who happened to be cooking . . . which was everyone.

My mom had me on the counter next to the KitchenAid as a toddler while she whipped up elaborate feasts. Soon I moved from the counter to a stool, then from the stool to the floor. I listened, learned, helped, and definitely made a mess﻿ along the way. During the week, I did my homework at the kitchen table after school while my dad made dinner. From memory, he cooked the dishes he had been eating since his childhood, telling me stories the whole time. We tasted everything together, comparing notes and ideas.
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Like many Italian American families, my grandparents had a working kitchen in their basement, in addition to the one on the main floor of the house. I spent hours sitting on the stairs with my sister, Diana, watching as my dad’s parents, Bimpy and Grandma Katherine, cooked enough food to feed an army. Lucky me, I got to be their official taste tester. In another basement kitchen, literally next door, my mom’s parents, Grandma Millie and Grandpa John, let me make “yuck cakes,” which involved running around, grabbing anything I could find, stirring it together, and baking it. Grandpa John bravely tasted all my concoctions, no matter what. One set of grandparents gave me the knowledge and palate for Italian American cooking, while the other set gave me the courage to experiment and make mistakes.

During college, I studied abroad in Rome, shopping at the famous Campo de’ Fiori market and making family meals for my fellow students. In my twenties and thirties, I spent full weekends cooking for friends, playing the role of Vacation House Mom on group trips, planning holiday events and dinner parties, and creating a comfortable space where my own version of family could gather around the table. Many of my friends call me “Mom” or “Dad” (I answer to both), which, to me, affirms that all the traditions my family passed along are alive and well in me.

When New York City went into lockdown in March 2020, as COVID-19 swept across the world, I immediately turned to my well-stocked pantry and passed the time how I always had: by cooking! I used my Instagram account to share my day-to-day and meal-to-meal with my small community—this sharing helped me cope at a difficult time and, as a bonus, provided comfort to others feeling anxious and unsure. As the weeks wore on and my audience began to grow, it became clear that, having spent much of my life in the kitchen learning how to comfort and cook, I was uniquely positioned to help people get through a global pandemic. Soon my Instagram account expanded into a website, merch line, collaborations, and brand sponsorships. It’s an unusually timed trajectory that I still haven’t fully processed, but every day I’m grateful that I get to do what I’ve always loved to do.

[image: ]

People always ask how I got the name GrossyPelosi. The Drew Barrymore movie Never Been Kissed came out when I was in college; after we saw it, all my friends began adoringly calling me “GrossyPelosi” as an homage to the film’s main character, Josie Grossy. Needless to say, it stuck! I think it’s hysterical and speaks to my brand of living, laughing, and loving.

Seeing as I am a creature of the internet, I naturally love the instant connection of social media. I have a hot-and-heavy relationship with my phone, always responding to comments and DMs on the fly. But a book is a physical thing with no option to DM, so I can’t be as available to you as I would like. Think of my recipes as your guides, helping you get where you want to go, but with plenty of room for you to explore, get lost, discover something new, and then find your way home, happily. Sprinkled throughout the book, you’ll also find Grossy’s Guides, which are meant to teach you the basics, answer the questions I anticipate you might have, and help you become the very best home cook you can be. I hope you feel as if I’m right there with you, talking you through every step of the way. And if you find yourself stuck, just @ me!

After a lifetime of talking about food with my grandparents, parents, aunts, uncles, and sister, you would think we had nothing more to say. But while writing this book, I spent even more time discussing recipes with every one of those people, soaking up all of our family knowledge, stories, and secrets. This book is dedicated to keeping alive the traditions, the laughter, the conversations, and the recipes of all the generations before me. It’s a collection of my favorite recipes—some old, some new, but all rooted in the joy of cooking. They have served me ﻿well as simple, approachable, and delicious, ready to be shared with the people I love. And now they’re yours to do the same—to adapt, adjust, and scribble notes all over until they feel like your own, and, even if just for a moment, your table will become a place where time stands still.












On the Table


We’ve talked a lot about me the last few pages, so let’s talk about you and your needs as you get ready to cook.

But back to me for one more second: The Grossy way of cooking is to make a mess, encourage mistakes, find creative solutions, eat everything you make (it’s how you learn!), scribble notes in the margins, fold down page corners, and always share your love of cooking with those around you. I want you to feel successful and supported on every page of this book, so let’s talk about some key info before you dive in.

GROSSY GUIDES

Sprinkled throughout the book are helpful guides that provide the tools you need for success in your day-to-day cooking. Remembering everything all the time is hard, so I love having information where I can easily find it. Whether you are a beginner or a well-seasoned home cook, I hope you’ll find these guides filled with useful info and helpful reminders.

RECIPE

Read through the entire recipe before getting started . . . then read it again. Cooking is much less stressful when you know where you’re going and how to get there. You’ll also find it helpful to know if something needs to braise for four hours, chill in the fridge overnight, or tastes better the longer it sits. Subs and swaps are encouraged because you know best what makes you happy. And please, use the room in the margins to jot down notes for next time! I left it there for you.

THE HEROES

 You will find three of my favorite hero recipes in this book: It Doesn’t Get Batter Than This, The Only Dough You’ll Knead, and Grossy’s Marinara. (There’s also a surprise on this page—it’s my idea of a sexy centerfold.) What makes them heroic? These recipes are as easy as they are iconic and they’re meant to be used over and over again, in multiple ﻿ways, while you look like the absolute queen that you are.

GET READY

On ﻿the next page, you’ll find a list of everything I like to keep on deck. But even a stocked pantry can have missing pieces, so it’s important to round everything up before you turn on the stove. You’ll also want to take care of any ingredient prep so you’re flowing with the recipe, not playing catch-up! And remember, store-bought is always fine. Any recipes here that include a homemade component also have a store-bought option. Both are the right answer, and the outcome will be equally delicious either way.

MOST IMPORTANT

Have fun and spread joy! (And tag me on Instagram.)

﻿Now... Let's Eat!
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The Grossery List


The Grossery List is my collection of no-fail items I keep in my kitchen at all times. When the pantry items run out, I replace them on the next grocery run—simply put, I am never without these things. It’s an easy system that keeps my kitchen sane and allows me to cook on the fly. Also included here is what I consider must-have equipment. You don’t need me to tell you exactly what brand you must have of every single thing—it’s just not that involved. Get your hands on what you can, figure out what you like, and the rest will work itself out. Don’t get your pantry in a bunch. That’s my motto and I’m sticking to it!

Ingredients

BAKING

Active dry yeast

Cocoa powder

Cornstarch

Extracts

• Almond

• Vanilla

Flours

• All-purpose

• Bread

Nutella

Sugars

• Granulated

• Light brown

• Powdered

WINE & LIQUOR

Marsala wine

Red wine

White wine

Vodka

ODDS & ENDS

Anchovies

Honey

Lemons

Mayonnaise

Nuts

• Almonds

• Walnuts

• Pistachios

Pepperoncini

Raisins

Spicy brown mustard

DRY GOODS

Broths

• Chicken

• Vegetable

Canned beans

• Cannellini

• Chickpeas

• Sweet peas

Canned tomatoes, crushed and pureed

Castelvetrano olives, jarred

Polenta

Panko breadcrumbs

Pasta, dried

• Ditalini

• Linguine

• Orecchiette

• Paccheri

• Pastina

• Rigatoni

• Spaghetti

Tomato paste

OILS

Everyday olive oil, for cooking

Special olive oil, for drizzling

Vegetable oil

VINEGARS

Balsamic

Red wine

FRIDGE

Cheeses

• Cream cheese

• Mascarpone

• Parmesan or pecorino

• Whole-milk ricotta

Eggs (Note: This book uses large eggs for all recipes.)

Fresh herbs

• Mint

• Chives

• Parsley

Heavy cream

Full-fat sour cream

Unsalted butter

Whole milk

SPICES AND SEASONINGS

Calabrian chili paste

Capers

Dried oregano

Fennel seeds

Garlic cloves

Red pepper flakes

Salt

• Flaky sea salt

• Kosher salt (Note: This book uses Diamond Crystal kosher salt for all recipes.)

Whole black peppercorns

Equipment

9 x 5-inch loaf pans

9 x 13-inch baking dish

Bar Keepers Friend

Blender

Cast-iron skillet

5½ quart Dutch oven

Food processor

Knives

• Bread

• Chef’s

• Paring

Mandoline (I call mine Amanda Lynne)

Microplane grater

Sheet pans

Spider strainer

Stand mixer or electric hand mixer

Thermometers

• Instant-read

• Frying

• Oven

Wooden spoons (My favorite has a smile on its face)
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GROSSY’S GUIDE TO COOKING FOR A CROWD

One of the most common questions I get about my recipes is “How many people does this serve?” My response is usually something like, “The only way I can answer that is if you provide me with bios of everyone at your party as well as the entire menu.” This response is not ideal, I know. I have a hard time with serving sizes, because if a pound of pasta tastes really good (like it does with my Vodka Sawce), then I can easily eat it all by myself! So I always treat serving sizes as a suggestion. But when I am cooking for a crowd, here’s what I always consider:

[image: ]

I am going to guess that if you are hosting people in your home, you know most of them fairly well. I try to take note of what kinds of eaters my friends and family are, not to judge them, but so I can better serve them. I like my big eaters (anyone with the last name Pelosi) to be well-fed and my more casual eaters not to be overwhelmed.
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Are your guests going to fill up on a cheese plate while you cook, or will they be greeted and seated immediately for dinner? What part of the meal is your favorite and what do you want them to focus on? If you spent hours on a gorgeous dessert, maybe it’s okay to risk running short on your main course so everyone has room for the sweet stuff! Not all parts of the meal need to be equal, so think strategically about how you want to parse it out. Don’t worry—I got you. I’ve included mix-and-match menus for every occasion to make your life easier.
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My greatest fear in life is not having enough food when I’m hosting. And my greatest joy in life is leftovers. Thank goddess for that, because it is genetically impossible for me not to create leftovers when I am cooking. It’s a family tradition. So go ahead and double that recipe! I always stock up on reusable containers for my guests to take food home with them.



What do I do with my leftovers? Well, I am glad you asked . . . [image: ]











GROSSY’S GUIDE TO STORING LEFTOVERS

As an Italian American, a few things always hold true for me: no food goes to waste; there is always someone to feed; and you must make a pregnant person lasagna to keep in the freezer for after the baby comes. Of course, you can find many lovely things to do with leftover food, but if you’re looking for a way to use yours, here’s everything I know about where to put them:
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I generally like to keep my counter nice and clean—a cutting board and my condiment carousel are my only regulars. But a few welcome friends make appearances here and there, stopping by to say hello. Extra baked goods, nicely wrapped up with cling wrap or in airtight containers, find a welcome (if short-lived) respite on the counter. But when life hands you stale bread, make breadcrumbs—trust me.
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The fridge is where most leftovers head first; even some things that don’t need to be refrigerated end up in the fridge, and that is okay. Better safe than sorry, I say! I am frequently asked if a recipe leftover is worth saving and how long it will last in the fridge. There is no way I can answer that question in any brevity here, but, of course, I have a few general guidelines:

LEFTOVERS ARE LEFTOVERS: They are never going to taste the same as last night’s dinner, and thus should not be treated with the same expectations. Leftovers may not reach their full potential if you don’t consider a new way to use them. Do they need to be reheated or can they be enjoyed cold? Do they need some new friends to join the party? Maybe 2 slices of bread and a few condiments (here for more on that)! Should they go into a salad? Should pasta be reheated in a pot on the stove, or should you fry it in some oil so it gets crispy? Think outside the Tupperware.

CONSIDER THE INGREDIENTS: The best way to decide how long your leftovers will last in the fridge is to go through the ingredients used to make it. The ingredient that spoils fastest (like fresh herbs or cheese) should dictate the eat-by date for the entire dish. A great example is homemade pesto: oil and nuts can last a loooong time, but the chopped basil will brown and die pretty quickly, so you’ll want to finish your pesto before that happens.

FOLLOW YOUR NOSE! Not a day goes by that I don’t grab something from my fridge, remove its lid, and smell it! If it smells okay, it will be okay to eat. If it doesn’t, toss it!
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Only a few people know that Bimpy’s full name is Bimpy Freezer King. This is thanks to the sheer number of freezers—at one point there were five—in his basement, including one gigantic lay-down freezer, which we lovingly joked could house a few dead bodies. My dad recently found a pound of butter from 1967 in one freezer, which tells you how serious Bimpy is about freezing food for later. (Don’t worry, we threw it out.) Here is everything I learned about what to freeze and how to freeze it:

SOME FREEZING ADVICE. While some food can last in the freezer for even longer, a maximum of three months is a great rule to follow. I always label freezer leftovers so I know what it is and on what date it became a leftover.

SLICE AND DICE. Consider cutting everything up before you freeze it. That way you can defrost only what you need at any given moment—plus, smaller portions defrost faster anyway. Cut extra bread into toastable pieces. Individual servings of frozen Eggplant Parmesan make a mean last-minute dinner.

THAT’S A WRAP. My mother is an evangelist for wrapping food thoroughly and tightly before freezing it. At some point in my childhood, she bought one of these vacuum sealers for food because she simply does not mess around. I will never forget the look on the leftovers’ faces as they were suffocated at the hand of my own mother. That said, you do not need a food vacuum—you just need to take a moment to wrap everything nice and tight using cling wrap and freezer bags so that your food comes back to life fresh and ready for you to reheat and enjoy.













GROSSY’S GUIDE TO CONVERSIONS

I am all about cooking on the fly, making the most with what I have around, and not stressing out when I forget something at the store or can’t find my measuring spoons. You can find a way to make most things work, I promise, and this guide will help you figure out how.
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GROSSY’S GUIDE TO SUBSTITUTIONS

Common Substitutions

Item: Baking powder

Amount: 1 teaspoon

Substitute: ¼ teaspoon baking soda + ½ teaspoon lemon juice

 

Item: Baking soda

Amount: 1 teaspoon

Substitute: 3 teaspoons baking powder

 

Item: Breadcrumbs

Amount: 1 cup

Substitute: 1 cup cracker crumbs

 

Item: Brown sugar

Amount: 1 cup

Substitute: 1 cup granulated sugar + 1 tablespoon molasses

 

Item: Butter (for baking)

Amount: 1 stick

Substitute: 1 mashed banana

 

Item: Buttermilk

Amount: 1 cup

Substitute: 1 cup whole milk + 1 tablespoon lemon juice

 

Item: Cake flour

Amount: 1 cup

Substitute: Sift 14 tablespoons all-purpose flour + 2 tablespoons cornstarch

 

Item: Cornstarch

Amount: 1 tablespoon

Substitute: 1 tablespoon instant mashed potatoes or 2 tablespoons all-purpose flour

 

Item: Cream of tartar

Amount: ¼ teaspoon

Substitute: ¼ teaspoon lemon juice + ¼ teaspoon distilled white vinegar

 

Item: Egg

Amount: 1 large

Substitute: ½ mashed banana or ¼ cup applesauce

 

Item: Fresh herbs

Amount: 1 tablespoon

Substitute: 1 teaspoon dried herbs

 

Item: Heavy cream

Amount: 1 cup

Substitute: 1 cup milk + 1 tablespoon melted butter

 

Item: Mayonnaise

Amount: 1 cup

Substitute: 1 cup Greek yogurt

 

Item: Whole milk

Amount: 1 cup

Substitute: 1 cup half-and-half or 1 cup sour cream or 1 cup canned coconut milk or ½ cup heavy cream + ½ cup water

 

Item: Oil (for baking)

Amount: 1 cup

Substitute: 1 cup applesauce

 

Item: Red wine

Amount: 1 cup

Substitute: 1 cup beef broth ﻿or vegetable bouillon

 

Item: Sour cream

Amount: 1 cup

Substitute: 1 cup Greek yogurt

 

Item: Tomato puree

Amount: 1 cup

Substitute: ½ cup tomato paste + ½ cup water or 1 cup blended whole or diced tomatoes from a can

 

Item: Vinegar, any kind

Amount: ½ teaspoon

Substitute: 1 teaspoon lemon juice

 

Item: White wine

Amount: 1 cup

Substitute: 1 cup chicken broth ﻿or vegetable bouillon













GROSSY’S GUIDE TO EATING WHAT YOU LOVE

I’m all about making recipes work for you and swapping things out to taste and preference﻿ to include the food you love. And while I am many things, I am not a dietitian! Any serious food allergies or intolerances should be discussed with a professional. You probably already know the best subs and your favorite brands, but let’s quickly discuss some easy substitutions in this book.
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The recipes in this book use whole milk, but any plant-based milk—almond, oat, soy, coconut, and so on—will work in its place. You can also swap in dairy-free butter for all recipes, savory and sweet. Plant-based cheeses have come a long way, and most are an easy swap for any dairy cheese.
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Gluten-free pasta will work for all the recipes in this book. Same for gluten-free flour in place of all-purpose. Gluten-free 1:1 baking flour is perfect for any recipes that use baking powder and/or baking soda and can be used in the exact same amount. Gluten-free all-purpose flour works better with any yeasted recipes, also in an equal amount.
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An abundance of recipes here are naturally vegetarian, but for anything that uses meat, feel free to get creative with plant-based substitutes or hearty vegetables, like mushrooms, squash, or eggplant. Vegetable broth can always be substituted for meat-based broth.













GROSSY’S GUIDE TO MENU PLANNING

I am often asked for the ideal recipe for any, every, and very specific occasions—nothing makes me happier than playing matchmaker between an excited cook and the perfect dish! Below are some typical entertaining situations with lots of options to mix and match. I promise, each of them will send your guests home feeling full and happy.

EVERYONE IS VEGETARIAN

Spinach & Mushroom Baked Eggs

Bimpy’s Escarole & Beans

Four Seasons Salad

Mom’s Stuffed Artichokes

Whole-Roasted Eggplant with Calabrian Chili Crisp

Mushroom Bolognese

ALL I HAVE IS MY PANTRY

Spaghetti Aglio e Olio

Ceci e Pepe

Bimpy’s Pasta e Piselli

Olive Oil Ice Cream

Grandma Katherine’s Rice Pudding

IT’S WEDNESDAY—WTF IS FOR DINNER?

Eggs in Purgatory

Broccoli Rabe & Sausage Pasta

Fork & Knife Carbonara

Bean, Kale & Linguiça Skillet

Sausage & Peppers & Potatoes & Onions

Chicken Marsala

I’M TOO LAZY TO COOK

Pastina: The Italian Cure-All

Leftover Pasta Frittata

Marinated Tomato Toast

Fresh Corn Polenta

Tiramisu Affogato

I WANT TO SPEND ALL DAY IN THE KITCHEN

Mom’s Italian Bread

Sunday Ragù

Early Dismissal Pot Roast

Porchetta

Cuccidati for Grandma Millie

Rainbow Cookie Loaf Cake

I HAVE TO FEED A CROWD

Italian Baked Potato Bar

Bimpy’s Pizza

The Big Italian Sandwich

Prosciutto & Mozzarella–Stuffed Chicken Parm

Italian Holiday Cookies

Torta del Diavolo

I WANT TO MAKE IT ALL AHEAD

Sheet Pan Breakfast Sandwich

Pepper & Egg Strata

Quattro Formaggi Quiche

Four-Cheese Lasagna

Chocolate Anise Biscotti

Zabaglione

I WANT A PROPOSAL

Italian Gay Wedding Soup

Grossy’s Vodka Sawce

Spicy Linguine with Clams

Piri Piri Roast Chicken

Tagliata di Manzo

Aunt Chris’s Cheesecake

I WANT MY IN-LAWS TO LOVE ME

Roasted Fennel, Orange & Olive Salad

Gigantic Meatballs

Eggplant Parmesan

Shrimp Scampi over Polenta

Whole Branzino with Tricolore Slaw

Pistachio Bundt Cake

I WAS ASKED TO A POTLUCK DINNER

Decline the invitation.











GROSSY’S MOM’S GUIDE TO CLEANING

When it comes to cleaning her house, my mom is an unmatched force—except maybe by my sister, who is equally intense. The two of them will clean you out of house and home. In fact, when they come to visit me, they do. Some of you are probably thinking, Dan’s mom should meet my mom, no one cleans like her. And you are absolutely right, no one cleans quite like your own mom. Others of you are probably thinking, My mom did not clean a thing, please help! This guide is for children of dust busters and dust bunnies alike. I asked my mom to list her best cleaning tips, thinking she would type them up and email them. Instead, a few days later, she handed me an envelope with handwritten instructions on folded notepad paper. That dossier is transcribed for you here, word for word.
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Combine 1 cup distilled white vinegar and 2 cups water in an ovenproof pot. Set the oven temperature to 350°F and leave the pot in the oven for 20 minutes or up to an hour. Remove the pot and turn off the oven. Once the oven is cool, wipe it clean.
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Fill a spray bottle with ¼ cup distilled white vinegar and 2 cups water. Spray and wipe the fridge, inside and outside. Old socks work well for wiping.
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Plug the sink. Add 2 tablespoons baking soda and plenty of water and let it soak. Drain and it sparkles. For tougher stains, like rust, lime stains, and tarnish, apply Bar Keepers Friend with a soft cloth or sponge. Rinse well.
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To clean buildup on the faucet, fill a plastic sandwich bag with apple cider vinegar and a few drops of essential oil (optional, but it smells nice). Secure the bag over the faucet with a rubber band and leave it overnight. Rinse in the morning and all grime will be gone!
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Fill a spray bottle with ¼ cup distilled white vinegar and 2 cups water. Spray and wipe with a soft cloth daily.
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When the dishwasher begins to smell, I add 2 tablespoons baking soda and 2 cups distilled white vinegar to the bottom of the basin. Let that sit for 20 minutes, then run a rinse cycle.
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Combine ½ cup distilled white vinegar and 1 cup water in a microwave-safe bowl. Place the bowl in the microwave and turn the microwave on high for 1 minute. Remove the bowl and wipe down the insides of the microwave with a soft cloth. The old sock works well here, too.



[image: ]

Always let pans cool before cleaning or the bottom will warp and the pans will no longer lie flat on the burner. For light cleaning, use Dawn dish soap. Heavier cleaning calls for Bar Keepers Friend. The heaviest cleaning requires soaking overnight with water and kosher salt and rinsing in the morning. Stuck-on food sometimes calls for boiling a mixture of water and white vinegar in the pan on the stovetop, which works well to loosen up the food and stains before washing.
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Add 1 capful Murphy’s Oil Soap to 1 gallon warm water. Wipe the cabinets with a soft cloth. This also works well on woodwork, baseboards, and wooden doors.
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Combine ½ cup Windex and 1 gallon water. Wash the floors with the mixture—a Swiffer fitted with another old sock works great.
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Wear old wool gloves to use as dust cloths so you can easily get everywhere, especially around hard shapes or all those knickknacks. Throw them in the laundry and use them again and again. Once a month, spray Pledge on the gloves.
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In a spray bottle, combine one part blue Dawn dish soap and two parts 3% hydrogen peroxide. Spray directly on the stain. Use a dedicated laundry toothbrush to gently rub the solution into your stains. Launder as usual and watch the stains disappear. If all else fails, put Lestoil on the spots and soak it for a couple hours in clean water. Wash as usual. Even if stains have been there for years, this works!
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I always say that stains on your clothes are the sign of a life well-lived, and I wear them with pride and joy. After years of watching me wipe my sauce-covered hands on everything and dropping food all over myself, my mom came up with the absolute best way to hit reset on an outfit. While the stains may disappear, the pride lasts forever.
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Dressings, Toppings & Spreads

Grossy’s Guide to Herbs

Calabrian Chili Crisp

Balsamic Drizzle

Citrusy Olive Tapenade 

Basil Almond Pesto 

Fresh Mint Gremolata 

Herb-Infused Oil 

Giardiniera 

Homemade Breadcrumbs

Mostarda di Frutta

Aioli Have Eyes for You

A Tale of Two Confit﻿s

Dress for Success











GROSSY'S GUIDE TO HERBS

Herbs are nature’s condiments. They’re a small touch, but when matched just right, herbs help soups, stews, dips, meats, sauces, and veggies come alive. Below is my guide to the ones I reach for most often and my favorite ways to use them. Remember, dried herbs are super concentrated in flavor, so use about one-third of the amount of fresh when substituting.



Herb: Basil

Keeping It Fresh: Rinse and dry, then trim the stems and store upright on the counter with the stems in a few inches of water for about a week. Don’t forget to change the water every couple of days!

Star Power: The prima donna of Italian cooking, basil is the perfect partner for all things tomato. Also a great supporting player for meat and vegetables.



Herb: Bay Leaves

Keeping It Fresh: Wrap in damp paper towels and store refrigerated in a zip-top bag for up to 10 days.

Star Power: Fresh bay leaves have an almost menthol flavor and are the rare instance where fresh is stronger than dried. Soups, stocks, and anything brothy loves a bay leaf. (Just remember to fish her out before serving!)



Herb: Chives

Keeping It Fresh: Rinse, dry, and wrap in damp paper towels. Store in a zip-top bag in the fridge for up to 10 days.

Star Power: Eggs, fish, potatoes, and dips all benefit from the light oniony bite of fresh chives. Because the flavor is so delicate, it’s best to use these as a garnish.



Herb: Fennel

Keeping It Fresh: Rinse and dry, then trim the stalks and store upright on the counter in a few inches of water for a week. Don’t forget to change the water every couple of days!

Star Power: Fennel is an incredible plant—from the seeds to the bulb to the green fronds on top. The delicate anise flavor is a perfect touch in fresh salads or roasted and served alongside rich meats.



Herb: Mint

Keeping It Fresh: Rinse and dry, then trim the stems and place upright with the stems in a few inches of water. Cover loosely with a zip-top bag and store refrigerated for about a week. Don’t forget to change the water every couple of days!
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