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INTRODUCTION



Fourteen years after it was first published, I have had the privilege of choosing the best of Starting with Ingredients for this new edition. These are recipes that I cook and serve to friends, colleagues, and catering customers to rave reviews and requests for seconds. The original Starting with Ingredients, published in 2006, was quite an ambitious book, bringing together my love and in-depth, hands-on knowledge of a slew of ingredients paired with the imaginative yet well-rooted and workable recipes I developed through many years of wide-ranging culinary experiences. What was true then is certainly still true today: the best ingredients, treated with the respect they deserve and prepared with care and understanding, are still the foundation of great food.


For this new, easy-to-handle, reader-friendly edition, I’ve selected a diverse collection of more than one hundred of my favorite recipes including soups, salads, vegetable sides, main dishes, baked goods, and desserts. The flavors and techniques here are inspired by a world of culinary traditions—Sicilian, Mexican, Spanish, Greek, Iranian, Thai, Tunisian, Tuscan, Colombian, Ashkenazi Jewish, Korean, and American regional for starters. Dotted throughout are handy chef tips and trucs (tricks) and suggestions to make it all work in the real world, where nothing is perfect, and adaptability and resourcefulness are key.


The best doesn’t mean the fanciest; often the lumpy-looking misshapen vegetable or fruit is the one with the best flavor and headiest fragrance. It means using, whenever possible, ingredients that are in season and even better, purchased directly from the farmer, helping to support your local food economy at the same time. The best produce is often the least expensive because prices go down when vegetables and fruits are in season and most abundant. The best beef or lamb may be a flavorful cut from the shoulder that calls for marinating and slow-cooking rather than expensive “middle meats,” a less common cut like tasty tri-tip from the sirloin, or even high-quality ground lamb. The best fish will be the freshest one with translucent flesh and pinkish tone, not the priciest one, so I include a variety of possibilities for each recipe.


Sidebars, recipes, and headnotes explain how to cook fabulous, full-flavored dishes that will result in satisfying meals and great leftovers. I’ve cooked professionally for more than four decades in every kind of kitchen from a dark dungeonlike warehouse, to a makeshift kitchen set-up on a table, to a perfectly appointed hotel kitchen. I’ve seen food trends sprout, flourish, take over, and recede—remember sun-dried tomatoes in everything, Buffalo wings on every menu, endless Caesar salads, and lots and lots of bad pizza and overcooked pasta?


I’ve seen the unfortunate proliferation of food allergies and sensitivities from nearly nonexistent to sadly becoming so pervasive that I received an entire spreadsheet listing food allergies from one bride for her wedding guests. To make things easier for readers who may follow special diets, I’ve indicated vegan, vegetarian, and gluten-free recipes.


The welcome mushrooming of culinary influences from exotic locales has meant that foods once considered weird or even nasty like hot chiles, fermented sauces, and pungent cilantro are now craved. Due to the wonders of online ordering, almost any ingredient, especially if non-perishable and packaged, can arrive at your kitchen overnight—making it far easier to cook dishes calling for Yucatan achiote paste, Lebanese pomegranate molasses, Moroccan preserved lemons, Indian chickpea flour, North American black walnuts, or Italian pancetta without a special trip to the market.


Starting with Ingredients is the product of my endless culinary curiosity and years of working to perfect my recipes. The headnotes are replete with stories from my lifelong travel from Morocco to Mexico and India to Israel, working stints in kitchens from Bologna, Italy to San Juan, Puerto Rico, and from my experiences as a pioneering female chef in Philadelphia who always insisted on cooking from scratch and buying local and independent. My culinary inspiration has come from knowing my ingredients: how and where they’re grown or produced, who uses them and how, their roots in culture and history, and their individual character. The recipes come from my years as a chef and food consultant; from newspaper and magazine columns that I wrote, from the many cooking classes I’ve taught, and from recipes shared by friends, generous colleagues, food producers, and gifted home cooks.


My goal in this book is to draw readers of every experience level into the kitchen to explore familiar ingredients as well as new ones and learn about them on every level from visceral to cerebral. Cooking can be as therapeutic as massage or meditation and stimulating to all five senses. Actions like paring apples, pulling off the small hard bit of muscle called the “sweet meat” from the side of scallops, shredding ginger thereby releasing its pleasing sharpness, dicing onions with a well-balanced sharp knife, and zesting lemons and oranges to open fragrant oil pockets all create their own rhythm. The satisfaction that follows from hands-on preparation of ingredients provides joy, and that pleasure is imbued in the dish.


There is nothing like preparing food from scratch to understand and appreciate the essence of an ingredient and its full potential. The broad range of recipes in this book can be successfully prepared by real-life home cooks working in the less than ideal kitchen that most of us have to work with. Starting with Ingredients is a book for food lovers; those who can’t wait to get into the kitchen, not those who can’t wait to get out. In fact, the hardest thing may be to choose which dish to make!


Starting with Ingredients offers a new way to approach the kitchen with anticipation, confidence, and joy for anyone who loves to cook. I hope that you, the reader, enjoy cooking and learning from this book as much as I did creating the recipes. I now lead small groups on international culinary tours replete with hands-on classes, visits to farms and markets, and talks by local experts. I love to hear from readers. Please visit www.alizagreen.com to find out about my international small-group culinary/cultural tours, my books, and special events and classes. Send your comments, questions, and criticism to spice@alizagreen.com and I’ll be sure to answer you!
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BEANS



One of the world’s most ancient foods, beans have been a staple of the diet for thousands of years because they are versatile, easy to grow, easy to store and carry for travel, inexpensive, and are packed with essential nutrients. Beans also put precious nitrogen back into the soil so growing them is beneficial for the environment.


Though we may think of beans as lowly, they have enjoyed high status and been credited with possessing great powers in other eras and cultures. Native Americans, such as the Algonquins, depended on corn and kidney beans for making succotash (cooked in bear fat)—a dish that’s been adapted across America (minus the bear fat). Mexican cooks spoon a dollop of pinto or black bean “frijoles” onto every plate, or serve them refried the next day. In Tuscany, grilled steak is accompanied by beans instead of potatoes while in Puglia, fava bean puree with wilted chicory and garlic crostini is the most typical dish.


What about using canned beans? By all means use them for their convenience, but try cooking your own from dried and see if you don’t prefer their texture and flavor. Once cooked beans freeze very well, making them quite convenient.


CHICKPEAS


One of civilization’s oldest cultivated foods, the chickpea’s Latin name, Cicer arietinum, forever commemorates the large chickpea-shaped wart on the face of the famed Roman orator, Cicero, a chickpea lover. In Italy, a cicerone (large chickpea) is a guide for sightseers especially at ancient sites because they are typically glib and loquacious like Cicero. The word arietinum means ram-like (as in Aries, the zodiac sign of the ram) and refers to the chickpea’s resemblance to a ram’s head, complete with curling horns.


Not only are chickpeas tasty, versatile, and high in protein, they may even give a boost to your love life. The sixteenth century North African Arab guide to lovemaking, The Perfumed Garden, claimed that eating chickpeas can cure impotence, and that they should be eaten as a sexual stimulant.


LENTILS


Humans are very literal when it comes to lucky foods and lentils are no exception (we choose things that look like the things we want). In many places, eating lentils is believed to bring good luck because of their coin-like shape. Italians serve lentils precisely at midnight on New Year’s Eve with the lentils representing the piles of coins to come accompanied by zampone, a stuffed pig’s trotter, the container that will hold the wealth. Similarly, in the American South, it is a tradition to eat black-eyed peas or Hoppin’ John (rice and black-eyed peas) on New Year’s Day to bring prosperity in the year to come.


Even if lentils don’t bring you monetary riches, their versatility and earthy flavor are guaranteed to help you eat better and enjoy doing so. Their high protein content (almost twenty-five percent), along with their decidedly meaty character may account for their being a favorite food during Lent in the Roman Catholic countries of Europe. Lentils are quick-cooking, don’t need soaking, and are among the easiest of all legumes to digest.















Diner-Style Black-Eyed Pea Soup








SERVES 12 [image: image] GLUTEN-FREE




What good is a diner without a big bowl of hearty, rib-sticking bean soup? Here I use small black-eyed peas for their savory flavor enhanced by bold ingredients like chiles, garlic, and smoked pork. These medium-sized, light cream-colored, rounded beans have a small but prominent round black “eye” on the curved inner side. Black-eyed peas were brought into the Southern states by slaves from Africa and are still most popular in the South. Ham hocks provide rich, slightly sticky mouthfeel because they are high in collagen. For those who don’t eat pork, substitute smoked turkey drumsticks but make sure to remove all the thin, sharp bony drumstick tendons from the soup; alternatively, wrap the drumsticks in cheesecloth to keep them whole while cooking.







1 pound dried black-eyed peas


A small handful of thyme sprigs


2 bay leaves


2 smoked ham hocks (substitute 2 smoked turkey drumsticks)


2 quarts turkey stock, or chicken stock


1 onion, diced


2 carrots, diced


4 celery ribs, diced


2 tablespoons olive oil


Fine sea salt, freshly ground pepper, and hot red pepper flakes to taste









Pick through the peas, discarding any small stones or dirt. Cover the peas with cold water and soak overnight at room temperature. The next day, discard any floating peas, drain, and rinse.


Tie the thyme and bay leaves into a compact bundle with kitchen string. Place the herb bundle, ham hocks, and the stock into a large soup pot and bring to the boil. Reduce heat and simmer for 1½ hours, or until the hock meat starts to get tender. Add the peas along with enough cold water to cover and bring the liquid to the boil, skimming off any white foam. Reduce heat and simmer 1 hour longer, or until the beans are almost cooked through.


Meanwhile, in a skillet, cook the onions, carrots, and celery in the oil until soft, but not brown. Stir into the soup and simmer together 30 minutes longer, or until the beans are tender but still hold their shape. If desired, remove the hocks from the pot, cool and then remove the small bits of meat. Add the meat back into the pot and thin the soup with water if necessary. Remove and discard the herb bundle and season with salt, pepper, and hot pepper to taste before serving.
























Spanish Chickpea Soup with Garlic-Mint Pesto








SERVES 8




This simple Spanish peasant soup shows how a few well-chosen ingredients can be transformed into a hearty and satisfying meal. The Spanish taste for chickpeas developed during the long years of Arab dominance, where chickpeas were one of the many foods brought to Spain from the East. The simple sauce is another variation on the theme of crushing fresh herbs with garlic and olive oil as in Pesto alla Genovese. Stir in the pesto at the last minute to release a heady aroma and infuse the soup with its bold, bright flavor. This is a very fast soup to make if you use cooked canned chickpeas.







½ loaf stale Italian bread (about ½ pound), crust trimmed, cut into small cubes


½ cup extra-virgin olive oil, divided


3 tablespoons chopped garlic, divided


¾ cup Italian parsley leaves


¾ cup fresh mint leaves, preferably spearmint


2 quarts rich chicken stock, preferably homemade


5 cups cooked chickpeas with their cooking liquid (if using canned chickpeas, drain and rinse the chickpeas and increase the chicken stock to 2½ quarts


Sea salt and freshly ground black pepper to taste









Preheat the oven to 350°F. Make the croutons by tossing the bread cubes with ¼ cup of the olive oil and 1 tablespoon of the garlic. Spread out in a single layer on a baking pan and toast in the oven for 15 minutes, stirring after about 10 minutes for even browning. Remove from the oven and reserve.


In a food processor or blender, blend the remaining ¼ cup olive oil with the remaining 2 tablespoons garlic, parsley, and mint to a thick green paste. Remove and reserve.


In a large soup pot, bring the stock to a boil and add the chickpeas and their cooking liquid. Reduce the heat and simmer for 15 minutes, then season with salt and pepper. Thin the soup with water if necessary. To serve the soup, ladle the chickpeas and broth into bowls. Let each person add a spoonful of the mint pesto to their bowl, stirring to release the aroma. Then top with the croutons.
























Chop-Chop Salad with Chickpeas








SERVES 8 [image: image] GLUTEN-FREE




As far as I can tell, “chop-chop” is a phrase that means “quickly,” deriving ultimately from Chinese. It has been adapted in California, where so many classic American salads were created (crab Louis, cobb salad, and Caesar salad from Tijuana just south of the border), to mean an easy-to-eat salad cut into bite-sized bits. Similar to a chef’s salad, it is basically made from cooked proteins and may include meats, cheeses, and eggs along with vegetables, so it really is a meal in a bowl. Feel free to improvise, always keeping in mind that you want contrasting flavors and textures. Serve with crusty bread.







RED WINE VINAIGRETTE


1 cup extra-virgin olive oil


6 tablespoons high-quality red wine vinegar


2 teaspoons chopped garlic


2 tablespoons chopped fresh marjoram or fresh oregano


2 teaspoons fine sea salt


½ teaspoon freshly ground black pepper









Combine all the ingredients in a blender jar and blend until smooth. The dressing will keep well for 2 weeks if tightly covered and refrigerated.



















SALAD


1 head radicchio, shredded


1 head heart of romaine, cut into 1-inch-wide strips


1 head Belgian endive, cut into 1-inch-wide strips


1 bunch arugula, washed and dried


1½ cups (15-ounce can) cooked chickpeas, rinsed and drained


2 red beets, steamed or roasted and then peeled and diced


4 ounces smoked turkey, diced


4 ounces Genoa salami, diced


4 ounces Stilton cheese, diced


½ pint radishes, trimmed and quartered


1 pint grape tomatoes, sliced in half


4 hard-cooked eggs, quartered









Toss radicchio, romaine, endive, and arugula with enough dressing to coat lightly. Arrange in a large salad bowl. Separately toss the chickpeas and then the beets with a little more dressing. Arrange in a decorative pattern on top of greens. Garnish with turkey, salami, Stilton, radishes, tomato, and egg quarters. Serve immediately.
























Farinata (Italian Chickpea Torte)








SERVES 6 [image: image] GLUTEN-FREE, VEGAN




This thin, flat, savory cake—made on both the French and Italian sides of the Riviera—is made with chickpea flour, which has a nutty flavor and dense texture. The French version, popular in Nice, is called socca. According to the longtime editor of the magazine La Cucina Italiana, Anna Gosetti della Salda, the torte should ideally be baked in a wood-burning bread oven because of the smoky flavor it imparts and its high heat, but your home oven will work fine. Serve with an aperitif like Martini and Rossi, half sweet and half dry; Lillet with orange; Dubonnet; or a glass of Italian sparkling Prosecco.







1 pound (2½ cups) chickpea flour


2 teaspoons fine sea salt


6 tablespoons extra-virgin olive oil, divided


1 large red onion, sliced paper thin


2 tablespoons finely chopped fresh rosemary


Freshly ground black pepper to taste









Place the chickpea flour in a bowl. While whisking constantly, beat in 1 quart of cold water, enough to make a soupy batter. Add the salt and let the batter rest in the refrigerator at least 1 hour or preferably overnight to allow it to thicken. Remove and discard any white scum that forms on the surface.


Preheat the oven to 450°F. Generously brush a 12-inch round pizza pan with 1 tablespoon of the olive oil. Beat 4 tablespoons of the remaining oil into the chickpea batter. Pour the batter into the pan, cover with the onion slices and the rosemary, and place in the oven. Bake on the top rack for 10 to 15 minutes, or until the torte is golden and crispy. Drizzle the top with the remaining 1 tablespoon of oil, and sprinkle with black pepper. Cut immediately into circles or diamond shapes and serve warm.














CHICKPEA FLOUR


The lightest and most delicate-tasting chickpea flour that I’ve ever tasted comes from France and Italy, but the more common type available in Indian groceries, called gram or besan flour, will also work well. Bob’s Red Mill sells good-quality garbanzo bean flour at supermarkets or online. Store chickpea flour in the freezer, as it is prone to attract bugs.
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White Bean and Tomato Gratin








SERVES 8 [image: image] VEGAN OPTION




Here’s a recipe where canned or jarred beans work well. This old-fashioned white bean gratin is the traditional accompaniment to roast leg of lamb in the south of France. It also complements roast pork, roast beef, or game birds. It’s a great make-ahead dish for a party as it can be assembled up to 3 days before cooking. Bring to room temperature before baking if the gratin has been refrigerated. For a vegan version, substitute vegetable stock.







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


1 cup diced onion


2 tablespoons chopped garlic, divided


2 tablespoons chopped fresh thyme leaves


Grated zest of 1 lemon


2 bay leaves


2 cups chicken or vegetable stock, plus more as needed


6 cups cooked cannellini beans (from four 15-ounce cans), drained and rinsed if canned


1 (15-ounce) can diced tomatoes


2 cups Japanese panko or homemade country-style breadcrumbs









Heat ¼ cup of the olive oil in a sauté pan. Add the onion, 1 tablespoon of garlic, thyme, lemon zest, and bay leaves and cook for 2 to 3 minutes, stirring constantly, or until the aromas are released. Add the chicken stock and bring the mixture to a boil. Add the cannellini beans along with their cooking liquid if using homemade (if using drained canned beans, increase the chicken stock to 3 cups), and the tomatoes, and remove from the heat.


Preheat the oven to 375°F. Lightly rub the inside of a shallow 2-quart oval gratin dish or large shallow baking dish with a little oil. In a separate bowl, combine the remaining 2 tablespoons olive oil with the remaining 1 tablespoon of garlic, and the breadcrumbs. Spoon the bean mixture into the dish, spreading it out evenly with the back of the spoon. Sprinkle generously with the breadcrumbs. Bake the gratin for 1 hour, or until bubbling and browned on top.
























Braised Green Lentils








SERVES 6 TO 8 [image: image] GLUTEN-FREE, VEGAN OPTION




This is a good basic recipe for cooking delicious little French lentils. These small firm lentils with a speckled dark green skin have a nutty flavor and firm texture. Look for them in the bulk bins at natural foods markets or order online. Common green and brown lentils will tend to get mushy. Use either chicken or vegetable stock for the best flavor. Once cooked and cooled, these lentils freeze beautifully. Rinse off any frost and allow the lentils to defrost at room temperature for about half an hour before adding to any dish.







1 pound (2½ cups) French green lentils


1 quart chicken or vegetable stock


1 whole peeled onion


Grated zest of 1 lemon


2 bay leaves


3 to 4 sprigs thyme, tied with kitchen string


Fine sea salt and freshly ground black pepper to taste









In a medium, heavy-bottomed pot with a lid, bring everything but the salt and pepper to the boil. Skim as needed, reduce heat to a simmer, and cover. Cook until about half-cooked, about 30 minutes, then add the salt and pepper, cover and cook 10 to 15 minutes longer, or until lentils are tender but still firm. Remove from the heat and allow to cool before stirring or draining.
























Seared Salmon with Braised Green Lentils








SERVES 6 [image: image] GLUTEN-FREE




This is a reprise of the famed French nouvelle cuisine dish of salmon on a bed of lentils. The rich, oily flesh of the salmon contrasts beautifully in color, texture, and flavor with the firm, nutty lentils. The lemon-mustard mayonnaise brightens the dish and adds a bit of rich indulgence. Black beluga lentils would also work well here but common brown or green lentils will turn mushy when cooked. Take James Bond’s advice and shake but don’t stir (the lentils, not the martini), to avoid breaking them up.







LEMON-MUSTARD MAYONNAISE


MAKES 1¼ CUPS


2 egg yolks


Grated zest and juice of 1 lemon


2 tablespoons coarse-grain mustard


1 tablespoon Dijon mustard


Fine sea salt and freshly ground black pepper to taste


1 cup vegetable, grapeseed, or canola oil









In a food processor, combine the egg yolks, lemon juice and zest, both mustards, salt, and pepper until sticky, about 30 seconds. Then, with the processor still running, slowly pour in the oil alternating with 1 to 2 teaspoons of water to thin until it has all been absorbed. If the mayonnaise gets too thick, thin with a tablespoon or two of warm water. Keep refrigerated until ready to use.



















ASSEMBLY


6 (6- to 8-ounce) portions salmon fillet with the small pin bones pulled out


Kosher salt and freshly ground black pepper to taste


2 tablespoons canola oil


1 bunch scallions, sliced


2 tablespoons unsalted butter


6 cups Braised Green Lentils (see here)


2 cups diced round tomatoes, mixed yellow and red if possible


1 tablespoon each: chopped dill, parsley, and tarragon


Lemon-Mustard Mayonnaise, in squeeze bottle if desired









Sprinkle the salmon with salt and pepper and allow it to rest at room temperature for about 20 minutes. Preheat a large heavy skillet, preferably cast-iron. Rub fish lightly with oil and sear to desired doneness, starting with the skin-side down. Remove fish from the pan and reserve.


Pour off any excess fat and sauté the scallions briefly in butter. Add the lentils and tomatoes, and simmer together several minutes until hot and somewhat thickened. Just before serving, stir in the herbs and taste for seasoning.


Spoon a portion of lentils on each plate. Arrange salmon over top. Drizzle Lemon-Mustard Mayonnaise over top and serve immediately.













PAN-SEARING IN A CAST-IRON SKILLET


So many dishes are best made in an old-fashioned cast-iron skillet, for deep browning with little to no sticking and the added bonus, for women especially, of getting just a little bit of necessary iron into your system from the pan. If you don’t own one, a 9- to 10-inch skillet can be purchased inexpensively in many hardware stores. Follow the directions for seasoning the pan and you’ll have made a lifelong investment in kitchenware.


















Runner Beans with Broccoli Rabe
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Large, creamy white runner beans are shaped like an elongated oval and are creamy in texture with an appealingly sweet flavor. In Greece, they are known as gigandas, in Spain similar varieties are called judión or alubias. In America, they’re known as emergos while in Great Britain they are called “sweet white runners.” They are not the same as limas, which will tend to get mushy. Buy dried white runner beans online from Kalustyan’s or Rancho Gordo or substitute cannellini beans. Substitute mustard greens, endive, arugula, or even dandelion greens for the broccoli rabe.







1 pound dried white runner beans, soaked overnight in water to cover


1 whole peeled onion, stuck with 6 cloves


1 head garlic, top ½ inch sliced off


3 bay leaves


Zest of 1 lemon, cut in strips using potato peeler


Several sprigs of thyme and/or marjoram tied with a string


1 small whole dried hot red pepper


½ cup extra-virgin olive oil, divided


Fine sea salt and black pepper to taste


1 bunch broccoli rabe, bottom 1 inch cut off and discarded and sliced into 1-inch lengths


2 teaspoons chopped garlic


1 small red onion, diced









Preheat the oven to 300°F. Drain and rinse beans. Place the beans, onion, garlic, bay leaves, lemon zest, herb sprigs, hot red pepper, and ¼ cup of the olive oil in a large heavy ovenproof casserole with a lid. Cover with cold water and bring to the boil on top of the stove, skimming off any white foam.


Place covered casserole in the middle shelf of the oven and bake about 1 hour, add salt and pepper to taste, stir to combine, cover again and keep baking about 1 hour more, or until the beans are tender but still hold their shape. Remove from the oven, uncover and cool slightly. Remove and discard the onion, garlic, bay leaves, herb sprigs, lemon zest, and hot pepper.


Meanwhile, bring about 2 inches of salted water to the boil in a pot. Add the broccoli rabe and cook over high heat 2 to 3 minutes after the water comes back to the boil. Drain and rinse under cold running water to set the color.


In a large skillet or shallow pot, heat the remaining ¼ cup olive oil, add the chopped garlic, and cook until sizzling. Add the diced red onion and cook until the onions are softened but not browned. Stir in the broccoli rabe and the cooked beans and continue cooking until thoroughly heated and then serve.
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BEEF



Beef is eaten mainly in Northern Europe, North and South America, and Australia. Americans love beef: we eat about 60 pounds a year per person. But Argentineans beat us by far: they consume about 143 pounds a year per person in two or even three meals a day.


All beef cattle start out eating grass; in the U.S., three-fourths of them are “finished” in huge feedlots where they are grain-fed mostly with corn; the remaining quarter are entirely grass-fed. Corn-fed beef is fattier and milder in flavor; grass-fed beef is leaner and more pronounced in flavor.


Organic and 100 percent grass-fed beef represent a small but growing category. Organic beef is grain-fed with organic grain and is mostly found in natural foods markets. Grass or pasture-fed cattle stay on their own farms their entire life, where they eat a variety of grasses and legumes. This type of beef is generally marketed directly to consumers through internet sales, farmers’ markets, CSAs (community supported agriculture), and direct sales. Note that in beef-loving Latin America, beef is grass-fed.


Farmers who raise grass-fed beef believe that returning the land to a balanced state in terms of soil fertility with quality forages leads to animal health and the enhanced quality of our lives. Grass-fed beef is high in beneficial elements like vitamin E, beta-carotene, Omega-3 fatty acid, and CLA (conjugated linoleic acid), but is very different in consistency and marbling from the grain-fed beef most of us have grown up on. It must be cooked at lower heat and cooked until rare to medium-rare or it will be dry—having little natural fat for moisture.


LAMB


Lamb is the meat of choice for those who enjoy its pronounced flavor and the bold seasonings typical of the Middle East, the Mediterranean, and India that complement it best. Lamb gets most of its distinctive flavor from the gamey-tasting fat, which can be trimmed off. Americans eat little lamb: a bit more than three-quarters of a pound a year per person, though consumption is going up. It is the favored meat in India (where Muslims don’t eat pork and Hindus don’t eat beef), Pakistan, Central Asia, the Middle East and Gulf States, Indonesia, North Africa, Greece, Turkey, the Balkans, Western China, where there is a large Muslim population, and Mongolia.


Popular spices and seasonings for lamb include garlic, resinous herbs like rosemary, thyme, and oregano, and lemon, vinegar, or wine, or other tart flavors like pomegranate molasses and tamarind. It is enhanced by warm spices like coriander, cinnamon, cumin, fenugreek, nigella, and fennel, and also pairs well with tomato-based sauces, oil, and brine-cured olives, capers, and preserved lemons.















Grilled Skirt Steak with Argentinean Chimichurri Sauce
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Skirt steak is one of the quickest and tastiest steaks to cook. Not only does it have rich meaty flavor, it is quick-cooking, juicy, and almost reasonable in price. Here I accompany it with Chimichurri, a green sauce with a name of mysterious origin that closely resembles Sicilian salmoriglio. The sauce is easy to make, and its name is so much fun to say. Look for skirt steak that is well-marbled for juicy tenderness; very lean skirt steak can be tough.







2 skirt steaks, trimmed and kept chilled


Kosher salt and freshly ground black pepper, to taste


2 tablespoons red wine vinegar


Juice of 1 lemon


½ cup + 2 tablespoons olive oil, divided


½ cup minced red onion


2 teaspoons hot paprika


1 tablespoon crushed garlic


Leaves from 1 large bunch flat leaf parsley


1 teaspoon ground black pepper


¼ cup fresh oregano leaves (or 1 tablespoon dried oregano)









Preheat a charcoal grill until white hot and no visible flames remain, or preheat a gas grill on medium-high heat. Season beef on all sides with salt and pepper.


Meanwhile, in a blender, combine vinegar, lemon juice, ½ cup of olive oil, onion, paprika, and garlic. Blend to a thick puree. Add the parsley, pepper, oregano, and salt to taste. Blend again to a green puree. Store sauce refrigerated up to 2 days.


Rub steaks with 2 tablespoons olive oil and then grill to medium-rare only, about 5 minutes on each side. Remove from grill, drape with foil, and allow steaks to rest about 10 minutes. Cut crosswise into three sections and then slice thinly across the grain.


Spoon the sauce over meat and serve extra on the side.














SKIRT STEAK AND TRIMMING


Skirt steak is a thin, long, fan-shaped muscle from the belly (or plate) of the beef cow. Moderately priced, a skirt steak will weigh about one pound and is one of the most flavorful of all steaks with a coarse, loose grain ideal for marinating. Most popular in the Southwest and West, skirt steak is the authentic meat for fajitas (belts in Spanish). Trim off any larger strips of white fat, leaving some of the fat on for juiciness, and marinate or dry-rub with spices. Keep the steaks well-chilled so the inside stays rare to medium-rare while the outside gets nice and crusty. Grill, broil, or pan-sear (preferably in a cast-iron skillet for best browning) to no more than medium rare. Allow the meat to rest for 5 minutes, cut crosswise into 2 to 3 sections, and then slice each section thinly against the grain.
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Seared Hanger Steaks with Shallots
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Hanger steak is a classic on French bistro menus, also found on the menu at steakhouses and Korean restaurants. What is it exactly? A continuation of the very delicious skirt steak, which is the diaphragm, the hanger steak is also called the hanging tender or butcher’s steak. Here it is prepared in classic French bistro style. You may have to order it, because hanger steaks are in big demand for restaurants and there is only one of these steaks per animal. Depending on the size, you may want to serve one or both sides of the two lengthwise sections formed once the hanging tender has been trimmed of the inedible membrane separating the two sides.







6 (6-ounce) hanger steaks, trimmed of excess fat and connective tissue


Kosher salt and freshly ground black pepper


2 tablespoons vegetable or canola oil


3 tablespoons unsalted butter, divided


3 shallots, thinly sliced


2 tablespoons red wine vinegar


½ cup dry red wine


2 tablespoons chopped Italian parsley









Season beef on all sides with salt and pepper. Allow beef to rest at room temperature for about 20 minutes.


Heat a large, heavy-bottomed skillet over high heat, then add the oil. Add the steaks to the pan and brown evenly, turning as needed, until done, about 6 minutes for medium-rare. Remove the steaks from the pan and keep warm.


Add 1 tablespoon butter and the shallots to the same pan and cook, stirring, for 3 to 5 minutes, until the shallots are softened but not browned. Add the vinegar and cook until it evaporates, then pour in the wine. Bring the wine to the boil and cook until syrupy. Off the heat, swirl in the remaining 2 tablespoons butter, then stir in the chopped parsley, and season with salt and pepper.


Cut each steak on the bias into thin slices and fan the slices out on warm dinner plates. Ladle the sauce over the meat and serve immediately.
























Grilled Tri-Tip Steak with Chili Rub and Pico de Gallo Salsa
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Tri-tip, a neglected cut from the sirloin, technically the bottom sirloin butt, has been a local favorite in California since the late 1950s when an enterprising butcher in Santa Maria decided to rotisserie-roast it. The popularity of this thick triangle-shaped cut quickly spread throughout the central coast of California as a delicious and low-cost cut ideal for outdoor barbecues. Here I serve it Santa Maria-style with Pico de Gallo salsa. Accompany with cooked pinto beans (traditionally small pink pinquitos are used), and toasted, buttered sourdough bread to make a real Santa Maria barbecue. It’s especially important to choose well-marbled tri-tip to avoid dryness.







2 tablespoons chili powder


Kosher salt and freshly ground black pepper to taste


2 tablespoons canola oil


1 whole tri-tip roast, trimmed (about 2 pounds)


Pico de Gallo Salsa, see here









Preheat a charcoal grill until white hot and no visible flames remain, or preheat a gas grill on medium-high heat. In a small bowl, mix together the chili powder, salt, pepper, and oil. Rub this seasoned oil all over a whole tri-tip and allow it to come to room temperature, about 30 minutes before cooking. Grill to medium-rare (about 130°), 8 to 10 minutes per side over indirect heat—with the lid on.


Alternatively, preheat the oven to 400°F. Preheat a large, heavy skillet, preferably cast-iron, until it begins to smoke. Brown the tri-tip on all sides, finishing in the oven for about 10 minutes to desired temperature. Allow the meat to rest 10 to 15 minutes, draped with aluminum foil. Slice thinly, against the grain, and accompany with the salsa.
























Korean Braised Short Ribs
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In recent years, short ribs have become ever more popular on restaurant and catering menus. It used to be that such a homey cut would never be served in a restaurant with any sort of pretensions. That has changed totally. Now the emphasis is on using good technique to produce a well-flavored dish from tougher but more flavorful cuts. The best thing about this dish is that the short ribs don’t even have to be browned. You just throw everything into a large heavy pot with a lid, bring to the boil on top of the stove, and then bake slowly.







½ cup soy sauce, preferably dark soy


¼ cup molasses, not blackstrap


4 tablespoons Japanese roasted sesame oil, divided


1 tablespoon chopped garlic


2 teaspoons dry mustard


1 teaspoon Korean red pepper flakes (substitute Italian hot red pepper flakes)


4 pounds short ribs of beef, preferably cross-cut (also known as flanken)


2 tablespoons sesame seeds, preferably Korean roasted sesame seeds


1 bunch scallions, thinly sliced









In a blender jar or food processor, combine the soy sauce, molasses, 2 tablespoons of the sesame oil, garlic, mustard, and red pepper. Blend all together to a paste, then transfer to a large bowl and stir in 2 cups of water. Combine the meat with the sauce mixture and place in a Dutch oven. The ribs should be just covered with liquid, otherwise add a little more water. Bring to a boil on top of the stove, uncovered.
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