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TO MY BEASTS: I DON’T ALWAYS FEEL LIKE COOKING, BUT I ALWAYS WANT TO EAT YOU UP
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HI! I’M CAROLINE.





My friends call me Caro—and you can, too.

If you’ve grabbed this book and flipped it open, then you and I have at least one thing in common: Sometimes, we don’t feel like cooking.

I was raised in Winston-Salem, North Carolina, on the flavors of the South—smoky, sweet, tangy, and fried are in my blood. My mom is a wonderful cook who can turn a seemingly empty pantry into a gorgeous meal in no time. (She will, however, dirty up every single dish in the entire house in the process). She and my dad both worked and had to juggle three busy kids’ school and activity schedules—but family dinner was always a priority.

My mom is the queen of time-saving tricks and hacks, and I’ve been learning how to turn chaos into a gorgeous meal since I was on her hip, but it wasn’t until I was in my early twenties that I started my official food career in Coronado, California, where my husband, George, was stationed as a Navy SEAL.

Despite having very little professional kitchen experience, I opened a catering company within a few weeks of moving to Coronado. I was eager to share my passion for food with others, and being in the back of a restaurant on a prep line didn’t feel like the way to do that. I wanted to be in the action, talking with my clients, telling them where their food—and the inspiration behind my recipes—had come from.

When I had larger events, I’d hire SEAL wives and neighbors to come schlep chafing dishes all across San Diego. It was a grind—catering is not for the faint of heart, but I learned a lot about portioning food properly, efficiency in the kitchen, and, most important, I learned what kinds of foods make people feel joy. The flavors that make them do the happy wiggles. The recipes they would come back into the kitchen begging for.

Life next took us to the Bay Area, where George attended Stanford Business School and I transitioned from catering to recipe development. I worked in the test kitchen at The Culinary Edge (TCE) in San Francisco, creating recipes and menus for national restaurant brands such as Panera Bread, Quiznos, and McAlister’s. I got schooled in the importance of writing perfectly clear, precise recipes—recipes that could be followed by a teenager with zero kitchen experience who just got hired yesterday to work the line at a fast-food chain.

While working at TCE, I started doing freelance recipe development as a side hustle as well: I spent my nights and weekends developing recipes for brands and publications such as Mark West Wine, Kim Crawford Wine, Corona Beer, Boursin cheese, and many more. My side hustle quickly overtook my main hustle, so I left TCE to work as a full-time freelance recipe developer.

[image: ]


After George graduated from Stanford, we moved to Carmel-by-the-Sea, where he began his next endeavor in the medical research space. I published my first cookbook, Just Married, in 2018, and we had our first son, Mattis, two months later.
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I continued to work as a freelance recipe developer, creating recipes for brands and publications. When the global pandemic began in March 2020, my freelance work went away, suddenly and completely—brands didn’t know how to talk about food in the face of a global pandemic. But creators did! Suddenly everyone was forced to cook at home (shout-out to the banana bread and sourdough mania of 2020), and they needed recipes. I knew it was my opportunity to start publishing recipes from me—not recipes that I developed because a brand needed something for their marketing materials. I’d been wanting to do this for years, but I’d been too busy with my freelance work.
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I started cranking out easy, straightforward recipes that lockdown-weary folks could cook using whatever they had in their pantries. I provided a substitution for every single ingredient to ensure that even if your store was out of something or you didn’t want to take another trip to the supermarket, you could still make the recipe. I posted it all on my Instagram and quickly grew a community of like-minded folks who love eating good food but don’t have the time or patience to cook it.

Swaps and riffs became my thing. I loved showing people that even if you don’t have halibut, you can make the same recipe using chicken! No basil? Any soft herb will do! No cashews? Use whatever nut or seed is handy!

I had my second baby boy, Calum, in September 2020, and then in December, I launched What to Cook When You Don’t Feel Like Cooking as a subscription-based newsletter on Substack. I was fatigued, to be sure, but I knew the entire world had extreme cooking fatigue, too. To get dinner on the table every night, I found myself coming up with kitchen hacks and shortcuts that were wildly un-cheffy—but they worked, and they yielded delicious results with far less effort than your typical recipe. They were the types of tricks and hacks my mom had taught me, and I wanted everyone to have access to them.

I had no idea if What to Cook would succeed. Would people be willing to pay for a subscription to my recipes when there was so much free content already on the internet? Dang, turned out they sure would. My people showed up. What to Cook shot to the top of the Substack leaderboard overnight.

Since then, my family has grown with the addition of the littlest brother, Cashel, and my newsletter has continued to grow, too, as emails are forwarded, gorgeous pics are shared on Instagram, recipes are cooked up for dinner parties and family reunions, and links to favorite recipes are shared on group chats.

Maybe that’s how you found me, or maybe you were one of my original one thousand subscribers. Or maybe you just liked the title (isn’t it good?) and grabbed this book off the shelf.

Whoever you are and however you arrived, I’m glad you’re here, and I’m excited to cook with you in these pages.









ABOUT THIS BOOK




The ethos of What to Cook is to prepare delicious food with as little effort as possible. What has made my newsletter so popular is exactly what you’ll find in this book.

When I don’t feel like cooking, time is usually the biggest roadblock. With that in mind, I’ve organized this book into big chapters based on how long the recipes take to make. That way, you can look at the clock or glance at your calendar for the week, assess how much time you’ll have in the kitchen, and choose accordingly. That’s usually where I start!

Having friends over for dinner, but have zero time to cook and plan a feast that will impress them? The Roasted Salmon & Asparagus with Dilly Sauce will be ready in 15 minutes.

Want to cook a really nice meal for you and your partner, but you’re exhausted after a long day at the office? You can have Lemony Garlic Butter Shrimp Orzo on the table in 30 minutes—it’s simple to prepare and looks absolutely beautiful.

Stay-at-home mom with exactly one time block during which you can put dinner together? You can throw together the Sriracha Shrimp Sushi Bowls while you feed the kids lunch. Or maybe you work from home and have time throughout the day to peel, chop, and prepare a meal in sections. Sheet Pan Chicken Poblano Fajitas are perfect for you—ready in 1 hour with just one pan to clean at the end! I’ve also included a shorter chapter of lengthier recipes for when you have the luxury of a bit more time.

If time is not the determining factor of your life, first, please tell me the magic of your ways. But then, rest assured that I’ve also created multiple indexes to help you browse in different ways. The next defining factor for me is either What do I have on hand? or What do I feel like eating? So you can search by protein type. And then I ask myself, What’s the vibe? If you’re having friends over this weekend, look up a “What to Cook When You Want to Show Off” recipe. If you just got back from pounding pasta in Italy for two weeks and need a little reset, check the “What to Cook When You’re Feeling Especially Healthy” section.

Once you find your recipe, what can you expect? Perhaps the most special part of this cookbook is that every single recipe is a complete meal. There’s no sides chapter, there are no sneaky subrecipes that will take you an extra hour to cook. (There are, however, obligatory greens and obligatory sweets for when you just need a little something extra!) My goal is to take the guesswork out of mealtime for you—everything you need for dinner is right there on the page.

In that spirit, just like in my newsletter (and even more so here), I’ve also provided key notes and swap ideas for every recipe. They’re broken down into the following categories:

TIP General cooking tips pertinent to the individual recipe.

SLOW I know a lot of people who don’t feel like cooking often turn to their slow cookers for help. Throw a bunch of things in a pot, turn a dial, and come back to dinner a few hours later? Yes, that works. I’ve provided tips on how to make these recipes in a slow cooker wherever possible.

SHORTCUT These are some time-saving tips for shaving minutes off your cook time without sacrificing flavor. I use them all the time.

LEARN Tips that will make you a better cook. Sometimes these just call out something you’ll do in that recipe to explain why you’re doing it that way. “Teach a man to fish,” if you will. These tips elaborate on a technique or break down a process.

RIFF Once you know how to cook one recipe, you actually know how to cook ten recipes! All you have to do is swap in a different protein, veggie, or sauce, and bam!—you have a completely new meal. In Riffs, I’ll give you a few ideas for how to riff on that recipe to transform it into a different dish.

SWAP I’ve said it before and I’ll say it again: I always encourage swapping in whatever proteins, veggies, grains, etc., you already have on hand in favor of shopping for new ingredients! These notes will give you some ideas to get your culinary imagination going, but you have my full permission to use whatever works for you. Check out “How to Swap It” for some starter ideas!

BULK IT UP While every recipe in this cookbook is a complete meal, you might find some instances in which you want the meal to feed more people, or hungrier people, or you just want to provide more options. These tips will give you ideas on what will pair perfectly with the recipe.

IF YOU CAN ONLY TAKE AWAY ONE THING FROM THIS BOOK, IT’S THIS: DO YOUR THING! COOKING DOES NOT HAVE TO BE STRESSFUL. MAYBE YOU’LL NEVER LOVE IT, BUT MAN, DON’T LET IT STRESS YOU OUT. MISSING AN INGREDIENT? SWAP IN SOMETHING ELSE, OR OMIT IT. BURNED THE ONIONS? SCRAPE OUT AS MANY OF THE CHARRED ONES AS YOU CAN, THEN CARRY ON. MEAT TAKING LONGER TO COOK THAN THE RECIPE SAYS? POUR YOURSELF A GLASS OF WINE AND CHILL OUT WHILE YOU WAIT. SOME NIGHTS IT WILL BE EASIEST TO USE THESE RECIPES AS AN EXACT GUIDE, OTHER NIGHTS IT WILL BE BEST TO USE THEM AS A LOOSE TEMPLATE TO USE UP WHATEVER YOU HAVE IN THE FRIDGE. DO. YOUR. THING!





How to Make Yourself Cook Even When You Really, Really Don’t Feel Like It


1.

Order groceries online while you watch your nightly TV show, or while you’re in the bath, or while you’re waiting for your kid to finish their piano lesson.

2.

Invite a friend (or another family!) over for dinner—they bring a side, you make the entree, you all get to socialize. Win, win, win.

3.

Prep throughout the day—chop the herbs during a free moment after breakfast, make the dressing while you’re on a conference call on mute, let your kiddo help peel the carrots as an activity.

4.

Pop in your earbuds and put on a podcast or a book you can get lost in (I am partial to smutty romance), or call your mom.

5.

Reach your arm deep into the back of your pantry. Grab a bag/canister/jar that you haven’t even seen in a few months. Google “recipes using [fill in the blank]” to find a recipe to use that ingredient. Sometimes inspiration is lurking in a dark corner behind the slivered almonds!

6.

Similarly, locate a protein in your freezer or fridge. Flip to the “Recipes by Protein” list and pick your favorite recipe.

7.

Have your partner/kid/parent/roommate/babysitter come into the kitchen every few minutes while you’re cooking to clean all the dirty dishes. My husband is a pro at this—he cleans as I cook, so by the time dinner’s over, all we have to do is load our plates into the dishwasher.

8.

Pick up a really good loaf of bread to serve with dinner—from that cool new bakery in town—and enjoy it with plenty of butter and salt while you cook. Just don’t fill up so much that you don’t have an appetite for the delicious meal you cooked!

9.

If cooking feels like a waste of time to you, get in some exercise while you do it. Bring weights into the kitchen and do bicep curls while you wait for water to boil. Squats while you broil. Calf raises while you sauté. And so on.


10.

Call your best friend and ask them what the most delicious thing they’ve cooked lately was. Then cook it immediately.

11.

Go to the farmers’ market. It’s fun! Buy one new vegetable. If it’s a hard vegetable, swap it in for another hard vegetable in a recipe you know you love. If it’s a soft vegetable, same. Cooking new things is not as difficult as it seems!

12.

Keep your favorite quick tricks on hand at all times: Trader Joe’s frozen dumplings, Costco pesto, Lotus Foods ramen noodles, and Rao’s jarred marinara are my lifelines.

13.

Lean into grocery store convenience. Sliced mushrooms, frozen diced onions, frozen rice, frozen minced garlic and ginger cubes, prechopped sweet potatoes—these are all your friends, and they can be your sous chefs, too.

14.

Grab the nonstick skillet. A good nonstick will simply make your life easier—your food won’t stick and frustrate you, and cleanup will be a breeze. (There’s a caveat to this one: When you want good browning or a nice crusty sear, pull out the stainless steel or cast iron.)

15.

Swap, don’t shop. If you have a freezer full of pork tenderloin, use it in place of boneless chicken. If you’re out of honey, use sugar or maple syrup. You’ll find a whole list of smart substitutions here, but you should also trust your gut—proteins and sweet, salty, acidic, and fatty flavors can be swapped around based on what you have in the pantry.

16.

Choose a recipe from the 15-ish Minutes chapter. You. Can. Do. This.

17.

Keep a stack of nice thick compostable paper plates in the pantry at all times. Fewer dishes = less cooking dread.

18.

Keep a large, pretty wooden cutting board on your counter at all times (I love my 20 × 15-inch Boos Block). Wipe it down with a sponge after using it. Not having to pull out a cutting board, wash it, and put it away every single time I chop something makes me dread the chopping process that much less.

19.

Remember that with the right mindset, cooking can be fun! Calming! Inspiring! Take a deep breath and reframe dinnertime. Stressful day? Use cooking dinner to take your mind off the stress and unwind. Cuckoo kids? Use cooking as an excuse to make your spouse entertain the kids while you cook. You got this.







Equip Yourself


It can be incredibly frustrating to get halfway through a recipe only to realize you don’t own all the tools necessary to get across the finish line. These are the most-used tools in my kitchen, and the only tools used in the recipes in this book. Once you’ve loaded up your kitchen with this gear, you’re golden.

MIXING BOWLS

12-INCH CAST-IRON SKILLET
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MEASURING CUPS AND SPOONS

SILICONE SPATULA

CHEF’S KNIFE
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MICROPLANE

WHISK

COLANDER

[image: ]


A LARGE, PRETTY (BECAUSE IT SHOULD SIT ON YOUR COUNTERTOP AT ALL TIMES) WOODEN CUTTING BOARD

LIQUID MEASURING CUP

[image: ]


TWO RIMMED 18 X 13-INCH BAKING SHEETS (IF YOUR OVEN CAN FIT A FULL 26 X 18-INCH PAN, GET ONE OF THOSE TOO!)

SILICONE FISH SPATULA

LARGE STOCKPOT
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LONG AND SHORT TONGS WITH SILICONE TIPS

13 X 9-INCH BAKING DISH

BOX GRATER
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KITCHEN SHEARS
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INSTANT-READ THERMOMETER
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10- AND 12-INCH NONSTICK SKILLETS. I ALSO LOVE MY 14-INCH SKILLET FOR COOKING LARGER QUANTITIES.

WOODEN SPOON

3-QUART SAUCEPAN WITH A LID







Ingredients to Keep on Hand


These are the ingredients I always have in my kitchen. If you keep them stocked in yours, too, you will never be far from cooking most of the recipes in these pages.

BUTTER. I like Challenge for unsalted and Kerrygold for salted.
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DIAMOND CRYSTAL KOSHER SALT is the only brand I use. If you use another brand, your recipes will taste different.

FLAKY SEA SALT, such as Maldon or Jacobsen, is a large, pretty salt. I use it to finish dishes and give them a bit of salty sparkle.

EXTRA-VIRGIN OLIVE OIL. I cook almost exclusively with extra-virgin olive oil—it’s SO GOOD FOR YOU, and it tastes great.

NEUTRAL OIL can be avocado (my preference), grapeseed, vegetable, canola, or sunflower seed.

SESAME OIL tastes great in Asian cooking, or when I want to add a savory, nutty boost to any dish.

ACIDIC THINGS, like lemons, limes, apple cider vinegar, balsamic vinegar …

GRAINS. I keep frozen, microwaveable rice in the freezer for busy nights, as well as pretty much every type of rice—brown, jasmine, Arborio, sushi—in the pantry. Farro and quinoa are great to have on hand.
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PASTA. Ramen noodles, spaghetti, and a few fun short noodle shapes.

STOCK is just unseasoned broth, and you can always use the two interchangeably, but the recipes in this book always call for stock, which gives you control over how much salt is in your dish—and I always buy low-sodium stock for the most control. I am also a huge fan of Better Than Bouillon, a stock concentrate that you mix into water. I always have the chicken, veggie, and beef flavors in my fridge. And I don’t just use it in recipes that call for stock! I also stir a little spoonful into a dish that needs a punch of savory flavor, like a soup, a stir-fry, or a pasta sauce.

DAIRY. Whole milk, Greek yogurt, feta, Parm, and sharp cheddar can take you far. If you’re dairy-free, you can find great alternatives for all of these. Buying pregrated fresh cheese is fine, but avoid the super cheap stuff, as it contains anti-caking agents that will mess with your recipe; I always check the ingredients.
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SAUCES like marinara, pesto, harissa, nut butter, and salsa can make almost anything taste good.

HOT-SAUCE-Y THINGS like Mexican hot sauce, sriracha, and gochujang are a must.

ROASTY VEGETABLES, like potatoes, carrots, fennel, cauliflower.

QUICK-COOKING VEGETABLES, like zucchini, frozen corn, peas, bell peppers.

FRUIT. I think buying and eating seasonal fruit is one of life’s simplest, greatest pleasures. Strawberries and peaches in the heart of summer, figs in the early days of fall, apples in the fall, citrus and pears in the winter, and apricots as winter turns to spring.
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NUTS AND SEEDS make the best snack and crunchy garnish. I usually buy my nuts roasted and salted.

MEAT. I keep boneless, skinless chicken breasts and thighs, peeled and deveined large shrimp, and a few pounds of ground meat in the freezer at all times. They thaw quickly when submerged in room-temp water, so they’re perfect for the “oops, I forgot to thaw the meat!” scramble. And I always have a pound of deli-sliced turkey or ham in the fridge for sandwiches or throwing into salads.

FRESH HERBS can be a massive, low-cost game changer (a bunch of herbs is typically about $2). I always have a bunch of flat-leaf parsley and cilantro in the fridge (keep them wrapped in a slightly damp paper towel in a zip-top bag) or growing in the garden. I use basil like a madwoman when it’s in season in the summer. I also use thyme, rosemary, and mint regularly.
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Let’s Talk About Seasoning


Have you ever cooked something—maybe a recipe you were really excited about, maybe something you made up on the fly—and had really high expectations, but then when you took that first bite … meh. Boring.

It’s the worst feeling in the world, and it is preventable. You must season as you go, every step of the way, but especially when you get to the end. Before you transfer any food onto plates or into bowls, you have to taste it!

Does it lack taste in general? Add salt. Salt makes food taste more like itself. It punches up the natural flavors.

Does it taste too rich, or just kind of flat? Add acid (citrus or vinegar).

Too boring? Maybe it needs some heat (red pepper flakes or hot sauce).

Every vegetable, every cut of meat, and, most important, every palate is different, so you must adjust it to suit your taste buds and the exact food that you are cooking. And then don’t be offended if someone you’re serving it to seasons it further to suit their palate.

And by the way, let’s put a stop to something right here and now.

Are you seasoning your food using a freakin’ saltshaker? Today’s the day we put an end to that. Take your salt (preferably Diamond Crystal kosher salt), pour it into a bowl, and keep it by the stove at all times. I almost never measure salt when I’m cooking—I pinch it with my fingers, add it to my food, taste, and repeat until it tastes perfect. I provide lots of precise salt measurements in this book, just in case you need them, but I encourage you to ignore them and measure with your fingers, tasting and adding more as you go. The more you do this, the easier and more intuitive seasoning will become.

Salt makes food taste food-ier. More like itself. It should not make it taste salty. Seasoning with salt is arguably the most important part of cooking, and practice makes perfect. Salt, taste, repeat!

OH, AND PS.

You do not always have to use pepper. The history of why Americans use so much black pepper in our cooking is fascinating, and it boils down to this: good marketing. Pepper is not an ingredient that needs to be in every single thing that you cook. (Salt, however, is! In case that wasn’t clear.)







How to Swap It



PROTEINS

You can swap proteins liberally! As a general rule, if it has a bone in it, it’ll take longer to cook, and the less fatty it is, the quicker it’ll cook. Use your instant-read thermometer and don’t stray too far from the oven during the last 5 to 10 minutes of cooking. Keep a close eye to ensure the protein doesn’t overcook. You can swap in any ground meat for any ground meat following the same rules.




CARBY THINGS

With one-pot pastas, short noodles (rotini, penne, rigatoni) and long noodles (spaghetti, linguine, bucatini) can be subbed for each other. If it’s not a one-pot sitch, you can pretty much swap any noodle.




TANGY

An acidic, tangy, sour element is sometimes just what a dish needs to bring it to life. A squeeze of lime juice over a taco, a splash of vinegar into a veggie sauté. Clear-ish vinegars like apple cider or red wine vinegar can be used interchangeably. Balsamic is typically (though not always) sweeter, so if you’re using a clear vinegar in place of balsamic, consider adding a bit of sweetness (honey or sugar) as well. Lemon and lime juice are great tangy additions, as are some cheeses, like feta, goat cheese, or an extra-sharp cheddar. Even breads can sometimes bring the acidic hit you need—for instance, a sourdough crouton on a salad.




COOKING FAT

We are using extra-virgin olive oil as our cooking fat in most of the recipes in this book because it has incredible health benefits, it adds rich flavor, and the myth that it has a low smoke point has been debunked. Many brands, including Kosterina and Graza, now make “cooking” extra-virgin olive oils and “just for drizzling” extra-virgin olive oils that are sold at different price points. If EVOO is ever too expensive when I’m shopping, I grab plain olive oil instead, which is a more refined product with fewer, but still plenty of, health benefits.

Any time a rich, olive-y flavor is not wanted, I call for neutral oil (avocado is my go-to). It’s called neutral oil because its flavor is, well, neutral.

Don’t cook with butter over high heat (it’ll burn!), but it is great for low-heat cooking when you want to add richness.

Coconut oil and sesame oil are other favorite oils, but they do add a specific flavor, so only use them when that’s what you’re after.




SALT

Believe it or not, all salts are not created equal. As I mentioned, my gold standard salt is Diamond Crystal. If you’re swapping in table salt, use 50 percent less (so if the recipe calls for 1 teaspoon kosher, use ½ teaspoon table salt).

For finishing, in place of flaky sea salt, you can try soy sauce, fish sauce, capers, bacon, or Parmesan cheese.




FATS

When you take a bite of a dish, if it just tastes too light and you find yourself craving a fatty element, you have a lot of options. Cheese is most often my solution—a crumble of feta over a salad, a swipe of ricotta onto a toast, or a sprinkle of cheddar in scrambled eggs might transform your dish. More neutral-tasting cheeses (provolone, cheddar, even American) can be swapped around easily, but a cheese like feta or goat cheese will also bring a tangy element, so don’t add as much.

Creamy white things like mayo and yogurt and sour cream can, for the most part, swap nicely for each other.

Maybe you’re dairy-free—you can try subbing in a salty, crunchy, fatty nut, or a briny olive. Adding a nut butter to a sauce or salad dressing will help thicken it up and might balance it out if you want something less acidic.

Sometimes if I make a big salad and it’s feeling boring, all it needs is a bit more extra-virgin olive oil and salt, and then it’s perfect!




SWEET

When swapping in a sweet element, always start with less, then add more if you need it. Honey, white sugar, brown sugar, maple syrup—feel free to swap these around. Will the flavor be the same? Not quite! But you’ll still be achieving a sweet note, which is the end goal.




SPICY

Sriracha, Cholula, sambal oelek, gochujang, chili crisp—I love them all! Each has a distinct flavor profile, but you can certainly swap one for another, again, starting with a just a little and adding more as desired. When in doubt, always keep red pepper flakes on hand to add heat to dishes. Freshly ground black pepper is also a good option—lots of it packs quite a punch!




TENDER GREENS

These are greens that require very little work to be delicious. Think salad greens we don’t need to cook (but can!): romaine, arugula, spinach, butter lettuce, Little Gem, mixed greens, microgreens, watercress … basically anything that comes in a plastic bag or a clamshell in the salad-y section of the refrigerated aisle at the grocery store. I’m also going to put kale and cabbage in this category—once you strip out the tough stem, chop, and massage it with a little salt, it can masquerade as a tender green.




HEARTY GREENS

These greens require a little more coaxing to get them to taste delicious. They’re delicious sautéed or braised, perhaps in a stew. Kale and cabbage can also fall into this category, as do bok choy, chard, collards, and beet greens.




HARD VEGGIES

Hard, dense vegetables are interchangeable. Sure, I might roast a sweet potato for less time than a russet potato, but is the end result going to be delicious? Yes, yes it is. Hard veggies that you can swap around include: any kind of potato, kohlrabi (a dark horse!), rutabaga, parsnips, carrots, cauliflower, onions, winter squashes, pumpkin, beets, celery root, turnips, romanesco, carrots.




SOFT VEGGIES

Soft, tender veggies are also widely interchangeable! Corn, zucchini, summer squash, eggplant, broccoli, okra, bell peppers. Swap them around!











15-ISH MINUTES
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Butter-Basted Cast-Iron Rib Eyes & Swiss Chard with Garlicky Crunchies

I Promise You Can Cook Mussels

Garlicky Grains with Asparagus & Sausage

Cheater Chicken Tinga Tostadas

Other Tricks You Can Perform with a Rotisserie Chicken

Grilled Lemon Harissa Chicken & Zucchini

Smashburger Sammies

Peanutty Pork & Brussels

Roasted Salmon & Asparagus with Dilly Sauce

Sesame Chile Fried Egg Rice Bowls

Everything-Crusted Tuna with Snap Peas & Tahini-Jang Sauce

Any Fish with Saffron Cherry Tomatoes

Three Things You Can Do with Ramen Noodles

Coconut Curry Ramen & Veggie Noodle Soup

Spicy Ramen & Snap Pea Stir-Fry

Veggie Peanut Noods

Peanut Chicken Chop

Foolproof Herby Omelet

Saucy Eggs with Salty Olive Oil Bread

Crispy Miso Lime Tofu

Cannellini Caprese with Burrata





BUTTER-BASTED CAST-IRON RIB EYES


& Swiss Chard with Garlicky Crunchies

SERVES 4

George and I love this meal on a lazy Sunday night—it feels decadent and cozy but requires very little effort. We put the kids to bed as early as possible, then get into the kitchen and cook together. At the end, we’re rewarded with a succulent, buttery steak, a tangle of tangy wilted greens, and a garlicky crunch to provide the perfect texture contrast in every bite.

2 slices crusty bread (fresh or day-old), or ½ cup panko breadcrumbs

4 tablespoons (½ stick) unsalted butter

½ teaspoon garlic powder

Kosher salt and freshly ground black pepper

2 large (about 14-ounce) rib eye steaks

Extra-virgin olive oil

6 garlic cloves

2 bunches Swiss chard

4 rosemary sprigs

1 tablespoon apple cider vinegar (or any vinegar or lemon juice)

1.  Chop the bread into teeny pieces to get ½ to ¾ cup breadcrumbs. Melt 2 tablespoons of the butter in a cast-iron skillet over medium heat. Add the breadcrumbs, garlic powder, ½ teaspoon salt, and ⅛ teaspoon pepper and cook, stirring often, until deeply golden brown, 4 to 5 minutes. Transfer the breadcrumbs to a plate. Wipe out the skillet, then return it to medium-high heat.

2.  Meanwhile, season the rib eyes with salt and pepper, roughly 1 teaspoon of salt per pound of meat. Rub a thin layer of olive oil all over the steaks.

3.  When you flick a drop of water into the pan and it dances around, it’s hot enough. Add the steaks. Cook until a golden brown crust appears on the bottom, 5 to 6 minutes.

4.  While they’re cooking, use the side of your knife to smash 4 garlic cloves. Thinly slice the other 2 garlic cloves. Trim off the very ends of the stalks from the Swiss chard, then thinly slice the stalks and roughly chop the leaves.

5.  Flip the steaks and add the smashed garlic cloves, the rosemary sprigs, and the remaining 2 tablespoons butter to the skillet. When the butter has melted, carefully tilt the skillet toward you and use a large spoon to scoop up the butter and pour it over the steaks. Continue cooking like this until the second side is golden brown, about 4 minutes for medium-rare or 5 minutes for medium. (An instant-read thermometer should register 135°F for medium-rare or 145°F for medium.) Transfer the steaks to a plate and pour the melted butter, rosemary, and garlic over them.

6.  Return the skillet to medium-high heat. Add 1 tablespoon oil to the skillet, then add the 2 sliced garlic cloves and cook, stirring, until fragrant, about 30 seconds. Add half the chard and cook, stirring often, until the chard wilts enough to fit more into the skillet. Add the remaining chard, the vinegar, and ½ teaspoon salt. Cook until the chard is wilted and tender, 5 to 6 minutes. Taste and add more salt as needed.

7.  Cut the steak into ¼-inch-thick slices and divide among four plates. Use tongs to serve the chard, squeezing out any excess moisture before adding it to the plates. Top everything with the garlicky crunchies and dig in.
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