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introduction



A question that I often get asked is, out of the thousands of recipes I’ve developed for my cookbooks and column over the years, which ones are my absolute favorites? This seems like a pretty straightforward query to the person asking it. But for me, it can be puzzling. How can I whittle down decades of work into just a handful of dishes that I can quickly list off? Because the truth of it is, every dish has its time and place. Before I can start mentally scanning all the chicken dishes in my roster to recommend one (or ten), I need to understand how and when said dish would be served. Give me the context, and the ideas start flowing like an ice-cold Rye Manhattan into a chilled cocktail coupe (with Spiced Nuts on the side, please).


Are we talking favorite after-work meals? Farro Pasta with Spicy Salami Tomato Sauce will fit the bill for families with big kids, Roasted Chicken Thighs with Apples for families with little ones. And for the kid-less—or on kid-less nights when summer camp or sleepovers have absorbed your children—Buttery, Garlicky, Spicy Calamari couldn’t be easier or more delicious. Or perhaps you’re eating alone, cozy on the couch in front of your favorite movie. A big bowl of Carroty Mac and Cheese (to supply the vegetable quotient) isn’t just for families, but for anyone in need of something creamy, comforting, and supremely satisfying but quick to make.


If it’s fancy dinner party fare in question, for starters, do I suggest Port-Glazed Stilton with Homemade Oat Biscuits, or Crispy Onion Fritters? Depends on if you’re a make-it-ahead or last-minute-type cook, because both are recurring favorites at dinner parties chez moi. Then maybe I’d follow it up with tender, rich Braised Leg of Lamb and some Israeli couscous on the side, and a lovely crisp spinach salad. Or if you aren’t as in love with lamb as I am, I’d suggest my Braised Pork Shoulder with Tomatoes, Cinnamon, and Olives. And for dessert, is it summer when you’ve got fresh plums waiting to be turned into an Upside-Down Plum Polenta Cake? Or winter, when a Triple Chocolate Trifle is more fitting to the blustery time of year?


In this volume, I’ve collected enough of my favorite recipes to provide answers for every inquirer. No matter the occasion, no matter the season, no matter your craving, you’re sure to find something here to make for dinner—or lunch, or even a special breakfast when you’re dying for a Spanish potato tortilla instead of the usual fried eggs.


To help you prepare for any culinary circumstances that come your way, every recipe is tagged as a Weekday Staple, Perfect for Two, Family Meal, or Company’s Coming. The occasion charts on pages viii–xi will help you both create menus and provide quick ideas when you need them.


Of course, these recipes are not restricted to these categories alone. Perfect for Two can still be very kid-friendly, for example, and you can add extra side dishes or double recipes as needed for more people. Weekday Staples can be great for company; in fact, casual entertaining on a school night is underrated. And so on.


All these recipes have been published before in two of my other books: In the Kitchen with a Good Appetite and Cook This Now. But here, I’ve chosen my personal favorites to put in one volume. Even better, these recipes are illustrated with new photos, allowing you to see many more of the dishes than you could before.


I hope the recipe collection and the photos inspire you to find your own favorites. And then when someone asks what you love to cook for company, or for your kids, or for a late-night snack, you’ll know exactly what to say.















occasion charts




weekday staples



BREAKFAST/BRUNCH


The Mysterious David Dares Pancake


Green-Poached Eggs with Spinach and Chives


Pesto Scrambled Eggs with Fresh Ricotta


LUNCH AND OTHER LIGHT MEALS


Red Lentil Soup with Lemon


Raw Brussels Sprouts Salad with Manchego and Toasted Walnuts


Sesame Soba Salad with Roasted Shiitakes and Tofu Croutons


A Perfect Tomato Sandwich


Salami and Horseradish Cheddar Bagel Sandwich


DINNERS


Farro Pasta with Spicy Salami Tomato Sauce and Fresh Mint


Buttery, Garlicky, Spicy Calamari with Israeli Couscous


Coconut Fish Stew with Basil and Lemongrass


Thai-Style Ground Turkey with Chiles and Basil


Roasted Chicken Thighs with Apples, Gin, and Coriander Seeds


Lamb Merguez Burgers with Harissa Mayonnaise


DINNER SIDES


Crushed New Potatoes and Pea Salad with Mustard Seed Dressing


Southeast Asian Tomato Salad


Celery Salad with Walnuts and Parmesan


Shredded Brussels Sprouts with Pancetta and Caraway


DESSERTS


Chocolate Chip Pecan Loaf Cake


Blood Orange Olive Oil Cake


Brown Butter Maple Roasted Pears


COCKTAILS AND SNACKS


Rye Manhattan














perfect for two


BREAKFAST/BRUNCH


Anya’s Potato and Onion Tortilla with Allioli


Baked Flounder and Eggs


Rhubarb, Strawberry, and Lemon Marmalade


LUNCH AND OTHER LIGHT MEALS


Curried Coconut Tomato Soup


Cumin Seed Roasted Cauliflower with Salted Yogurt, Mint, and Pomegranate Seeds


Frisée Salad with Bacon and Eggs


Queso Fresco Quesadillas with Papaya-Avocado Salsa


Deviled Egg Salad with Anchovies, Hot Smoked Paprika, and Tomato


DINNERS


Fresh Corn Polenta with Roasted Ratatouille and Ricotta


Spicy Black Beans with Chorizo and Jalapeños


Pasta with Turkish-Style Lamb, Eggplant, and Yogurt Sauce


Sautéed Scallops with Tomatoes and Preserved Lemon


Olive Oil–Poached Halibut Nuggets with Garlic and Mint


Steamed Wild Salmon with Mustard Greens, Soy Sauce, and Ginger


Stir-Fried Chicken with Leeks, Oyster Mushrooms, and Peanuts


Seared Pork Chops with Kimchi


DINNER SIDES


Barley with Carrots, Scallions, and Maybe Parmesan


Hello, Salad (Tender Greens with Herbs and Hazelnuts)


Garlicky Broccoli Rabe


Wilted Collard Greens with Lemon and Extra-Virgin Olive Oil


DESSERTS


Tiny Valentine’s Day Cake for Daniel (Devil’s Food Cake with Butter Rum Frosting)


Pistachio Shortbread


COCKTAILS AND SNACKS


Speedy Coconut Eggnog


Roasted Pepper and Celery Leaf Crostini















family meals



BREAKFAST/BRUNCH


Double Coconut Granola


Baked Apples with Fig and Cardamom Crumble


St. Mark’s Gooey Honey Butter Cake with Lemon and Cinnamon


Maple Blueberry Cake


LUNCH AND OTHER LIGHT MEALS


Spicy Chicken Barley Soup with Sweet Potato and Spinach


Creamy Parsnip and Leek Soup with Bacon


Ham Bone, Greens, and Bean Soup


Israeli Couscous with Fresh Corn, Tomatoes, and Feta


Pan Bagnat


DINNERS


Carroty Mac and Cheese


Whole Wheat Pizza with the Very First Cherry Tomatoes, Olives, and Tuna


Roasted Shrimp and Broccoli


Braised Pork Shoulder with Tomatoes, Cinnamon, and Olives over Polenta


DINNER SIDES


Homemade Spaetzle with Browned Onions, Swiss Chard, and Emmentaler


Coconut Rice with Optional Peas


Rich and Nutty Brown Butter Corn Bread with Fresh Corn


Roasted Acorn Squash, Honey, Smoked Paprika, and Sage Salt


Golden Parsnip Latkes


DESSERTS


Lemony Olive Oil Banana Bread with Chocolate Chips


Coconut Fudge Brownies


Mallobars


Whole Wheat Peanut Butter Sandies


COCKTAILS AND SNACKS


Healthy Homemade Cheddar Crisps


Stupendous Hummus


Cheater’s Pork and Ginger Dumplings















company’s coming



BREAKFAST/BRUNCH


Buckwheat Pancakes with Sliced Peaches and Cardamom Cream Syrup


Buttery Polenta with Parmesan and Olive Oil–Fried Eggs and Swiss Chard


Chic Quiche


Whole Wheat Biscuits with Spicy Cardamom Butter


Olive Oil Granola with Dried Apricots and Pistachios


Rhubarb “Big Crumb” Coffee Cake


LUNCH AND OTHER LIGHT MEALS


Cantaloupe and Yogurt Soup with Toasted Cumin Salt


Corn Salad with Tomatoes, Avocados, and Lime Cilantro Dressing


Shaved Zucchini and Avocado Salad with Green Goddess Dressing


Raw Kale Salad with Anchovy-Date Dressing


Sausage Salad with Radicchio and Frisée


Crisp and Juicy Soft-Shell Crab Sandwiches with Caperberry Tartar Sauce


DINNERS


Butternut Squash Risotto with Pistachios and Lemon


Roasted Blackfish with Olives and Sage


Spicy Three-Meat Chili


Crisp Roasted Chicken with Chickpeas, Lemons, and Carrots with Parsley Gremolata


Braised Leg of Lamb with Garlicky Root Vegetable Puree


Vietnamese Grilled Steak and Cabbage Salad with Peanuts, Mint, and Chiles


Chile-Coconut Braised Beef Short Ribs


DINNER SIDES


Bulgur “Pilaf” with Swiss Chard and Dried Apricots


Creamy Leek Gratin with Parmesan


Garlicky Sesame-Cured Broccoli Salad


Honey-Roasted Carrot Salad with Arugula and Almonds


Winter Salad with Fennel, Radicchio, Walnuts, and Manchego


Zucchini with Mint and Garlic


Red Chard with Pine Nuts, Garlic, and Golden Rum Raisins


DESSERTS


Upside-Down Polenta Plum Cake


Whiskey-Soaked Dark Chocolate Bundt Cake


Berry Summer Pudding with Rose-Scented Custard


Triple Chocolate Trifle with Raspberries


Obsessive Twice-Baked Sour Cherry Pie


Spiced Maple Pecan Pie with Star Anise


Lemon Curd Squares with Rosemary


COCKTAILS AND SNACKS


Kumquat-Clementine Cordial


Sweet and Spicy Candied Nuts


Pan-Roasted Radish and Anchovy Crostini


Port-Glazed Stilton with Homemade Oat Biscuits


Crispy Onion Fritters with Whole Spices and Hot Sauce


Cornmeal Blini with Salmon Caviar
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breakfast/brunch
















company’s coming





Buckwheat pancakes with sliced peaches and cardamom cream syrup


makes about 10 pancakes




I’ve been experimenting with a range of different whole-grain flours, and have found that I absolutely adore the complex, winey nuttiness of buckwheat flour. It’s traditionally used in blinis, but since I don’t make blinis very often (because I don’t serve caviar very often, sadly), I decided to try it in a regular old pancake, the kind I make for breakfast on the weekends. Since I don’t bother using yeast, the flavor isn’t as complex as a blini, but the buttermilk gives it a nice fresh tang and the honey lends a little sweetness that makes these pancakes wonderful on their own, should you choose to forgo any syrupy distractions.


If you are interested in syrup, however, please try this oddball, creamy, exotic-scented, and utterly divine cardamom cream syrup at least once. I can’t really tell you how I came up with it other than to say I like the combination of cardamom with juicy ripe peaches. And I like cardamom cream cakes, which I ate on a brief trip to Sweden. Come to think of it, they grow buckwheat in Sweden, and I’m sure my subconscious was aware of this as I made breakfast that day. So there you have it: Cardamom, cream, peaches, and buckwheat are a natural—okay, a plausible—combination.


In any case, it all works and tastes delicious, no matter how you connect the dots.







FOR THE CARDAMOM CREAM SYRUP


1 tablespoon cardamom pods, crushed


⅓ cup sugar


¼ cup heavy cream


Pinch kosher salt







FOR THE PANCAKES


¾ cup all-purpose flour


½ cup buckwheat flour


½ cup whole wheat flour


2 teaspoons baking powder


1 teaspoon baking soda


½ teaspoon kosher salt


1 large egg, lightly beaten


1 tablespoon honey


2 cups buttermilk, plain yogurt, or sour cream (or a combination), plus more as needed


3 tablespoons unsalted butter, melted, plus more as needed







Sliced fresh peaches, for serving









1. MAKE THE SYRUP: In a small saucepan over medium high heat, combine the cardamom, sugar, and ⅓ cup water. Bring to a simmer and cook until the sugar has fully dissolved, about 5 minutes. Stir in the cream and salt and let it bubble gently for 2 minutes. Let the syrup cool completely; strain.


2. MAKE THE PANCAKES: In a large bowl, whisk together the flours, baking powder, baking soda, and salt. In a separate bowl, whisk together the egg and honey; whisk in the buttermilk and melted butter. Form a well in the dry ingredients. Pour the wet ingredients into the well and stir until just combined.


3. Melt some butter on a griddle or in a large skillet over medium-high heat. Working in batches, spoon ¼-cup dollops of the batter onto the griddle. Cook the pancakes until bubbles form on the surface and the edges begin to set, 2 to 3 minutes. Flip and cook until golden, 1 to 2 minutes more. Cook the remaining batter, adding more butter to the skillet between batches if necessary. Serve the pancakes hot, topped with the cardamom syrup and peaches.
























weekday staple





The mysterious David Dares pancake


serves 4




As I was growing up, my mother made what she called her “David Dares” pancake. I loved that pancake, with its airy, souffléd custard that browned in the oven, and its glazed-sugar top drizzled with a zippy burst of lemon. My mother baked it in a gratin dish deep enough for the eggs to set into a wiggly, flanlike layer beneath the buoyant, crunchy crust that deflated dramatically when you dug in.


The original recipe came from a story in the New York Times; the pancake was named after David Eyre, a gentleman in Hawaii with whom food editor Craig Claiborne once had brunch. Mr. Eyre got the recipe from a cookbook published in 1919, which recommended serving the pancake for dessert.


Naturally, when I made his original recipe, I could not suppress the urge to tweak. I added a little salt to deepen the flavor, and an extra egg to mimic the thick, flanlike quality of my mother’s version. Call it a German pancake, a Dutch baby, or clafouti, a puffy baked pancake is a basic foodstuff common to cultures with surfeits of milk and eggs, or at least a taste for sweet, custardy things. In my family, we didn’t want to wait until after dinner, so we did, and still do, eat our “David Dares” pancakes for breakfast.







3 large eggs, lightly beaten


½ cup milk


½ cup all-purpose flour


¼ teaspoon freshly grated nutmeg


Pinch kosher salt


4 tablespoons (½ stick) unsalted butter


2 tablespoons confectioners’ sugar


2 tablespoons freshly squeezed lemon juice (from about ½ lemon)









1. Preheat the oven to 425°F.


2. In a medium bowl, whisk together the eggs, milk, flour, nutmeg, and salt until combined. The mixture will still have some lumps.


3. In a 10-inch ovenproof skillet over medium heat, melt the butter. Carefully pour in the pancake batter and transfer the skillet to the oven. Bake until the pancake is puffy and golden brown around the edges, about 15 minutes.


4. Working quickly, take the skillet out of the oven and, using a fine-mesh sieve, shake the confectioners’ sugar over the pancake. Return the skillet to the oven until the butter has been absorbed into the pancake and the sugar is lightly caramelized, an additional 2 to 3 minutes.


5. Splash the lemon juice over the pancake, cut into wedges, and serve immediately.
























company’s coming





Buttery polenta with Parmesan and olive oil–fried eggs and Swiss chard




Given the American predilection for cold cereal, it’s odd that hot cereal beyond oatmeal less frequently enters the picture. But grits and her first cousin on the Italian side, polenta—served soft and steaming, with plenty of salt, pepper, and grated cheese, paired with sautéed Swiss chard with loads of garlic and a jolt of red pepper flakes—is exactly what to have for breakfast or brunch when you’re hungry for something more filling and savory than Wheaties.


Coarsely ground polenta and cornmeal are essentially the same thing, both made from ground dried corn. And they are similar to, but not exactly the same as, hominy grits, made from corn treated with an alkaline solution, a process called nixtamalization. Look for stone-ground and avoid “instant,” a euphemism for pasty. Though recipes tell you to patiently stand over the pot, dutifully stirring to prevent the cornmeal from clumping up in protest, I’ve found a brisk whisking every couple of minutes will correct any lumpy inclinations. (Stand back between stirrings to avoid getting burned by eruptions of molten polenta.)


While the polenta is bubbling, prep and cook the Swiss chard.


As a final garnish, there’s olive oil–fried eggs. Cooked sunny-side up, the runny egg yolk coats the greens and cornmeal mush like a golden, velvety sauce. It picks up and carries the flavors of the cheese, garlic, and pepper, imbuing each tender mouthful. If you cook the eggs over high heat, letting the whites get brown and crisp around the edges, they’ll shatter when you bite, adding crunch to the sea of softness. It’s the crowning pièce de résistance.










Buttery polenta with Parmesan and olive oil–fried eggs


serves 4




4½ cups water or low-sodium chicken broth or vegetable broth


1½ cups polenta (not quick cooking), coarse cornmeal, or corn grits


¾ teaspoon fine sea salt


2 to 4 tablespoons unsalted butter


¼ teaspoon freshly ground black pepper, plus more as needed


1 (1-ounce) chunk Parmesan cheese, or ¼ cup grated Parmesan cheese


2 tablespoons extra-virgin olive oil


8 large eggs


Coarse sea salt, for garnish









1. In a large pot, bring the water or broth to a simmer. Stir in the polenta and fine sea salt. Simmer the polenta, stirring frequently but not constantly, until thickened to taste, 10 to 20 minutes. Stir in the butter and pepper and cover the pot to keep warm.


2. Using a vegetable peeler, slice the cheese chunk into slivers. (Or grate the cheese on the largest holes of a box grater.)


3. In a large skillet over medium heat, heat 1 tablespoon of the olive oil until very hot. Fry 4 of the eggs until the edges are crispy but the yolks are still runny. Transfer to a plate and repeat with the remaining oil and eggs.


4. Pile the polenta into bowls; top with the cheese and then the fried eggs. Garnish with coarse sea salt and more pepper, and serve.













Garlicky Swiss chard


serves 4




2 bunches Swiss chard, stems removed


1 tablespoon olive oil


2 garlic cloves, minced


Large pinch crushed red pepper flakes


Fine sea salt, for serving









1. Stack the chard leaves on top of one another (you can make several piles) and slice them into ¼-inch-wide strips.


2. In a very large skillet (or a soup pot) over high heat, heat the oil. Add the garlic and red pepper flakes and sauté for 30 seconds, until the garlic is fragrant. Stir in the chard, coating it in the oil. Cover the pan and cook for about 2 minutes, until wilted. Stir and cook, uncovered, for 2 minutes more. Season with salt. Serve in the same bowl as the polenta, if desired.
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weekday staple





Green-poached eggs with spinach and chives


serves 4




I call this creation “green eggs no ham,” and it’s an ideal vegetarian dish. Spiked with lemon zest, chives, chile, and cream, it really doesn’t want bacon or ham or all the other meaty things I automatically think of when I think of eggs.


It’s based on a recipe for sorrel-poached eggs that I came up with when I used to have a sorrel plant on my deck. The poor plant succumbed to the squirrels, who used it to bury (and aggressively dig up) nuts. Although I can certainly buy sorrel at the farmers’ market, it’s not dependably available.


Spinach, however, is always there, except in the broiling heat of summer. From September to June, I can count on finding bunches of the crinkly, dark green leaves, ready to be tossed into salads or wilted in a pan of butter or olive oil, and sometimes crowned with runny eggs.


If you do find sorrel, simply substitute it for the spinach. It will break down into more of a sauce than the spinach does, and the color will fade from verdant to olive drab, but the flavor will pop. Leave out the lemon zest if using sorrel; you won’t need it.


Either way, while I like this for supper (not dinner; eggs are for supper), it’s especially excellent for brunch.







2 tablespoons unsalted butter


3 fat scallions, sliced, white and light greens kept separate from dark greens


1 garlic clove, finely chopped


⅓ cup finely chopped fresh chives


10 ounces fresh baby spinach (about 3 quarts)


¼ teaspoon kosher salt, plus more to taste


Freshly ground black pepper, to taste


⅓ cup heavy cream


Finely grated zest of 1 lemon


4 large eggs


Urfa, Aleppo, or crushed red pepper flakes (see Note, here), for serving


Flaky sea salt, for serving


Buttered toast, for serving









1. In a large skillet over medium-high heat, melt the butter and cook until the foam subsides. Add the white and light green portions of the scallions and the garlic and cook, stirring, until fragrant, about 30 seconds. Stir in the chives. Toss in the spinach, a handful at a time, letting each batch wilt slightly before adding more. Add the kosher salt and black pepper to taste. Stir in the cream and lemon zest; simmer until the spinach is very soft, about 3 minutes.


2. Using the back of a spoon, make four little indentations in the spinach—think of them as nests for the eggs. Crack the eggs into the nests. Reduce the heat to medium-low and sprinkle the eggs with kosher salt and black pepper. Cover the pan and let the eggs cook until almost opaque, about 3 minutes. Turn off the heat and let the eggs rest, covered, until done to your liking, 30 seconds for yolks that are runny (the whites should be completely cooked through), or longer if you like harder eggs.


3. Carefully scoop the eggs and greens into four bowls. Season each bowl with red pepper flakes and flaky salt; garnish with the dark green portions of the scallions. Serve with buttered toast.
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weekday staple





Pesto scrambled eggs with fresh ricotta




In my fantasy life living on a farm, autumn would be dedicated to “putting things up.” I’d pickle, can, preserve, dry, and freeze all the waning garden bounty before it succumbed to the first frost. In my Brooklyn reality, however, my garden gets just enough sun to nourish the few pots of herbs I try to remember to water. But that doesn’t stop me from preserving my harvest to the utmost. Which means that come October, I make pesto for the freezer.


After a quick spin in the food processor, a jumble of bright green leaves, beige nuts, and dark oil becomes an emerald emulsion with a heady, herbal, garlicky fragrance that immediately fills the kitchen and makes your stomach growl. With it, I could make myself a hearty meal of pasta with pesto. But brunch is also appropriate, especially on a particular Sunday, giving me an excuse to make another of my pesto staples, softly scrambled eggs with pesto and cheese.


I vary the cheeses to match the contents of my refrigerator, using Cheddar, Gruyère, goat cheese, and even cream cheese with great success. On that day, the fridge yielded up some fresh ricotta.


After scrambling the eggs until they were barely set with large, quivering curds, I streaked in some freshly made pesto and dotted the top with ricotta. The ricotta, normally sweet and creamy, tasted even more so next to the salty, pungent pesto, and made a dense, luscious foil for the cloudlike eggs. It was a perfect meal that, thanks to my pesto stash, I’d get to enjoy all winter long.










Last of the summer pesto


makes about 1 cup




½ cup pine nuts


¾ cup extra-virgin olive oil


4 ounces fresh basil, stemmed (about 5 cups leaves)


2 or 3 garlic cloves, coarsely chopped


½ teaspoon salt, or to taste









1. Heat a small skillet over medium heat and add the pine nuts. Toast them, shaking the pan and stirring, until golden brown all over, about 3 minutes. Pour the nuts onto a plate to cool.


2. Combine all the ingredients in a food processor or blender and puree until smooth. Use immediately, or transfer to an airtight container and store in the refrigerator for up to a week or in the freezer for up to 6 months.













Soft scrambled eggs with pesto and fresh ricotta


serves 2




1 tablespoon unsalted butter


5 large eggs


2 tablespoons grated Parmesan cheese (optional)


Pinch salt


Freshly ground black pepper, to taste


2 tablespoons pesto (recipe precedes), plus more to taste


⅓ cup fresh ricotta cheese, broken up into clumps









1. In a medium skillet, preferably well seasoned or nonstick, over medium-low heat, melt the butter.


2. In a medium bowl, beat the eggs, Parmesan (if using), salt, and pepper to taste. Pour the eggs into the pan, swirl, and reduce the heat to low. Using a heatproof rubber spatula, scramble the eggs until very loosely set and still runnier than you like them. Remove the pan from the heat and drizzle the pesto on top of the eggs. Give the eggs one more gentle scramble—enough to finish cooking them and to distribute the pesto somewhat—but do not overstir. The pesto should still be in dark green streaks, not homogenously combined with the eggs. Scatter the ricotta on top of the eggs and drizzle with more pesto, if desired. Serve at once.
























perfect for two





Anya’s potato and onion tortilla with allioli


serves 2 to 4




When it comes to entertaining, my friend Anya von Bremzen goes all out. An invitation to her house for a “simple dinner with a few dear friends” means a buffet table overflowing with hors d’oeuvres, followed by several sit-down courses, then an extravagant dessert, maybe ice cream steeped with the dried rose petals she carted home from Istanbul.


Inevitably, I want to re-create her recipes, like her tender, eggy tortilla strewn with potatoes and topped with garlic allioli, the Spanish version of aioli or garlic mayonnaise. Luckily for me, chances are it’s been published, as Anya has written several cookbooks. Indeed, a version of this is included in The New Spanish Table.


So I gave it a go, mixing and sautéing as per her expert instructions. When I turned the finished tortilla out of the pan, it was just solid enough to slice, but still soft and jiggly on the inside. I dolloped on a big glob of allioli, which is easily made by hand in 2 minutes with either a mortar and pestle or bowl and whisk. (It tends to separate when I use a blender.) The onions were both sweet and savory, and gave the tortilla a hearty, rich flavor. The potatoes were tender and toothsome and gave the eggs just enough substance without adding heft.


At Anya’s, the tortilla was cut up and served with cocktails as an elegant finger-size tapas. But at home, with some hot buttered toast and jam, I’d just call it brunch.


If you have any left over, it’s great cold the next day, eaten as is, or made into a sandwich with some of the allioli smeared on the bread.







FOR THE ALLIOLI


1 garlic clove, minced


Pinch kosher salt


1 teaspoon freshly squeezed lemon juice


1 large egg yolk


½ cup extra-virgin olive oil







FOR THE TORTILLA


2 tablespoons unsalted butter


1 large Spanish onion, halved and thinly sliced


Kosher salt and freshly ground black pepper, to taste


1 cup cubed potato, cooked


8 large eggs, lightly beaten


2 tablespoons chopped fresh basil









1. MAKE THE ALLIOLI: Using a mortar and pestle, pound the garlic and salt to make a paste. (Alternatively, you can use the flat of a knife to mash the garlic and salt on a cutting board until it becomes a paste, then transfer it to a medium bowl.)


2. Whisk in the lemon juice, then the egg yolk until thoroughly combined. While whisking or pounding constantly, slowly drizzle in the olive oil. It’s best to have an extra pair of hands here; one person can whisk/pound while the other drizzles in the oil. Continue whisking until the oil is fully emulsified. If it seems too thick, drizzle in a few drops of hot water and mix well.


3. MAKE THE TORTILLA: Preheat the oven to 500°F.


4. In a large, preferably nonstick, ovenproof skillet over medium heat, melt the butter. Add the onion, season to taste with salt and pepper, and sauté until golden brown. Stir in the potato.


5. Reduce the heat to low. Using a heatproof spatula, mix in the eggs and basil. Cook, stirring with a spatula and pushing in the edges as they become firm so the liquid eggs run underneath the cooked, until the eggs are just set on the bottom but the top is still wet, about 5 minutes.


6. Place the skillet in the oven for about 3 minutes, or until the top of the tortilla is dry (do not overcook). Invert onto a plate and slice into wedges. Serve hot with dollops of the allioli.
























company’s coming





Chic quiche


serves 8




One day, I flipped through my old Julia Child cookbook and ran right into the quiche chapter.


“A quiche hot out of the oven, a salad, and a cool bottle of white wine—there’s the perfect light meal,” Julia wrote.


It is? I was intrigued. I was born too late to enjoy quiche’s luscious ’70s revival, and was exposed only to the unappetizing, broccoli-laden pies of the ’80s. Her recipe for quiche Lorraine was as plain and chic as a little black dress—a homemade all-butter crust filled with heavy cream, eggs, bacon, and a dainty pinch of nutmeg. I soon finagled a quiche-making excuse by inviting a friend over for lunch, and whipped up Julia’s recipe.


Well, sort of. What I did was merge her quiche Lorraine with her dainty quiche au fromage, imbued with Swiss cheese. As much as I wanted to embrace the ideal of culinary purity, I simply could not choose between the bacon and the cheese. So I used both.


But while the quiche baked, I had second thoughts, fearing my custard would be heavy and overcrowded instead of buoyant, jiggly, and silky as Julia described.


Once the center was just set, I cut two thick slices and my friend and I dug in. The custard was suffused with cheese flavor but was still light and satiny. And the nuggets of bacon added just the right salty-meaty note against the sweet, milky mellowness of the cream. It was still highly sophisticated, but maybe not to the plain-little-black-dress degree. Maybe instead to one spruced up, let’s say, with a nice Hermès scarf.







1 recipe piecrust (here)


All-purpose flour, for dusting







FOR THE QUICHE FILLING


1 large egg white


3 tablespoons grated Gruyère cheese (about ¾ ounce)


5 strips bacon (about 6 ounces), cut into ½-inch strips


3 large eggs


1½ cups heavy cream


¼ teaspoon freshly grated nutmeg


¼ teaspoon kosher salt


¼ teaspoon freshly ground black pepper


1 tablespoon unsalted butter, cubed









1. Preheat the oven to 375°F.


2. On a lightly floured surface, roll the dough to a ⅜-inch thickness and press it into a 9-inch pie pan. Line the dough with foil and fill with pie weights, rice, or dried beans. Bake for 20 minutes, then remove the weights and foil and bake for 5 to 7 minutes more, until lightly golden.


3. Take the crust out of the oven and brush the bottom of the crust with the egg white, then sprinkle on the Gruyère in an even layer. Return the crust to the oven and bake for 10 to 13 minutes, until the cheese is lightly browned.


4. Meanwhile, in a large pan over medium heat, cook the bacon for 7 to 10 minutes, or until lightly browned but not yet crispy. Drain the bacon on a paper towel–lined plate.


5. In a medium bowl, whisk together the eggs, cream, nutmeg, salt, and pepper.


6. When the crust is lightly browned and the cheese has melted, sprinkle in the bacon pieces and carefully pour in the custard. Dot the top with the butter pieces and return to the oven. Bake for 25 to 35 minutes, until the top of the quiche is puffed up and golden and the middle is almost set. Allow to cool slightly, about 15 minutes, before serving.
























[image: Book Title Page]
















perfect for two





Baked flounder and eggs


serves 2




One Saturday morning, my friend Judith and I shopped for breakfast at the Greenpoint farmers’ market. After we had acquired eggs, butter, cheese, fresh bread, and plenty of apples—the makings of a princely meal—Judith stopped at the fish stand, mentioning that her family often had fresh fish for breakfast when they vacationed at the North Sea in Holland.


Now, I know perfectly well that fish is a common breakfast staple all over the world, but fresh flounder for breakfast seemed exotic, at least to me.


Back in the kitchen, Judith simply swathed the fish in butter, salt, and pepper and broiled it, while I scrambled the eggs. There was nothing surprising about the flavors—the sweet, soft fish with its saline, buttery juices melding with fluffy farm-fresh eggs—but eaten all together, it was divine.


I could have stuck to Judith’s original, gorgeously spare recipe. But my urge to embellish runs deep. So, for a garnish, I chopped together parsley, scallions, and capers to add a tangy, bright note and a little bit of color. Further, feeling lazy, I cracked the eggs directly into the roasting pan with the fish; if I timed it right, the yolks would stay runny and gush all over the flounder, creating a velvety sauce.


With its pungent green garnish adding verve and the yolks lending creaminess, it was a more complex dish than the original, but still an easy, quick change of pace for two on a weekend morning.







3 tablespoons unsalted butter, melted


2 (8-ounce) boneless, skinless flounder fillets, rinsed and patted dry


¾ teaspoon kosher salt


½ teaspoon paprika


Freshly ground black pepper, to taste


4 large eggs


3 tablespoons chopped scallions (optional)


3 tablespoons chopped fresh parsley (optional)


1½ tablespoons drained capers, chopped (optional)









1. Preheat the oven to 400°F.


2. Pour the butter over the bottom of a 9 × 13-inch metal baking pan. Place the fish in the pan and turn to coat with the butter. Season with about half the salt and paprika and plenty of black pepper.


3. Bake for 2 to 4 minutes, then crack the eggs into the bottom of the pan in the corners; the eggs should land next to, not on top of, the fish. (If you like runny eggs, add them after 3 to 4 minutes; for medium-firm but still slightly runny eggs, add them after 2 minutes; and for very firm eggs, you can add them along with the fish at the beginning.) Season the eggs with the remaining salt and paprika, and more pepper. Bake until the fish is just opaque and the eggs are lightly set, 7 to 8 minutes more.


4. Meanwhile, in a small bowl, combine the scallions, parsley, and capers (if using). Transfer the fish and eggs to serving plates; garnish with the caper mixture, if you like.
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