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			For Graham, 


			with all my love
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			Introduction


			A few months before my wedding, a friend sent me a letter. She had been married for some time and wanted to share a little secret. The best is yet to come, she wrote. I was overjoyed to be engaged to a wonderful guy, and we were having such fun planning our wedding. I felt as if life couldn’t possibly get any better, so how could the best be yet to come?


			But slowly I started to realize she was right. Graham and I married, moved into a new apartment, and set out to make our home a cozy and welcoming space. We were cooking a lot—for ourselves, for each other, and for family and friends—and in the process of learning how to be together in our new kitchen, we were figuring out even more about each other and our relationship. During our first months as newlyweds, there were moments when I felt closer to my husband than ever before—and they often occurred in our kitchen.


			We had enjoyed eating and cooking together since we met in college, but over the years, we learned some valuable lessons and skills. On one of our very first dates, I invited Graham over for dinner at my apartment, a tiny one-bedroom at the edge of campus. I’ll never forget the menu: winter squash soup, warm whole Dungeness crab, and sautéed Brussels sprouts. Yes, Brussels sprouts! I must’ve been too nervous to consider that Brussels sprouts don’t exactly scream “romance.” Despite my questionable choice of side dish, I had the best time sitting at the table late into the night, eating slowly, laughing, and getting to know Graham. We would go on to cook frequently for each other and to cohost many dinner parties and brunches for our friends. By graduation, we were writing a weekly recipe column for the student newspaper, and in the years that followed, we spent as much time in the kitchen together as we could.


			• • •


			There are countless ways to express love through food, and my hope for this book is that it gives you the tools to feel confident cooking for and with the person you adore. Whether you’re newly engaged and beginning to dream about making a home together or you’ve been living under the same roof for a while, it is never too early or too late to cook together.


			Cooking is, at its core, a way to nourish yourself, but it is also a creative, satisfying endeavor and a learning process. Cooking with someone you love is all that, times two. It can also be doubly messy. You’ll most certainly encounter roadblocks, moments when everything isn’t going according to plan. That’s all very normal and nothing to worry about. If something goes wrong, don’t lose heart—check out “Common Cooking Issues and How to Fix Them”. As you read this book, you’ll learn how to plan ahead as much as possible, how to put together a balanced menu, and how to host with grace and warmth.


			An important goal to keep in mind is that cooking at home should be a pleasure. Of course, sometimes you just need to eat, but other times you can linger and really enjoy the process—it’s key to learn to cook so you can do both. When you cook together, share all the responsibilities. Learning to cook with someone you love requires unselfishly covering for their slipups and gracefully recognizing when they cover for yours. Celebrate everything, even (and especially) the success of a delicious weekday dinner for just the two of you. Always hold on to your sense of humor. Things happen. Do not beat yourselves up if a dish doesn’t taste exactly as you’d hoped, and never apologize for food you’ve cooked. Not every meal will be perfect, but perfection is not the point—your home is not meant to be a restaurant; it is a place to feel at ease, to gather with the people you love, and to have fun together.


			Cooking as a couple can be incredibly romantic, but it’s also worthwhile for its practicality. Buying groceries and cooking meals at home will always be more affordable than going out to eat. Whenever possible, consider making a double batch of a recipe so that you can have leftovers stashed away in the refrigerator, ready to be enjoyed. Packing a lunch is a terrific way to save money and also a sweet thing to do for someone.


			As you begin your life as a newly married couple, you’ll figure out your own way to divide household tasks. For too long, the duties of cooking fell to the wife. This is a ridiculous default, because a person’s gender has nothing to do with that person’s aptitude for cooking, and a marriage in which both partners work full-time is not at all unusual—plus, spending time in the kitchen and creating meals with another person is more enjoyable. Let’s do away with any notions of who should be responsible for cooking and start with a clean slate. You’re in this together. You’re a team.


			Keeping teamwork in mind, you’ll quickly find that there are certain aspects of cooking and entertaining that one of you enjoys more than the other. For example, some people loathe washing dishes, but plenty of others don’t mind it. You may love making cocktails for friends, while your partner may prefer baking dessert or shopping for groceries. You’re probably both capable of chopping an onion, but one of you might enjoy it more or be able to accomplish it faster than the other person can. It’s up to you as a couple to figure out who ought to take out the trash, put away the clean dishes, rinse the lettuce, make the coffee or tea, and so on, all based on what makes the two of you run smoothly as a team. Be honest with each other, and remember that things change over time and no two couples are the same.


			This book gives you all the recipes you need to start your life together: weeknight dinners, meals to entertain the in-laws, menus for holidays and other celebratory occasions like your anniversary, and much more. The chapters are organized by level of difficulty and serving size, from recipes for two to meals for up to six or eight. “Dinners for Two” includes fast and easy recipes for weeknights and slightly more involved yet still straightforward recipes for weekends. Next are chapters with recipes for vegetarian main dishes and side dishes to serve with your meals. Once you’ve gotten the hang of cooking for each other, you’ll feel more confident cooking for friends and family. “When Company Comes Over” shows you how to create elegant and fun dinners for special nights, while “Sweets” covers celebratory and everyday desserts alike. “Breakfast Anytime” has recipes you can serve in the morning or at any hour of the day. You might turn to “Snacks” when it’s just the two of you at home and you’re craving a small bite. On weekends and holidays, when you have plenty of time, try one of the longer recipes—bread, jam, even kimchi—in “Kitchen Projects”. The final chapter of the book, “Little Extras”, contains all kinds of specialty foods, items that aren’t strictly necessary but are fun embellishments to your cooking. Throughout the book, interspersed between the chapters, are bonus recipes and tips on everything from cooking outdoors to caring for kitchen tools, as well as sample menus and game plans for parties.


			• • •


			With every meal comes dirty dishes, but I’d like to make a case for the peace of cleaning up together. After a romantic dinner for two or a festive gathering of friends, there’s something so satisfying about sharing a glass of wine as you take turns scrubbing and putting away pots and pans. It’s in these quiet, special moments, as Graham and I talk about the night, reminisce, or plan for our next party, that I feel most thankful for the man I love and for every chance I have to cook with him.


			Your first years together as newlyweds will be sweeter than you can possibly imagine. There’s much to celebrate: birthdays, anniversaries, holidays, and more. Through it all, you’ll have the love of your life by your side, and together you can do anything. I wish you every success and joy on the delicious adventure you’re about to have! Don’t sweat the small stuff, and always remember that the best is yet to come.
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			Kitchen Equipment and Tools


			Set up your kitchen with a solid foundation of essential equipment—the basic pots, pans, and small tools you’ll use regularly. It’s much better to invest in just a few high-quality, durable tools that’ll last for years, maybe even a lifetime, than it is to outfit your kitchen with every new gadget on the market. And while there will often be two of you in the kitchen, you won’t need two of everything.


			In addition to prioritizing durability, look for kitchen tools made from natural materials like wood, stone, cotton, and glass. You’ll be preparing food on these surfaces, and these materials can be cleaned easily and won’t leach any unwanted chemicals into your food. Factor in the beauty of each piece of equipment. If it’s going to sit out on your countertop, it should be pleasing to the eye. If possible, hold every tool before purchasing it to determine whether it feels good in your hands. You’ll be more inclined to cook if your kitchen looks inviting and your tools are a joy to use.


			Once you and your partner start cooking together, you’ll find a rhythm and begin to discover which dishes you enjoy cooking often. At that point you’ll have a clearer sense of which nonessential tools you might like to add to your collection. Take it slowly and try to leave room in your cupboards for a special addition. It’s fun to pick up a fluted ravioli cutter on your travels to Italy, or an earthenware tagine in Morocco, or a beautiful timeworn madeleine pan at a flea market in Paris. Tools like these also make thoughtful gifts for wedding anniversaries and birthdays.


			As for precisely what is and isn’t essential, it might be helpful to consider the staple meals you’ll cook at least once a week, and then work backward from there. For many, that means pasta, salads, soups, and braises, the occasional roasted chicken, and lots of sautéed vegetables. Here’s a list of useful kitchen tools.


			Essential Equipment


			Bottle Opener and Waiter’s Friend–Style Corkscrew 


			Don’t bother with fancy and expensive corkscrews. There’s a good reason every waiter at every restaurant uses the same simple style of corkscrew to open a bottle of wine.
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			Box Grater 


			For hard cheeses and other ingredients, such as carrots, zucchini, and potatoes.


			Cast-Iron Skillet (10 or 12 inches/25 or 30 cm in diameter) 


			These are best inherited or purchased used, because years of cooking builds up a nonstick surface inside the skillet. Look for used cast-iron skillets at garage sales, and don’t worry if they look a little worn-out and rusty; they can almost always be revived. If you decide to go the route of buying a new skillet, it should be quite affordable and will last you decades, if not longer. (For more about how to season, clean, and care for cast iron.)


			Chef’s Knife (8 inches/20 cm long) 


			For chopping, slicing, and dicing.


			Colander 


			Mostly for draining pasta, but also useful when you need to rinse vegetables and fruits.


			Fine-Mesh Sieve 


			For straining sauces and stocks.


			Half Sheet Pans (18 by 13 inches/46 by 33 cm) 


			Made of thick yet lightweight aluminum, these rimmed baking sheets will become your kitchen workhorses. Use one to bake a dozen cookies, to roast vegetables, or as a tray upon which you can set all the necessary tools for frying. Even after years of hard use, these pans never warp or rust. Pick up a couple at a restaurant supply store or cookware store.


			Kitchen Towels 


			You’ll want a stack of these. They can be used in place of pot holders to grasp hot handles. Although white towels are beautiful, I find they quickly become stained with turmeric, beets, or red wine. No matter the color you choose, kitchen towels will need to be replaced semiregularly, any time they still look dingy or feel oily after a run through the washer and dryer.


			Ladle 


			To serve soups and to scoop up broths and sauces.


			Large, Heavy-Bottomed Stainless-Steel Stockpot (6 to 8 quarts/6 to 8 L) 


			Good for making soups and stocks.


			Loaf Pan (8 ½ by 4 ½ inches/11 by 21 cm/1.5 L) 


			Ceramic, metal, and glass all have their benefits. Ceramic loaf pans are usually the best looking, so you can take them right from oven to table. Metal loaf pans, which are typically aluminum-coated steel, will last you a long time. Glass loaf pans offer the same perk as glass pie dishes, in that you’ll be able to see breads and cakes, like Poppy Seed Loaf, browning as they bake.


			Long Serrated Bread Knife 


			Unfortunately, you cannot sharpen serrated edges, which means this knife will dull with time. Since you’ll likely want to buy another one at some point in the future, choose a reasonably priced serrated knife and put more of your budget toward the straight-bladed chef’s knife and small paring knife.


			Measuring Spoons and Cups 


			Choose both a liquid measuring cup (1-cup or 2-cup/240 or 480 ml capacity) and a set of nesting dry measuring cups. Technically the liquid and dry cups hold the same volume, but each is designed to more accurately measure wet and dry ingredients, respectively. You’ll also need a set of measuring spoons—from 1 tablespoon down to ¼ teaspoon.


			Mixing Bowls 


			Choose a set of nesting bowls in various sizes.


			Mortar and Pestle 


			There’s no better tool for pounding garlic cloves to a smooth paste. A mortar and pestle can also be used to easily crush whole toasted spices to a powder, and you’ll never have to worry about replacing the batteries like you do with a spice grinder. Bigger mortars are easier to work in, but the price can increase in relation to size. A heavy marble 1-cup (240 ml) capacity mortar should get the job done.


			Muffin Tin (12 well) 


			For both muffins and cupcakes. A curved edge on at least two sides helps you easily grasp the tin when you’re taking it out of the oven or rotating it on the oven rack.


			Paring Knife (2 to 4 inches/5 to 10 cm long) 


			For cutting smaller ingredients like strawberries and for making precise cuts.


			Pepper Grinder 


			Freshly ground black pepper is what you want. Avoid the preground kind; it’s not nearly as flavorful.


			Pie Plate/Dish 


			Choose any material you like. A glass pie plate gives you the advantage of being able to see how dark the sides of a crust are getting while the pie is in the oven.


			Quarter Sheet Pans (9 by 13 inches/23 by 33 cm) 


			As endlessly useful as half sheet pans but in a smaller size that comes in handy when roasting nuts or seeds in the oven, or when baking just two Chocolate Chip Cookies for a late-night treat.


			Rasp-Style Grater 


			For citrus zest, nutmeg, and fresh ginger.


			Rolling Pin 


			The long French-style wooden rolling pins without handles (sometimes tapered at the ends) look handsome, feel nice under your hands, and are easy to clean. (A persuasive argument could be made that this tool is not essential. If you don’t have one, a wine bottle will work in a pinch.)


			Round Cake Pans (9 inches/23 cm in diameter) 


			Buy two identical pans so you can make layer cakes.


			Rubber Spatula 


			To scrape down the sides and across the bottom of a bowl of cookie dough.


			Small Stainless-Steel Saucepan (1 to 2 quarts/1 to 2 L) 


			For steaming rice and for boiling two servings of pasta.


			Tongs 


			A humble but useful tool for flipping steaks in a skillet.


			Vegetable Peeler 


			Simple is best here. Y-shaped peelers have a devoted following, but the regular swivel blades work just fine, too.


			Whisk 


			Look for a whisk with stiff spokes. As for its size, a medium whisk will whip successfully in a medium bowl. Tiny whisks are cute but not all that practical.


			Wire Rack 


			Look for one made of stainless steel that fits perfectly inside a half sheet pan.


			Wooden Cutting Boards 


			As large as will fit on your countertop and as heavy and immovable as you can afford. It’s useful to have at least two boards: one reserved exclusively for fruit and rolling out dough, and the other for prepping everything else, including chopping garlic and onions, which will leave traces of their presence. (For more about cleaning wooden cutting boards.)


			Wooden Spoons 


			Great for stirring, because they won’t scratch your pans.


			Nonessential (but Useful) Equipment


			Blender 


			You might consider starting with an immersion blender before buying a countertop blender. Handheld versions are usually more affordable, and they work well, if not quite as speedily.


			Dutch Oven 


			Choose a large one that can hold at least 5½ quarts/5 L.


			Food Processor 


			The spinning blade of a food processor makes quick work of chopping nuts, blending pesto, and, with a special attachment that comes standard on most models, even slicing vegetables.


			Food Scale 


			Check out the recipe for Chocolate Chip Cookies for an introduction to using a food scale in the kitchen. It’s way easier than you might imagine, and it’s the surest way to bake with precision.


			French Steel Pan 


			Sometimes called an omelet pan or a crêpe pan, a French steel pan comes preseasoned with a coating of beeswax, which acts as a nonstick surface ideal for cooking eggs. 
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			Ice Cream Scoop 


			For scooping frozen desserts without bending the handles of your spoons.


			Instant-Read Thermometer 


			Good for taking the internal temperature of roasts so you know exactly when they’re done.


			Medium Saucepan (3 quarts/3 L) 


			If you already have a large and a small, this saucepan will complete the set.


			Pastry Brush 


			The ones with rubber bristles are simple to clean and won’t shed when you’re brushing beaten egg on the edges of a Leek and Goat Cheese Tart or across the top crust of a Caramel Apple Pie.


			Rice Cooker 


			You don’t absolutely need a rice cooker because you can steam rice in a regular pot on the stovetop. (See the recipe.) However, rice cookers do a fabulous job of perfectly cooking rice every single time.


			Salad Spinner 


			For the best-tasting salads, make sure to thoroughly dry the salad greens and herbs before dressing them. A spinner will do this for you quickly and efficiently.


			Spider Strainer/Skimmer 


			Look for a stainless-steel one with a long bamboo handle—it should cost only a few dollars. You’ll use it to lift fried foods out of hot oil, skim the surface of chicken stock, and scoop cooked ravioli out of boiling water.


			Stainless-Steel Sauté Pan (12 inches/30 cm in diameter) 


			Cast-iron skillets are fabulous for cooking nearly everything, but they can impart a metallic taste to acidic foods. When you’re making tomato sauce or adding a splash of lemon juice or vinegar to a dish, it’s better to use a stainless-steel sauté pan rather than cast iron.


			Stand Mixer or Handheld Mixer 


			You can beat butter and sugar together by hand with a wooden spoon, but it’s so much easier and faster with a mixer. Use the whisk attachment to quickly beat egg whites for Lemon Meringue Kisses and also to whip cream in a matter of seconds.
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			Stocking the Pantry


			Once you’ve collected the essential kitchen equipment and tools, the next order of business is gathering some ingredients. Stock your pantry with everyday staples like salt, spices, and oil, ingredients you’ll rely on for a wide variety of dishes. It’s worth buying the best-quality pantry essentials you can afford because they will enhance every dish. A well-stocked pantry is a good cook’s secret weapon. Using just the following items, you can prepare quick, satisfying meals anytime.


			Anchovies and Capers 


			Try to buy both anchovies and capers salt-packed, a method of preserving that best retains their flavor and texture. If oil-packed anchovies and brine-packed capers are all that’s available, don’t worry;  just check the ingredients list to make sure there aren’t any additional preservatives, which can lend strange flavors. No matter how the anchovies and capers are packed, rinse them thoroughly before adding them to a dish. For whole anchovies on the bone, soak them in cool water for a few minutes to soften them, then gently lift the two fillets off the center bone, remove the fins and tail, and rinse away any scales. Anchovies are a key ingredient in Caesar salad, and they’re fabulous on pizza. Capers can be chopped if they are large, but it isn’t necessary to do so. 


			Even a tiny spoonful of capers gives a big boost of flavor to pasta, herb sauces, and frittatas.


			Baking Powder and Baking Soda 


			Look for an expiration date on the container, as these leavening agents do lose their gusto over time. Even better, buy small quantities of baking powder and baking soda from the bulk foods aisle at the grocery store, and replace them often.


			Black Peppercorns and Other Whole Spices 


			Dried spices can add intrigue and nuance to a dish, but only if they are freshly ground. Instead of stocking your pantry with store-bought preground spices, seek out whole spices sold in bulk, and buy them in the


			smallest quantity you can get away with. We have a set of tiny glass jars, each labeled with the name of the spice it contains. Any time a recipe calls for a ground spice, I toast the whole spice in a dry pan over medium heat until it smells fragrant and looks a shade darker, then I grind it to a powder using a mortar and pestle. Yes, it takes extra time, but the flavor is well worth it.
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			Canned Tomatoes 


			Look for organic whole peeled tomatoes. You can use them as they are, chop them by hand, or puree them into a sauce using a blender.


			Dried Beans 


			Beans are affordable and highly nutritious. Stock a couple of standard types like black beans and cannellini beans, and make sure to try cooking other varieties you may not have tasted.


			Dried Chiles 


			These add heat and smokiness to all kinds of dishes. You can use relatively mild peppers like ancho and New Mexico chiles or super-fiery peppers like chiles de árbol. For information on the different types of chiles, plus a recipe for homemade hot sauce.


			Dried Pasta 


			Any shape you like—short, long, curly, straight. The suggested boiling times on the back of the box are almost always too long. Start tasting to see if the noodles are done cooking several minutes before instructed. You can always boil them a little longer, but once they’re overdone, there’s no going back.


			Flour 


			Both all-purpose and whole wheat flour are useful to keep on hand. Stock smaller quantities of other whole-grain flours, like buckwheat, so that you can make blini and crêpes.


			Oats and Other Whole Grains 


			There’s a wide and fascinating world of grains to explore, including farro, barley, quinoa, sorghum, buckwheat, bulgur, freekeh, spelt, amaranth, and teff.


			Olive Oil 


			You’ll want to have two different types of olive oil. Both should be extra-virgin, cold-pressed, and high-quality. One is your everyday olive oil for sautéing vegetables, while the other should be reserved for finishing dishes. In other words, the first is a cooking oil and the second is meant to be enjoyed raw. There are many wonderful olive oils. Taste before buying, if possible, and you’ll soon learn whether you prefer oils with peppery flavors, green vegetal aromas, or perhaps delicate, fruity notes. Your everyday oil should be more affordable and less nuanced in flavor than your finishing oil. Store olive oil in a cool place, out of direct sunlight.


			Polenta and Cornmeal 


			Polenta is coarsely ground corn, whereas cornmeal is typically much finer. It’s worth seeking out freshly ground polenta and cornmeal, which have bright flavors and are becoming easier to find.


			Rice 


			Rice comes in three sizes: short-grain, medium-grain, and long-grain. Short-grain varieties are used for making sushi, medium-grain varieties (like arborio, Vialone Nano, and Carnaroli) are best for risotto, and long-grain varieties (like basmati and jasmine) have a firm, nonsticky texture that is perfect for pilaf.


			Salt 


			Keep two different types of salt in your kitchen. The one you’ll reach for most often is fine sea salt. Choose sea salt free of iodine and any anti-caking agents, which impart unappealing flavors. You want the salt to have a texture that makes it easy to sprinkle evenly over vegetables and meats and to stir into soups. Not too coarse and not too fine, either; sort of the consistency of cornmeal. Sometimes sea salts will look a little gray or a little pink, have inconsistent coloring, or feel slightly damp. All are signs of natural production, which is a good thing. The second type of salt you’ll want is flaky sea salt. It will be your finishing salt, a coarse, crunchy pop to sprinkle over a dish just before serving.


			Sugar 


			For baking, keep on hand granulated sugar, brown sugar, and confectioners’ sugar (also called powdered sugar). You might also consider a coarse-textured finishing sugar such as turbinado sugar for sprinkling over piecrusts.


			Vanilla Extract 


			Purchase only pure vanilla extract, made without artificial vanillin. If you can find whole vanilla beans, it’s easy to make your own vanilla extract and vanilla sugar.


			Vinegar 


			Signs of good, unpasteurized vinegar include cloudiness, a cluster of beneficial bacteria (called the “mother”) floating on top or growing near the bottom, and a dark bottle. Heat and light will harm vinegar, so store it next to the olive oil in a cool place, out of direct sunlight.




	

			Dinner for Two


			To learn how to cook as a couple, get in the kitchen and get started. Don’t let any worries slow you down. Start small with dinner for just the two of you. On weeknights, when you’ll likely be rushed and hungry after a long day, how about comforting bowls of tomato soup and grilled cheese sandwiches? Or diner-style burgers that you can cook in less than ten minutes? On weekends, you might consider taking your time and roasting a chicken or making risotto with the season’s best produce. The more often you cook together, the better cooks you’ll become, and the more confident you’ll feel cooking for and with each other.


			Roasted Tomato Soup and Grilled Cheese


			Money-in-the-Bank Breaded Chicken


			Simple Pasta and Red Sauce


			Risotto for Any Season


			Diner-Style Burgers and Oven Fries


			Schnitzel, in a Hurry


			Cast-Iron-Skillet Steak with Blue Cheese Butter


			Yours and Mine Pizza Night


			Roasted Chicken and Potatoes


			Shrimp Summer Bowls with Spicy Peanut Sauce


			Fried Fish Tacos
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			Roasted Tomato Soup and Grilled Cheese


			Serves 2


			This is a humble and comforting dinner for a weeknight, and a terrific recipe to begin with if you’re just starting to cook. The tomato soup is a bit more involved than the grilled cheese, so it’s best to work together on the soup first, then one of you can make the grilled cheese while the other sets the table and finishes the soup. 


			Tomato Soup


			1 (28-ounce/795 g) can whole peeled tomatoes, with juices


			3 tablespoons olive oil


			Fine sea salt and freshly ground black pepper


			2 slices bacon


			1 small yellow onion, diced


			2 teaspoons fresh thyme leaves


			2 garlic cloves, thinly sliced


			3 cups (720 ml) water


			¼ cup (60 ml) heavy cream


			Grilled Cheese


			Unsalted butter


			4 slices country-style bread


			¾ to 1 cup (85 to 115 g) grated cheddar cheese


			Make the tomato soup: Preheat the oven to 500°F (260°C).


			Cut the tomatoes in half and arrange them cut-side up in a baking dish in which they fit snugly in a single layer. (It’s no big deal if the tomatoes are soft and falling apart.) Drizzle the olive oil and any juices in the can over the tomatoes. Season with ½ teaspoon salt and several grinds of pepper. Roast for 30 minutes. (Don’t worry if the tomato juices burn a little around the edges—those darkly roasted bits will add deep flavor to the soup.)


			Meanwhile, in a large, heavy-bottomed pot, cook the bacon over medium-low heat until browned and crisp. Using tongs, transfer the bacon to a paper towel–lined plate and let cool. (Reserve the bacon as a garnish for the soup, or eat it as a little snack while you finish cooking.) Add the onion, thyme, and ¼ teaspoon salt to the pot. Cook over medium heat, stirring occasionally, until the onion is golden brown around the edges, 2 to 3 minutes. Add the garlic and cook for no more than 1 minute, just until fragrant but not browned. Scrape the roasted tomatoes into the pot. Add the water and ¼ teaspoon salt. Bring to a simmer and cook for about 10 minutes. 


			Meanwhile, make the grilled cheese: Spread a generous amount of butter on both sides of the bread slices. Heat a large skillet over medium heat. (If all 4 slices don’t fit in the pan, you may need to use two pans or cook one grilled cheese at a time.) Add the bread to the pan and cook until golden brown on the first side, 2 to 3 minutes. Use a spatula to flip the slices over. Arrange the cheese on 2 of the slices, making sure it evenly covers the entire surface of the bread. Place the other 2 slices on top of the cheese. Set a small weight such as a ramekin on top of each sandwich. (Alternatively, gently press down on them with a spatula.) Cook until golden brown, about 1 minute, then flip, reapply the weight, and cook until the second side is golden brown and the cheese has melted, 1 to 2 minutes.


			When the soup is done, puree it directly in the pot using an immersion blender or carefully transfer it to a countertop blender and puree. (If using a countertop blender, work in batches and remember to remove the center of the blender lid, then cover the hole with a kitchen towel to avoid steam buildup.) Stir in the cream and season the soup with salt and pepper.


			Serve the tomato soup and grilled cheese together.


			Variation


			Vegetarian Tomato Soup


			Leave out the bacon and cook the onion in 2 to 3 tablespoons butter.


			[image: ]


			

			

			

			Money-in-the-Bank Breaded Chicken


			Serves 4


			When this breaded chicken emerges from the oven, it’s crisp and browned yet still juicy inside. I learned the recipe from my mother-in-law. She calls it “money-in-the-bank chicken” because having breaded chicken leftovers in the fridge gives her the comfort of knowing a delicious lunch or dinner is never too far away. Ask your in-laws what their money-in-the-bank dish is—everybody has one—and work it into your repertoire. Not only will your partner feel the comfort of a familiar meal, but you’ll also gain a go-to dinner, and you can’t ever have enough of those. Pictured with Quick Slaw.


			2 large eggs


			Splash of half-and-half or milk


			2 garlic cloves


			Fine sea salt and freshly ground black pepper


			1 ½ cups (160 g) panko or finely ground bread crumbs


			¼ cup (60 ml) olive oil


			¼ cup (15 g) chopped fresh dill


			¼ cup (15 g) chopped fresh flat-leaf parsley


			¼ cup (15 g) chopped fresh chives


			1 pound (450 g) boneless, skinless chicken breasts


			1 pound (450 g) boneless, skinless chicken thighs


			Preheat the oven to 400°F (200°C).


			In a wide, shallow bowl, whisk the eggs and half-and-half. Using a mortar and pestle or the back of a large knife, pound the garlic and a pinch of salt to a smooth paste. Stir the garlic paste into the egg mixture along with another pinch of salt and a few grinds of pepper.


			In another wide, shallow bowl, mix together the panko, olive oil, dill, parsley, and chives, stirring until the panko crumbs are evenly moistened with the oil. Season with ½ teaspoon salt and lots of pepper.


			Pat the chicken dry with a paper towel and cut into 2-inch (5 cm) pieces. Dip each piece first in the egg mixture, then in the seasoned panko, rolling to coat all sides evenly. Place the coated chicken pieces in a single layer on a rimmed baking sheet. (They should all fit, but you may need to play Tetris to arrange them.)


			Bake for 20 minutes, until golden brown on the undersides, then flip and bake until cooked through, 5 to 15 minutes more. Serve hot. 


			What to Do with Leftovers?


			Chicken Sandwiches


			Cut the breaded chicken into bite-size pieces and make a sandwich on a soft roll with a good amount of mayonnaise or Aioli and a tall stack of lettuce, plus a dash or two of Hot Sauce (or store-bought).


			Chicken Tacos


			Warm a couple of corn tortillas and pile bite-size pieces of breaded chicken in the middle, along with a handful of fresh cilantro leaves. Other welcome additions to the tacos include Lime Crema and Quick Slaw.


			Chicken Parm


			Place the breaded chicken pieces in a baking dish in a single snug layer. Drape a thin slice of prosciutto over each one, followed by a slice of mozzarella. Spoon store-bought tomato sauce or Red Sauce over the top, then sprinkle with a generous amount of grated Parmigiano. Cover the dish with aluminum foil and bake in a preheated 325°F (160°C) oven until the chicken is hot in the center and the mozzarella has melted.


			Simple Pasta and Red Sauce


			Serves 2


			Tomatoes are acidic and need to be balanced by a generous amount of fat. In cooked tomato sauce, olive oil works well, as does butter, but bacon fat has richness along with robust flavor. You can include a number of additional ingredients in this quick red sauce—pitted olives, fresh parsley, capers, anchovies—although none is necessary. Keep a can of tomatoes and a box of dried pasta in your pantry, plus some bacon in your freezer, and you’ll have all you need for a simple and comforting dinner any time you need one.


			Red Sauce


			2 thick slices bacon


			½ yellow onion, diced


			2 garlic cloves, sliced


			Fine sea salt


			1 (14-ounce/400 g) can whole peeled tomatoes, with juices


			Handful of fresh basil leaves


			1 tablespoon olive oil


			8 to 10 pitted Castelvetrano or Niçoise olives (optional)


			1 small bunch flat-leaf parsley, chopped (optional)


			2 tablespoons capers, rinsed (optional)


			2 anchovies, rinsed (optional)


			Pasta


			½ pound (225 g) dried pasta of any shape


			Freshly grated Parmigiano-Reggiano cheese


			Make the red sauce: Use clean kitchen scissors to cut the bacon crosswise into pieces about ½ inch (1.5 cm) wide. In a large pot, cook the bacon over medium heat until browned and crisp, about 8 minutes. Using a slotted spoon, transfer the bacon pieces to a small bowl, leaving the bacon fat in the pot. Add the onion to the pot and cook, stirring with a wooden spoon, until softened but not browned, about 4 minutes. Add the garlic and cook for 1 minute. Stir in a few pinches of salt and the tomatoes with their juices. Fill the tomato can about halfway with water and pour it into the pot. Toss in the basil. Bring to a simmer and cook, stirring occasionally to break up the tomatoes, until thickened, about 15 minutes.


			Meanwhile, make the pasta: Bring a large pot of salted water to a boil. Add the pasta and cook until al dente. (Ignore the instructions on the package because they are almost always wrong. Instead, taste a noodle after 5 minutes, and again every minute thereafter. The pasta is done when it tastes soft but still has a chewy resistance when you bite down. If you cut a noodle, you’ll see a tiny speck of white in the center.)


			To preheat serving bowls, ladle some water from the pot into the bowls.


			When the pasta is done, reserve 1 cup of the pasta cooking water, then drain the pasta and transfer it directly to the pot of sauce. Set the pot over medium-high heat, add half of the reserved pasta water, and cook, stirring often, until the sauce coats the noodles, 1 to 2 minutes. There should be a little liquid pooling at the bottom of the pot. If there isn’t, add more pasta water until there is. Stir in the olive oil and any (hopefully all!) of the optional sauce ingredients. If you didn’t add olives and/or capers, you may need to season the pasta with a pinch or two of salt.


			Pour out the water in the bowls and serve the pasta in the warmed bowls, with grated cheese on top.


			Variation


			Green Sauce


			Instead of a red sauce for the pasta, you can make a simple green sauce. This recipe was inspired by Joshua McFadden, the chef at Ava Gene’s in Portland, Oregon, whose own version was inspired by Rose Gray and Ruth Rogers of the River Cafe in London. Start by bringing a large pot of salted water to a boil. (You’ll use it to cook the greens and then boil the dried pasta.) In a small pan over medium-low heat, cook 2 garlic cloves that have been smashed with the back of a large knife in ¼ cup (60 ml) olive oil along with 1 teaspoon of fennel seeds, stirring often, until the garlic is fragrant and slightly golden, about 2 minutes. Transfer to a blender. Boil 4 cups (4 ounces/115 g) stemmed kale leaves or spinach leaves until just tender, about 5 minutes for kale and only 1 to 2 minutes for spinach. Use tongs to transfer the greens to the blender. Add 1 large bunch of stemmed basil and ⅓ cup (45 g) pine nuts. Blend on high speed until very smooth, adding a splash of cooking water from the pot as needed to get the blender going. Taste and season with salt and pepper. Cook the pasta as instructed in the recipe, reserving 1 cup (240 ml) of cooking water, drain, and return the pasta to the dry pot. Add a big spoonful of the green sauce along with a splash of the reserved water and stir to coat the noodles, adding more green sauce as desired. Serve with lots of grated Parmigiano-Reggiano cheese on top. (Any leftover green sauce is wonderful spread on sandwich bread with salami and sliced provolone cheese.)


			[image: ]


			Risotto for Any Season


			Serves 4


			Risotto has a reputation for being finicky, but I promise it’s simple and takes less than thirty minutes. This recipe makes an autumnal mushroom risotto; see the other seasonal suggestions and feel free to improvise. Start by preparing the vegetable you plan to mix in, then make the risotto, and combine the two just before serving.


			Mushrooms


			4 cups (220 g) mushrooms, such as chanterelle, oyster, or shiitake


			2 tablespoons olive oil


			1 tablespoon unsalted butter


			2 teaspoons fresh thyme leaves


			½ teaspoon fine sea salt


			Risotto


			3 cups (720 ml) chicken broth or vegetable broth


			3 cups (720 ml) water


			Fine sea salt


			3 tablespoons olive oil


			1 small yellow onion, finely chopped


			1 ½ cups (300 g) short-grain risotto rice, such as arborio, Vialone Nano, or Carnaroli


			¼ cup (60 ml) dry white wine (or about 1 tablespoon vinegar and 3 tablespoons water)


			1 tablespoon unsalted butter


			Freshly grated Parmigiano-Reggiano cheese


			Freshly ground black pepper


			Fresh thyme leaves, for garnish (optional)


			Make the mushrooms: Wipe the mushrooms with a paper towel to remove any dirt. Cut or tear them into bite-size pieces and discard any tough stems. Heat a large skillet over medium-high heat for 2 minutes. Add the oil and butter. Once the butter has melted, add the mushrooms, thyme, and salt. Cook, stirring only once or twice, until browned on both sides, 6 to 7 minutes.


			Meanwhile, make the risotto: In a medium saucepan, bring the broth and water to a simmer. Taste for seasoning, adding salt ¼ teaspoon at a time until the mixture tastes as salty as soup. Be careful not to overdo it; you can always add more salt later.


			Heat a large pot over medium heat. Add the olive oil, onion, and ½ teaspoon salt. Cook, stirring frequently, until the onion is softened, about 4 minutes. Stir in the rice and cook for a few minutes, until lightly toasted and fragrant. Pour in the wine and cook until it evaporates. Using a ladle, add about ½ cup (120 ml) of the warm broth to the pot. Cook, stirring occasionally, until the rice has absorbed the liquid and thickened, about 5 minutes. Continue adding the broth ½ cup (120 ml) at a time, letting the rice absorb all the liquid after each addition and stirring often to prevent the risotto from sticking. The risotto is done when the rice is tender but retains a slight firmness at its core, like al dente pasta. (You may not need to add all the broth; on the other hand, if you run out of broth and the risotto isn’t done yet, add hot water ½ cup/120 ml at a time until it is.)


			Remove the risotto from the heat and stir in the mushrooms. Add a final ½ cup (120 ml) of the broth, the butter, and a handful or two of Parmigiano. Let the risotto rest for 2 to 3 minutes, then stir vigorously until the risotto becomes creamy. The texture should be a little loose but not watery. Taste for seasoning, adding salt and pepper as needed.


			A shower of chopped fresh thyme on top is nice but not necessary. Serve immediately—risotto waits for no one.


			Seasonal Variations


			Spring Risotto


			Substitute 2 cups (300 g) green peas for the mushrooms. The peas are already tender, so you only need to sauté them in a pan with ¼ cup (60 ml) water and 2 tablespoons unsalted butter for a few minutes.


			Summer Risotto


			Substitute 2 large heirloom tomatoes for the mushrooms. Chop the tomatoes into bite-size pieces and place in a medium bowl. Season with a couple of big pinches of fine sea salt, a few grinds of black pepper, and 1 to 2 tablespoons olive oil. 
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