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Introduction Pasta Is Perfect



I grew up in Wisconsin in a family that was not Italian, but pasta was my favorite meal. My German grandmother was the cook, and the mealtime ritual was always the same: We’d start by passing around a big bowl of spaghetti (a bit watery from not being drained well) followed by the sauce, made from freshly milled tomatoes from the garden, and then the cheese, which was in a tall green cylinder labeled Kraft Parmesan. We always had a salad made from a ton of garden vegetables dressed in bottled Italian dressing, and the table was set with plenty of bread and butter.


To ten-year-old me, the meal was outrageously delicious, and the scene—everyone joyfully helping themselves to a simple meal centered around noodles—transformed me from the kid who loved his grandma’s spaghetti to the kid who loved food and cooking so much that he ended up working in professional kitchens with a desire to learn everything possible about the actual Italian table, including pasta, of course.


I still love pasta, and I can’t think of another food that has as many positive attributes. Some of them are easily describable: The noodle itself is made from just two or three ingredients and is not expensive, and dried noodles (the focus of this book) last for ages in your cupboard. And a vast array of noodle shapes can be found in an ordinary grocery store, so you always have something new to explore, a new noodle adventure.


And oh, the things that pair with pasta: olive oil; aromatics like garlic, chiles, and fresh herbs; umami-rich Parmigiano-Reggiano and tender mozzarella cheeses; meats, seafood, and poultry; and, of course, the ingredients most dear to this cook’s heart—seasonal vegetables. Your pasta dish can be a showcase for the best of the season, from delicate fava beans in spring to meaty tomatoes in late summer to deeply roasted butternut squash in winter, and so much in between.




What You’ll Find in This Book


Most people think cooking pasta is simple: Boil some noodles, make a sauce, sprinkle on some cheese. But cooking pasta is simple in the way writing haiku is simple. Sure, a haiku has only three lines and seventeen syllables, but for the poem to resonate, each element must be just so, in the right position, able to carry nuance and meaning. Same with pasta.


My goal in this book is to identify all the steps involved in making a poetic plate of pasta, going deep into each one to examine the ways to best control it. None of the steps are difficult, but all ask the cook to pay attention, have patience, and make many nuanced decisions during the cooking and serving processes.


The main method I teach in this book is what I call “building in the skillet.” This is how we make pasta in restaurants, and the techniques involved are what make a pasta dish served at a good Italian restaurant so sublime. I’ll also teach you to make ragus, those big pots of rich sauce that make your kitchen smell wonderful. When it comes time to pair a ragu with noodles, you’ll still use the skillet method, based on one simple but magical ingredient—pasta water.


In this chapter (and in the recipes themselves), I’ll walk you through making a pasta dish in detailed fashion, beginning with how to boil water. Literally. I’ll take you from boiling the water to adding the noodles to making the sauce and—most critically—managing the marriage of noodles and sauce.


And because one of the principles of my cooking is to “dial in” the final flavors and textures of a dish, I’ll walk you through options for finishing touches: fresh herbs, butter, olive oil, dollops of creamy ricotta, showers of crisp breadcrumbs, and, of course, Parmigiano, always and forever.


Some of my explanations may seem simplistic—you know how to boil water!—but one thing that I’ve learned in my years of cooking is that simple is never simple. Every time you cook pasta, little variables are different and unexpected situations arise, and the better you’ve absorbed the details, the better you can adapt to the moment.


All this explaining takes a lot of words, so some of the recipes look long. But long doesn’t equal complicated or time-consuming, and in fact, I sincerely hope that the more details I share in the recipes, the fewer questions you’ll have and the quicker you’ll get a bowl of pasta on the table.


Once you grasp the overall structure of my pasta dishes, the process will become second nature. You won’t need to measure out the water for the pasta—you’ll just know how far up 1 gallon (4 L) of water fills your favorite pasta pot. You’ll learn that one brand of pasta cooks a bit faster than the package says it will, and that pancetta makes a dish saltier so you don’t need to use so much already-salted pasta water in the finish. You’ll develop an instinct for how loose the sauce should be in the skillet in order for it to thicken to a perfect cloaking consistency by the time it reaches the table. Focusing—even obsessing—on the details at the beginning of your pasta journey will lead to freedom for the rest of your cooking life.


In addition to my thoughts on noodles, sauce, and how the two should get married and live happily ever after, please read my recommendations for equipment, products to have in your cupboard and fridge, types and shapes of dried pasta, and nifty components—whipped ricottas, flavored butters, a variety of crunchy toppings—to make and deploy either as enhancements to your sauce or as the sauce itself, instantly elevating your pasta game.







So, Which Season Is Pasta Season?


Pasta is the perfect showcase for seasonal bounty. Tender noodles welcome seasonal vegetables and can take on whatever character the weather requires, from the delicate flavors of a springtime Artichokes, Peas, Favas, and Asparagus (here) to the woodsy, autumnal flavors of Mushrooms with Onion, Pancetta, and Cream (here). So why is the book organized into six seasons instead of four? As you may have read in my first book, Six Seasons: A New Way with Vegetables, I believe a more accurate way of dividing the year is by six seasons—spring, early summer, midsummer, late summer, fall, and winter—because the bounty of the summer months seems to come in three different waves; the crisp carrots and celery of early summer have a different character than the fleshier, more intense tomatoes and peppers of late summer, for example.


Of course, many of the vegetables I use in the recipes in this book are available across a few seasons, depending on your location, or even year-round. You can make whatever you want, whenever you want. But a good way to trigger inspiration is to first look through the recipes in the present season.


The book also has a section called Any Season, which includes classic pasta dishes that don’t use seasonal vegetables per se, and should be made year-round, often, such as Cacio e Pepe (here), Carbonara (here), and “Penne” alla Vodka (here). These Any Season recipes also offer important technique lessons that you’ll use when making other recipes throughout the book—cooking garlic, blending in cheese, toasting tomato paste for the richest flavor, and so on. I’m calling these “Pasta Knowledge.”




And, of course, always read through any recipe you plan to make before you start cooking, ideally before you start shopping (which is really the first step in the cooking process). Gather all your ingredients and prep them as instructed in the ingredients list (this is called doing your mise en place) so that once you turn on the heat under your pots and pans, you are ready to go and won’t need to interrupt the action in order to frantically toast nuts or grate cheese.







An Important Note on Serving Sizes


Most of the recipes in the book call for 8 ounces (225 g) of dried pasta, which I find to be the ideal amount to manage easily, in terms of a few things.


For the build-in-the-skillet recipes, the ingredients fit nicely into the type of pan I like to use, which is a 10-inch (25 cm) stainless-steel pan (mine is from All-Clad), either a straight-sided sauté pan or a slope-sided skillet type. This size gives me plenty of room to stir and toss the ingredients, even after adding the noodles. If my recipe seems to use a lot of ingredients, I’ll sometimes opt for a 12-inch skillet. And note that some short shapes, like rigatoni, grow a lot in volume after they’re cooked, so a larger pan could be in order. This is critical—do not use a pan that’s too small!


So how many people will 8 ounces (225 g) of dried noodles serve? Two. Or three. Or wait, maybe four? So much depends on the people, the richness of the recipe, and when the dish is served in the meal. Aglio e Olio (here), for example, is about as minimal a pasta as you can get, and 8 ounces (225 g) of dried noodles prepared this way will produce a good amount for dinner for two not-starving adults, perhaps with a Caesar salad (here) on the side.


The recipes beyond just noodles and a simple sauce will yield more generous portions. One recipe of Cacio e Pepe (here) will produce smaller portions than one recipe of Mushrooms with Sausage, Spicy Chiles, and Burrata (here). Both are delicious; one is more filling and could serve more than two diners.


In each recipe, I’ll indicate how filling I think the recipe is by listing a range of main-course servings (e.g., Serves 2 or 3), but you should also use your judgment, knowing the appetites of you and your diners.


To cook more than 8 ounces (225 g) of dried pasta, just scale up the recipe, use a larger pan, and for sure allow a bit more time for the sauce ingredients, such as pasta water, wine, tomatoes, or cream, to reduce in the skillet.


A good move when serving a larger group is to make a baked pasta (see How to Invent Your Own Baked Pasta, here), which will happily serve six. And with the ragu recipes (beginning on here), which make quantities of sauce from 3 cups to 2 quarts (750 g to 1 kg), you could serve a greater number of people as long as you have capacious pots and pans and you respect the noodle-to-sauce ratio (see here).
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The Noodle


Picking a high-quality noodle and choosing from among the hundreds of available shapes are the first two steps toward a good bowl of pasta.




Why Only Dried?


All the recipes in this book use dried pasta, as opposed to fresh. I like fresh pasta, I might even love fresh pasta, but for daily life, I—and millions of Italians—prefer using dried pasta, for a number of reasons.


First, the texture. Tender but still resilient, dried pasta gives you something to actually chew on. Paired with a luscious sauce, the springy bite of dried pasta cooked al dente is addictive.


Next, the availability. Even a middle-of-the-road grocery store will have several brands to choose from, each brand offering multiple shapes. Better grocery stores, specialty markets, and Italian markets will have a vast array, playgrounds of pasta. And, of course, you can find any pasta you like online.


And then there’s the affordability. While some people think of pasta as a “cheap eat” (certainly the case for countless broke college kids), I think of it as an affordable luxury. While mass-market brands such as Barilla spaghetti, for example, can be had for under $2 per pound (450 g), making it truly inexpensive, the price for the very best imported artisanal pasta noodles hovers around $10 per pound; my favorite go-to brand, Rustichella d’Abruzzo, costs about $8 per pound. I recommend 4 ounces (115 g) per portion, so a serving of artisanal pasta for one person would cost $2, plus the sauce ingredients—a reasonable price for so much deliciousness.


Finally, convenience. Dried pastas are extremely low in moisture, which means they can maintain good quality for at least two years in the cupboard. Pasta looks good stored in decorative jars, but I prefer to keep mine in the original packaging so I can be reminded of the brand and, most important, the producer’s recommended cooking time.







What Makes a Good Dried Pasta?


As with any food product, the better the raw ingredients, the better the final product. The best pastas are made from durum wheat, a hard wheat with a high protein content, around 13 percent. Protein equates to gluten, which equates to the noodle being able to hold its shape and deliver the wonderful springy-chewy texture we love in pasta, and well-grown durum wheat has a rich flavor that makes good pasta noodles more than just a neutral vehicle for sauce.


The best pastas are extruded (shaped by being forced through a mold) or cut using bronze dies. These metal dies produce a slightly rough surface on the noodle, which allows the cooked noodle to better hold on to sauce and gives it a more pleasing overall texture. Cheaper pastas are cut with Teflon-coated dies, creating a smooth and therefore slippery surface.


Once the pasta is shaped, it needs to be dried, and here, slow is the way to go. Drying quickly, using a lot of heat, is more expedient for the producer but can slightly “cook” the starch in the pasta, making the noodle a bit brittle as well as compromising the flavor of the wheat. Slow-drying pasta allows the interior and exterior to dry thoroughly and preserves the integrity and flavor of the high-quality flour.
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Pasta Brands I Recommend


To help you choose a good pasta, here are some of my favorites. Obviously, the Italians make superb pasta, but I’m thrilled to report that I’m seeing more high-quality American pasta noodles on the market as well; see the Resources for suppliers.


→ THE ITALIAN BRANDS I LOVE:




	Mancini Pastificio Agricolo


	Martelli


	Molino e Pastificio


	Monograno Felicetti


	Morelli


	Pastificio Faella


	Pastificio Gentile





→ THE AMERICANS MAKE GREAT PASTA, TOO:




	Della Terra Pasta


	Flour + Water


	Sfoglini







Pastas with More Than Flour and Water


A second type of dried pasta is made from flour and water plus eggs or egg yolks; the eggs add a rich flavor and tender texture. Usually this takes the form of a wide, flat noodle, such as pappardelle or tagliatelle. You’ll sometimes see these noodles shaped into nests and packaged in cellophane-covered cardboard trays. Rustichella d’Abruzzo and Bionaturae are two excellent, widely available brands.


Egg pappardelle is the classic partner for a meat-based ragu.







Flavored Pastas


Dried pastas made with flavorings, such as spinach, lemon, squid ink, or saffron look great in their boxes, but I don’t use them very often. The flavors are either undetectable or not so nice. I’d much rather taste the flavor of beautifully farmed wheat.









Gluten-Free Pasta


I know many people either can’t or choose not to eat gluten. If that’s you, here’s some good news: Gluten-free pasta has come a long way. Honestly, if you didn’t tell someone the noodles were gluten-free, they might not even notice. The texture and flavor vary depending on the grain (I think the best tasting are made from quinoa, rice, or corn, or a combo), but a good gluten-free noodle can come close to delivering that signature pasta feel—tender yet chewy, springy, and resilient. As long as you understand that gluten-free pasta is its own thing—not an exact substitute for wheat-based pasta—you can achieve excellent results with these recipes.


Gluten-free pasta doesn’t release as much starch during cooking as wheat pasta does, so you lose some of that silky, sauce-binding magic that starchy pasta water provides. But here’s a trick that helps: Follow the process for adding pasta water to the noodles and sauce, but give the noodles a bit more time than the recipe specifies, so they soak up the flavors. Finishing the dish with butter and cheese also creates that desired silky consistency.


Some of my favorite gluten-free pasta brands include Edison Grainery organic quinoa pasta, La Fabbrica della Pasta di Gragnano’s rice and corn pasta (from a renowned pasta-making town near Naples), Jovial’s organic brown rice pasta, and Giadzy’s slow-dried pasta from Alto Adige, also made with rice and corn.










Matching Shape to Sauce


If I could give you an exact set of rules for how to match pasta noodle shapes with sauce, I would. But that would take the fun out of experimenting with whatever crazy shape you come across when you’re shopping for noodles. There are, of course, traditional regional pairings—carbonara with spaghetti, broccoli rabe and sausage with orecchiette, pesto with trofie—which also follow a commonsense logic: Delicate sauces work well with thinner, more delicate pastas, and chunky sauces work well with shapes that have curves and hollows.


One noodle shape that you should never use, however, is farfalle (bow-tie pasta). I hate it, as it is impossible to cook correctly. For the pinch in the middle of the bow to be properly cooked, the wings must be overdone, and vice versa. Please just pick another shape. End of rant.


Beyond that, I think the best noodle for your sauce is the one made from responsibly farmed durum wheat, shaped with bronze dies, and slowly air-dried to highlight the delicate wheat flavor and create the best texture. For the recipes in this book, I’ve listed the shape you see in the photos (where applicable), plus other options.







Cooking the Noodles


When dried noodle meets boiling water, things get interesting, and a bit nerve-racking, even for me. I’ve spent a lot of time standing over a boiling pasta pot, so my instincts are pretty good, and here’s what I’ve learned.


I like to cook my pasta in at least 1 gallon (4 L) of water for 8 ounces (225 g) of dried pasta. My favorite pot is a 6-quart (6 L) stainless-steel All-Clad pot that has a perforated insert and a lid. A regular stockpot or a large enameled Dutch oven will work well, too.


I’m generous with the water for a few reasons. First, I want long noodles to be able to slide under the water even when they’re still rigid—I don’t want the last inch of linguine poking above the surface of the water while the rest of the noodle is cooking.


The noodles also need room to move around so they’re not tempted to stick to each other or to the pot. And I want the boiling water to stay boiling even after I add the noodles, or at least to come back to a boil very quickly. This is where a lid can come in handy. Add the noodles, slap on the lid, and then, once the rolling boil resumes, remove the lid so you can monitor the progress of your pasta more easily.


I have built my pasta technique on the fixed feature of 1 gallon (4 L) of water, a large pot, and a specific amount of salt. The seemingly trivial fact of how much water you boil the noodles in has repercussions that go beyond the faucet.
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Add plenty of salt to the cooking water so that each noodle will wind up perfectly seasoned.











Why Salt Is So Important


Adding the salt is a crucial part of bringing the pasta water to a boil. By salting the boiling water, you are eventually salting the noodles themselves, and creating a “broth” that you’ll use when building the pasta sauce. If your pasta water is too salty, you can wreck your sauce. Not salty enough, and your sauce will be underseasoned.




When to Salt?


It doesn’t matter much whether you add the salt before the water boils or after, but it’s key to develop a habit so that you don’t forget. I always taste my pasta water before adding the noodles, just to verify that I haven’t forgotten the salt.


And be aware that the salt-to-water ratio will change if you let the water boil down a bit, so don’t add the salt and then get distracted, letting some of the water evaporate and making what’s left too salty. But if this happens, you can top off the pot of pasta water with some fresh hot water.










How Much Salt IS ENOUGH?


I’m sure that in the past, I’ve said that pasta water should taste like ocean water, but in fact, that’s a bit too salty.


For the recipes in this book, I call for 1 tablespoon (10 g) of kosher salt per quart/liter or 4 tablespoons (40 g) per gallon (4 L). This ratio is specific to the Diamond Crystal brand of kosher salt, which is the brand I used to test all the recipes. This amount will season your noodles nicely, and the pasta water will bring a generous amount of salt to your sauce. If you use another brand or type of salt, please adjust the measurement (see the chart below for guidelines).


When I cook pasta, I have a small pot of fresh water on a back burner, which I can use to finesse the final consistency of the sauce, or if my dish is becoming too salty, I’ll switch to the plain water rather than add more salted pasta water (this is especially useful when making a pasta that contains salty ingredients, such as pancetta). If a third pot on the stove seems like too much traffic control for you, skip it, but know that hot tap water can help out in a pinch.







Know Your Salt


As you prepare to salt your pasta water, make sure you know how much salt is in your tablespoon, because salt brands vary widely in terms of the amount of salt per volume.


Some salt grains are dense and heavy, and others are lighter and fluffier. With dense, heavy grains, you can pack a lot of salt into a specific volume measurement, such as a tablespoon, while fluffier grains will fill that same tablespoon with less actual salt because there is more space between the grains.


Here are the salt quantities I suggest using in your pasta water:








	For 8 ounces (225 g) dried pasta noodles:







	SALT BRAND


	WATER


	SALT











	Diamond Crystal kosher


	1 gallon (4 L)


	4 heaping tablespoons (40 g)







	Jacobsen Salt Co. kosher


	1 gallon (4 L)


	4 heaping tablespoons (40 g)







	Morton kosher


	1 gallon (4 L)


	2½ tablespoons (40 g)







	Fine table salt


	1 gallon (4 L)


	Scant 2 tablespoons (40 g)















Adding the Noodles to the Water


The water is boiling, you’ve added the salt, and now it’s time to add the noodles. Sounds easy, but I still have nightmares about my experiences as a young chef cooking pasta, dreaming that I would grab the wrong basket and put uncooked noodles in the sauce or, worse yet, putting noodles in a basket that already contains noodles of a different type.


I had to feed two hundred or more people a night with cooked-to-order pasta, so eventually, I got really good at it and learned a few truths, the most important of which is that to be proficient at cooking pasta, be patient and pay attention to detail right up to the point when you sit down to enjoy it. Here are a few more:




	Give the noodles a few big stirs during the first minutes to prevent them from glomming together. Then stir again once or twice during cooking to prevent the noodles from sticking to the pot.


	Don’t break long noodles in half to make it easier to fit them into the pot. You’ll miss out on all the fun of slurping up a 12-inch-long (30 cm) strand of linguine.


	Never add oil to the water. I see old recipes that suggest adding some oil to the cooking water to keep the noodles from gumming together after you drain them. This is not a good idea, as a coating of oil will make it difficult for the sauce to cling to the noodle, which is the opposite of the desired effect—noodles lightly cloaked in sauce so that every bite gets just enough of each element. (The exception is for pasta salads, for which you want to very lightly oil the noodles before they cool.)





Your noodles are now boiling, but I’m not yet going to discuss cooking time, doneness cues, or transferring noodles to sauce, because your sauce needs to be ready before your noodles are done. So read on to learn about the sauces in this book, and then we’ll get back to the noodles. (Or jump ahead to the important marriage of noodle and sauce, here.)
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Ingredients vary, but the basic steps for most pasta dishes are the same: Sauté aromatics like garlic, chile flakes, and tomato paste to coax out their flavors. Add the main ingredients (here it’s tomato) and simmer. Add the almost–al dente noodles and let them finish cooking in the sauce, drinking up the flavors as they do. Finish with a shower of cheese, using very low or no heat so that the cheese emulsifies easily with the sauce.








The Sauces


You’ll hear people say that the noodle is the most important part of a pasta dish. Okay, sure, but let’s get real—noodles are grand, but it’s the sauce that you’ll be licking from your plate.


Most of the pasta dishes in this book use one of two types of sauce: a long-cooked ragu (perfect for cooking ahead and freezing) or a build-in-the-skillet sauce that you make while you’re cooking the noodles. You can also make a quick sauce from condiments that you have on hand in the fridge or freezer. These consist of whipped ricottas, flavored butters, and pestos (see here). Often I use these condiments as components in more complex dishes, but even on their own—just flavored butter and noodles, for example—they make a fantastic quick pasta.




Ragus


A ragu simmering on the stove is the promise of good things to come. This category is composed, for the most part, of long-cooked meat sauces, such as Pork Shoulder Ragu with Lemon and Beef and Sweet Bell Pepper Ragu, though the Italian traditional ragu repertoire—and mine—also includes ragus based on poultry, seafood, vegetable, lentils, mushrooms, and more.


Spend a couple of hours (or less) cooking and making your kitchen smell great, then divide the finished ragu into portions; you can refrigerate some to use over the next few days and freeze the rest for future meals. Ragus make a complete dish on their own (with noodles, of course), finished with a simple shower of grated cheese, and they can also be paired with seasonal vegetables to create a more complex dish, such as Roasted Winter Squash with Nut Ragu.


Once you’ve spent up-front time and effort making a ragu, getting a plate of pasta on the table is a snap. See How to Sauce Pasta with a Ragu.







Build-in-the-Skillet Sauces


Most of the recipes in this book are build-in-the-skillet sauces. This is the way pasta sauces are made in restaurants, and once you learn the method, you can literally make a pasta dish from any ingredients you can think of, especially seasonal vegetables.


For this style of sauce, you usually start by sautéing some aromatic ingredients, such as garlic and dried chile flakes. Next you might add a meat, such as diced pancetta or sausage, followed by a vegetable and some kind of liquid—often canned tomatoes—in which to cook the vegetable and eventually to finish cooking the noodles. The sauce then gets a few more flavoring ingredients and is finished with a 50/50 blend of grated cheeses (half Parmigiano-Reggiano, half Pecorino Romano, grated in a food processor; see here). The exact details vary from recipe to recipe, but the sauce is essentially made to order in the skillet.
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Noodle + Sauce


The moment when you add the noodles to the developing sauce is the most critical step in the pasta process. You are no longer cooking noodles or cooking a sauce; you are now cooking a pasta dish.


The process is both super simple and extremely complex, requiring many small judgments about doneness and the consistency of the sauce. Your “pasta IQ” will need to develop with experience, but once you’ve mastered the process, you’ll start eating the best pastas of your life.




How to Get the Noodles out of the Water and into the Sauce


The act of retrieving the noodles and transferring them to the sauce in the skillet can be high drama. Your noodles are essentially in a vat of boiling water, and you need to frequently sneak out hot noodles to test for doneness. Once you think you’ve reached the correct doneness, you need to move fast so that the remaining noodles don’t overcook. The challenge is how to get slippery noodles out of rapidly boiling water and into the skillet, all while preserving enough precious pasta water. You have a few options.


When I’m cooking long noodles, such as spaghetti, I lift them out of the water with tongs, let the water drip off for a few seconds, and deposit them directly into the skillet with my sauce—no need for a colander.


It’s harder to do this with short pastas or if you’ve cooked other ingredients, such as peas or broccoli, along with the pasta. In those cases, you can scoop up the shorties with a large slotted spoon or a wire spider. And, of course, if you have a pasta pot with an insert, lift the cooked pasta right out of the pot, let it drain for a few seconds, and pour it into the skillet.


Don’t worry about draining off every last drop of water, as you’ll be adding pasta water to the skillet anyway as you complete the final cooking.


The fourth option is to scoop out some pasta water from the pot using a large measuring cup, then drain the pasta into a colander and transfer the noodles from the colander to the skillet. The risk here is that (1) you might forget to scoop out your pasta water and end up with none, or (2) you might scoop out a cup but end up needing more. Which is not the end of the world, however; you can use plain hot tap water in a pinch.







Doneness Tests and Setting the Timer


While the process of boiling the noodles may be straightforward, the timing is not. The most important thing to understand is that you’re only going to partially cook the noodles in the pot of boiling water. You will finish cooking the noodles in the sauce, bringing them to perfect al dente by allowing them to drink up some sauce. (What’s perfect al dente? See here.)


This makes timing a bit tricky. You want to stop boiling the noodles about 2 minutes before they will be al dente. But when is a noodle at al dente? The suggested timing on the pasta package always includes a range, usually of 2 minutes—for example, “Cooks in 9 to 11 minutes.” So for al dente, should you pull your noodles from the water at 7 minutes? 8 minutes? 9? Until you become familiar with a specific brand and shape of pasta noodle, you just won’t know how long it takes to get to al dente, so you’ll want to err on the side of too soon rather than too late.




What Is al Dente and How Can You Get There?


Consistently cooking al dente pasta takes practice, and it also takes vigilance—you must test and evaluate even when using the same shape noodle from the same producer. Especially with good artisanal brands, but even with mass-produced noodles, cooking times will vary depending on how that particular batch was dried, how it was stored, the humidity in your kitchen, and other variables.


After making many bowls of pasta, you’ll develop a sixth sense for doneness, but along the way, you must pay attention to the first five senses.


Hearing. In the early stages of boiling, the noodles are still brittle, and when you stir them with your tongs, they make almost a clicking sound as they hit the sides of the pot and each other. The closer they are to al dente, the more water they absorb, and the quieter they become.


Touch. When you start to test for doneness, the noodles will probably still feel a bit stiff, both as you pick them up to put them in your mouth and as you bite into them—you’ll feel the center of a noodle crunch between your teeth even as the outside is getting softer. After a couple of test bites, you’ll feel that the crunch in the center is gone but the noodles are still a bit firm and stick to your teeth. This is the “pre–al dente” stage, which is when you’ll add the noodles to your sauce to finish cooking.


Smell and taste. I can actually smell when my noodles are getting close to done, as the fragrance coming from the pasta pot becomes rich with a good wheatiness. The noodles also begin to taste more of grain as they get closer to being done.


Sight. You can see when a noodle has been cooked correctly because overcooked noodles will slouch in the bowl, while a perfectly cooked batch sits up a bit and has more volume in the sauce. Take a look at the photos throughout the book to see what well-cooked noodles look like.


My philosophy is that it’s better to eat noodles that are a bit too firm rather than those that are overcooked and flabby. Learn to ride that line and be comfortable with sometimes being too al dente.
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When you test your noodles for doneness, if you see a distinct white ring (left), keep cooking. If the ring is barely visible (right), finish the cooking in the sauce.









Here’s how it should go: The package says your penne will cook in 9 to 11 minutes. Set your timer for 7 minutes. Get your sauce to the point that it’s mostly complete and ready for the noodles, and then slide it off the burner so it doesn’t keep cooking.


Note that as you get more familiar with your chosen recipe, you probably can start the sauce at the same time that you put the water on to boil, creating a satisfying choreography, but until then, it’s always better to have your sauce ready to go so you’re not scrambling. This is how I’ve sequenced the steps in the recipes in this book—sauce first, then noodles—because a sauce can wait, but noodles can’t.


The timer you’ve set for your pasta rings, and now you can start to test . . . which means taste. Pull out a noodle (or two), blow on it to cool it as quickly as possible (the other noodles are continuing to cook, so hurry!), and taste. If it’s super crunchy and chalky, you probably want to boil for another 45 seconds and then taste again.


You are aiming for pasta that has passed the point of crunchy but still has too much “tooth” to it—remember, you’re going to stop boiling the noodles before they actually get to al dente.


When you think you’re a minute or two away from al dente, retrieve your noodles—reserving some pasta water—and transfer them to the skillet with the sauce.


Here’s where you’ll begin working with the pasta water. The noodles are in the sauce, which includes some liquid but perhaps not enough to finish cooking the noodles, so, using a ladle, splash in some pasta water; ¼ cup (60 ml) is a good amount to start.


Adjust the heat so the noodles are simmering in the sauce. Your noodles won’t be fully submerged in sauce, so to encourage even cooking, you’ll need to gently agitate them, using tongs or shaking the skillet to flip the contents. As they simmer, continue to test for doneness, adding more pasta water as your first addition gets absorbed by the noodles.


When the noodles feel great to you, it’s time to transition to the next phase, which is adding the cheese and other final ingredients.







Final Steps: Enriching and Garnishing


It’s important to know that in dishes that include cheese, adding it will thicken the sauce, and the sauce itself will thicken a bit further as it cools, so you need to take that into consideration as you evaluate the final sauce consistency. If the sauce feels very watery and loose, you’ll want to continue to simmer for a few more seconds until it’s more concentrated. Conversely, if the sauce feels quite concentrated and tight, you’ll want to splash in just a bit more pasta water (or plain hot water, if the sauce is getting salty). At this stage, however, you should aim for a slightly loose consistency.


When adding grated hard cheese to your pasta, such as the half-and-half blend of Parmigiano-Reggiano and Pecorino Romano that I like to use (see here), the goal is for it to melt evenly and emulsify with the liquid ingredients in the sauce so that the result is creamy rather than oily and separated. Above all, you want to avoid a big glob of rubbery cheese stuck to your skillet.


The best way to achieve that ideal consistency is to lower the heat and incorporate the cheese bit by bit: Add some cheese, add a small splash of pasta water, and toss or stir until nicely blended. Repeat until all the cheese is added and blended. Check the viscosity of the sauce again, adding a few more drops of pasta water as needed, knowing that the sauce will stiffen a bit by the time it leaves the skillet and arrives in a bowl at the diner’s place setting.


This is also the time for adjusting the final seasoning. Take a taste. The salt level should be fine, given the salted pasta water and salty cheese, but if you want more, add it now, along with more chile flakes, black pepper, lemon juice . . . whatever seasoning ingredients you’ve already used in the dish.




Now you need to move fast, because your noodles are perfect and your sauce is perfect. Ideally your pasta bowls are warmed (see Warm Bowls, Full Hearts, next). Tongs or a large spoon will do the trick for getting the pasta in those bowls, and definitely no twirling with forks to create perfect nests. A few generous heaps, a casual twist at the end—let the pasta speak for itself. I serve most of my pastas in shallow bowls, but I think long noodles can look fantastic on a flat plate, too.


Most of my pasta dishes are complete when they hit the pasta bowl, though I’ll usually serve more grated cheese at the table. But some dishes get extra finishing touches. Shards of ricotta salata look dramatic. A dollop of whipped ricotta adds a creamy dimension. I plop the ricotta right on top of the plated pasta and then let the diner decide whether to toss everything together or just swoop their fork through the ricotta with every bite.


I finish some pastas with a bit of crunch, using breadcrumbs (here), or crunch plus spice, using Chile Crisp. I will also drizzle on some finishing-quality olive oil; I’m in love with lemony Agrumato (here). When added right before serving, oil isn’t about giving the dish more fat or richness, it’s about adding fragrance and a hit of bright flavor that enhances the other flavors in the dish, so make sure you use a restrained hand.


Now it’s time to eat.







Warm Bowls, Full Hearts


Warming your pasta bowl or plate is an extra step that ensures your pasta will arrive at the table in optimal condition and will stay warm as you eat it.


The goal is for the bowls to be warm, but not hot. You don’t want to further cook the food, and you need to be able to handle the bowls; you’re not going for the sizzling-fajita effect. I generally pop my bowls or plates in a low oven for a few minutes right before serving time. Some people heat their bowls in the microwave, though experts say that over time, that method can damage your oven; the microwave-safe dishes don’t absorb many of the microwaves and therefore the energy is being absorbed by the appliance itself, which isn’t great. Another method is to ladle some hot pasta water into the bowls as you finish your dish, then dump out the water right before you transfer the finished pasta to the bowl.
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PASTA WATER IS MAGIC


Pasta cooking water is a critical—and magical—part of the dish. You will add it to the sauce to provide more liquid in which to finish cooking the noodles, regulate the consistency of the sauce, keeping it nicely fluid while also giving it some body from the residual starch in the pasta water, and emulsify with the cheese and any butter or oil that you add.


Finally, salted pasta water is your main seasoning. I find that I don’t generally need to add any salt to finish a pasta dish because I get the right amount of seasoning from the noodles having been cooked in properly salted water and from the addition of the pasta water to the sauce. So pasta cooking water, which so many people just dump down the drain, is the unsung hero of the best pasta dishes. Always reserve at least 1 cup (240 ml) of pasta water to incorporate into the final dish.
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Your Pasta Pantry


These are the ingredients you’ll reach for frequently as you make the recipes in this book. Some should be homemade, others you’ll buy, but all are essential.




Made from Scratch


Flavored butters, pestos, and whipped ricottas are favorite elements in my pasta tool kit; I use them to add dimension to a range of dishes, from classics such as Meatballs with Tomato Sauce, and More to vegetable-forward pastas such as Cabbage with Whipped Lemon Ricotta and Chile Crisp, and I also use them as simple sauces on their own. See How to Sauce Pasta with Flavored Butter, Pesto, or Whipped Ricotta.


To contrast these creamy ingredients, think about adding texture with homemade breadcrumbs, crunchy croutons, or spicy-garlicky chile crunch. Most of these condiment-type ingredients will last for weeks or months in your fridge, freezer, or cupboard, so a few hours of up-front cooking gives you plenty of future pasta enjoyment.




Flavored Butters


Also called compound butters, flavored butters are made from unsalted butter that’s been blended with intensely flavored ingredients such as ramps, green garlic, or lemon. I often use flavored butters to add complexity and richness to dishes featuring seasonal vegetables, such as Green Beans with Pickled Ramp Butter and Chile Crisp.


And because everybody loves buttered noodles, dinner can be as simple as noodles, a flavored butter, and a grating of cheese. This three-ingredient pasta treatment is a testament to the power of real, good ingredients. See How to Sauce Pasta with Flavored Butter, Pesto, or Whipped Ricotta.


Flavored butters freeze beautifully, making them a truly convenient building block in your pasta repertoire. To make these butters easy to incorporate into meals, divide the finished butter into logical portions and freeze them on a sheet pan until firm, then pile the solid butter bits into a freezer container for easy retrieval.


Garlic Butter


Makes about 1½ cups (330 g)




	1½ ounces (45 g) garlic cloves (about 12 large), smashed


	1 cup (30 g) lightly packed fresh flat-leaf parsley leaves and tender stems


	2 tablespoons lightly packed roughly chopped fresh oregano leaves


	8 ounces (225 g) unsalted butter, at room temperature


	2 tablespoons extra-virgin olive oil


	¼ teaspoon kosher salt (preferably Diamond Crystal; see here)


	⅛ teaspoon dried chile flakes





Put the garlic, parsley, and oregano into a food processor and pulse until everything’s chopped into very small bits, scraping down the sides of the bowl as needed.


Combine the butter, olive oil, salt, and chile flakes in a medium bowl. Add the chopped garlic and herbs and fold together with a silicone spatula until all the seasonings are well distributed.


If you have time, chill the butter for up to an hour so the flavors of the seasonings can infuse the butter.


Store the butter, tightly wrapped, in the refrigerator for up to 1 week or in the freezer (in one block or divided into portions; see here) for up to 3 months.
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Green Garlic Herb Butter






Green Garlic Herb Butter


Makes about 1½ cups (350 g)




	8 ounces (225 g) unsalted butter, at room temperature


	1 bunch green garlic (about 6 stalks), ½ inch (1.25 cm) of the green tops trimmed off, thinly sliced crosswise


	1 cup (30 g) lightly packed fresh basil leaves, finely chopped


	1 cup (30 g) lightly packed fresh flat-leaf parsley leaves and tender stems, finely chopped





Melt 1 tablespoon of the butter in a medium skillet over low heat, add the green garlic, and cook gently until it is soft and fragrant and some of the harshness has mellowed, about 10 minutes. Cool completely.


Combine the remaining butter, the basil, and the parsley in a medium bowl. Add the green garlic and the butter used for cooking it. Fold everything together with a silicone spatula until all the seasonings are well distributed.


If you have time, chill the butter for up to an hour so the flavors of the seasonings can infuse the butter.


Store the butter, tightly wrapped, in the refrigerator for up to 1 week or in the freezer (in one block or divided into portions; see here) for up to 3 months.


Nettle Butter


Makes a generous 1 cup (250 g)




	Leaves from 1 bunch nettles (about 2 cups/60 g)


	8 ounces (225 g) unsalted butter, at room temperature





Note: Remember to wear gloves or otherwise avoid touching the nettles until they have been cooked.


Bring a large pot of water to a boil, add the nettle leaves, and blanch until tender, about 1 minute. Drain the nettles and let cool until you can handle them.


Gently squeeze the nettles to remove as much water as possible. Give them a rough chop, then put them in a food processor along with the butter.


Using the pulse button, process the butter just until the nettles are finely chopped and incorporated into the butter.


If you have time, chill the butter for up to an hour so the nettle flavor can infuse the butter.


Store the butter, tightly wrapped, in the refrigerator for up to 1 week or in the freezer (in one block or divided into portions; see here) for up to 3 months.


Pickled Ramp Butter


Makes about 1½ cups (375 g)




	½ cup (75 g) Pickled Ramps (recipe follows), drained


	8 ounces (225 g) unsalted butter, at room temperature


	1 teaspoon dried chile flakes





Blot off any excess pickling liquid from the ramps. Chop them very roughly, then put them in a food processor and pulse until the ramps are finely chopped but not coming close to a puree.




Combine the chopped ramps, butter, and chile flakes in a medium bowl. Fold everything together with a silicone spatula until all the seasonings are well distributed.


If you have time, chill the butter for up to an hour so the flavors of the seasonings can infuse the butter.


Store the butter, tightly wrapped, in the refrigerator for up to 1 week or in the freezer (in one block or divided into portions; see here) for up to 3 months.


Pickled Ramps


Makes about 1 pint (500 ml)




	1 pound (450 g) ramps


	1 or 2 dried chiles, such as chiles de árbol


	¾ cup (180 ml) water


	¾ cup (180 ml) rice vinegar


	3 tablespoons sugar


	1 tablespoon plus 1 teaspoon kosher salt (preferably Diamond Crystal; see here)


	1 tablespoon white wine vinegar





Trim the root ends off the ramps. Rinse the ramps well, especially between the leaves, then shake them dry. Stuff the whole ramps into a clean pint jar, leaving about 1 inch (2.5 cm) of headroom, and tuck in the dried chiles.


Combine the water, rice vinegar, sugar, salt, and white wine vinegar in a small saucepan and bring to a boil, stirring to dissolve the sugar and salt.


Pour the brine over the ramps, making sure they are fully covered. Cool, then seal the jar and refrigerate. Let the flavors develop for at least a couple of days before using the ramps, though you should let your taste be your guide.


Store in the refrigerator for up to 2 months.


Lemon Butter


Makes a generous 1 cup (240 g)




	8 ounces (225 g) unsalted butter, at room temperature


	2 tablespoons finely grated lemon zest


	1 tablespoon preserved lemon paste





Note: Preserved lemon paste is available online (see Resources) or in specialty stores.


Combine the butter, lemon zest, and preserved lemon paste in a medium bowl. Fold everything together with a silicone spatula until the seasonings are well distributed.


If you have time, chill the butter for up to an hour so the flavors of the seasonings can infuse the butter.


Store the butter, tightly wrapped, in the refrigerator for up to 1 week or in the freezer (in one block or divided into portions; see here) for up to 3 months.


Brown-Butter Butter


Makes a generous 1 cup (225 g)




	8 ounces (225 g) unsalted butter





Set a medium metal bowl over a large metal bowl filled with ice.


Melt the butter in a small saucepan over medium heat. When the butter has fully melted, keep cooking, swirling the pan frequently, until all the water has evaporated (the sizzling will stop), the milk solids at the bottom of the pan have turned deep gold, and the butter smells fragrant, 3 to 5 minutes.


Pour the brown butter into the medium bowl and, using a whisk or a flexible spatula, whip or stir the butter until it thickens and becomes creamy. Watch carefully as it starts to thicken so that it doesn’t actually get so cold that it solidifies into chunks.


Store the butter, tightly wrapped, in the refrigerator for up to 1 week or in the freezer (in one block or divided into portions; see here) for up to 3 months.
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Put the melted brown butter in a bowl over ice and whisk or stir with a flexible spatula until it firms up and becomes spreadable.








How to Sauce Pasta with Flavored Butter, Pesto, or Whipped Ricotta


Saucing your noodles with any of these three enrichments (butter, pesto, or whipped ricotta) is a genius way to create a quick and delicious pasta dish with minimal effort (provided you have the enrichment in your fridge or freezer already, of course). While each of these enrichments is made from different ingredients, they all share the fact that they are mostly fat: Flavored butters are, well, butter; pesto contains oil, cheese, and fatty nuts; and whipped ricottas include the fat from the ricotta plus additional olive oil.


To end up with a creamy, homogeneous sauce, which is the goal, you need to create an emulsion between the fats and the non-fat ingredients, which include the pasta water and perhaps other liquids, such as tomatoes or wine. The starch in the pasta water from the noodles will help the formation of the emulsion.


1 Transfer a few splashes of water from the pasta pot to your skillet and heat gently, then add your enrichment. For 8 ounces (225 g) dried pasta noodles, good starting amounts are 4 tablespoons (60 g) flavored butter (ideally cold), ¾ cup (180 g) pesto, or ¾ cup (180 g) whipped ricotta.


2 Swirl the pan to encourage the enrichment to blend with the pasta water; you can also use a whisk, but gently agitating the pan should accomplish the same thing. Ideally the mixture will look creamy rather than separated.


3 Cook your noodles until they are actually al dente; you won’t finish them in the sauce as you do with most pastas in this book, to avoid breaking your emulsion. Also, high heat can damage the fragrance of the fresh herbs that are in some of the enrichments.


4 When your noodles are ready, add them to the sauce, along with grated cheese and perhaps a few more splashes of pasta water. Toss to incorporate the cheese and keep the sauce creamy and emulsified. Serve right away.
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Basil Pesto
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Sun-Dried Tomato and Almond Pesto













Pestos


You’ve seen plenty of traditional Italian dishes that use basil-based pesto as the sauce, and for good reason—fragrant with herbal perfume and made rich with oily pine nuts and plenty of grated Parmigiano, pesto delivers great flavor and texture in one package.


Here is my version of that classic Italian pesto, plus one made from sun-dried tomatoes and almonds, with a sweet-tangy kick and nutty undertones, both rich and bright at the same time. Pestos keep well for about 5 days in the fridge and also freeze nicely. Basil pesto will darken a bit in storage, but that’s just cosmetic. Scrape off the darkened surface, or stir it into the rest of the pesto; the flavor won’t be affected. See How to Sauce Pasta with Flavored Butter, Pesto, or Whipped Ricotta.


Basil Pesto


Makes about 1½ cups (300 g)




	3 cups (90 g) lightly packed fresh basil leaves


	2 or 3 garlic cloves, smashed


	⅓ cup (40 g) pine nuts (untoasted)


	½ teaspoon kosher salt (preferably Diamond Crystal; see here)


	½ cup (120 ml) extra-virgin olive oil, plus more for storage


	½ cup (60 g) 50/50 cheese (half Parmigiano-Reggiano, half Pecorino Romano, grated in a food processor; see here)





Put the basil, garlic, pine nuts, and salt in a food processor and pulse a few times to make a coarse puree. With the motor running, slowly pour in the olive oil; stop once the oil is blended with the other ingredients. You may need to stop and scrape down the sides of the bowl a few times.


Add the cheese and pulse a few more times to incorporate, but don’t process too much. Your goal is a pesto with a slight texture to it, rather than a completely smooth one, which would overwork the basil and muddy the flavor a bit.


Transfer the pesto to a small container, smooth the surface, float a thin layer of olive oil on top to create an air barrier, and refrigerate for up to 5 days or freeze for up to 3 months.


Sun-Dried Tomato and Almond Pesto


Makes just less than 2 cups (420 g)




	⅔ cup (160 ml) extra-virgin olive oil


	1½ ounces (45 g) garlic cloves (7 to 10 medium cloves), peeled


	¼ teaspoon dried chile flakes


	Several twists freshly ground black pepper


	½ teaspoon kosher salt (preferably Diamond Crystal; see here), plus more to taste


	¾ cup (140 g) sun-dried tomatoes packed in oil, drained


	½ cup (75 g) whole skin-on almonds, lightly toasted


	⅓ cup plus 2 tablespoons (50 g) finely grated Parmigiano-Reggiano





Combine the olive oil, garlic, chile flakes, black pepper, and salt in a small saucepan. The pan should be small enough that the oil covers the garlic.


Heat the mixture over medium-low heat until the garlic is very lightly caramelized, adjusting the heat so it ends up more golden than brown. Depending on the moisture in your garlic, this should take between 10 and 20 minutes. Let the oil cool.


Transfer the garlic with all the oil and spices to a food processor and add the sun-dried tomatoes, almonds, and grated cheese. Pulse until you have a fairly smooth puree (you’ll still see bits of almond), scraping down the sides of the bowl as needed. Taste and add more salt if you like.


Transfer to an airtight container. Store in the fridge for up to 1 week or freeze for up to 3 months.









Whipped Ricottas


Whipping ricotta cheese with a few flavorings—salt and pepper at a minimum, preserved lemon paste at a maximum—and incorporating a small amount of olive oil creates a lush and deeply flavored condiment while preserving the simple milky flavor of plain ricotta.


One way to use whipped ricottas is to drop a big spoonful right in the center of a finished bowl of pasta, allowing the diner to integrate the ricotta with the other ingredients as they swipe their fork through it with each bite. You can also use whipped ricottas as a complete sauce, not just a garnish, as in Chard with Sausage and Whipped Ricotta.


Choose the best ricotta available, which means one made without gums or stabilizers. My favorite widely available brand is Calabro. Whipped ricottas keep for up to 1 week in the fridge; they’re not great freezer material, as the ricotta becomes grainy after thawing. See How to Sauce Pasta with Flavored Butter, Pesto, or Whipped Ricotta.


Whipped Plain Ricotta


Makes about 1¼ cups (300 g)




	1 cup (225 g) whole-milk ricotta


	½ teaspoon kosher salt (preferably Diamond Crystal; see here), plus more to taste


	Freshly ground black pepper


	¼ cup (60 ml) extra-virgin olive oil, plus more as needed





Put the ricotta, salt, and about 20 twists of black pepper in a food processor. With the motor running, add the olive oil in a thin stream. Process until the ricotta is thick and creamy, scraping down the sides of the bowl as needed. Taste and adjust with more salt, pepper, or olive oil as needed.


Store in an airtight container in the fridge for up to 1 week.
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Clockwise from top left: Whipped Basil Ricotta, Whipped Plain Ricotta, Whipped Tomato Ricotta, Whipped Lemon Ricotta








Whipped Basil Ricotta


Makes about 1¼ cups (300 g)




	1 cup (225 g) whole-milk ricotta


	2 cups (60 g) lightly packed fresh basil leaves


	¼ teaspoon kosher salt (preferably Diamond Crystal; see here), plus more to taste


	Freshly ground black pepper


	¼ cup (60 ml) extra-virgin olive oil, plus more to taste





Put the ricotta, basil, salt, and about 20 twists of black pepper in a food processor. With the motor running, add the olive oil in a thin stream and process until the basil is well blended and the ricotta is thick and creamy, scraping down the sides of the bowl as needed. Taste and adjust with more salt, pepper, or olive oil as needed.


Store in an airtight container in the fridge for up to 1 week. The surface may darken with exposure to air after a day or so, but simply scrape that off; it won’t affect the flavor.


Whipped Lemon Ricotta


Makes about 1¼ cups (300 g)




	1 cup (225 g) whole-milk ricotta


	2 tablespoons preserved lemon paste, plus more to taste


	¼ teaspoon kosher salt (preferably Diamond Crystal; see here), plus more to taste


	Freshly ground black pepper


	¼ cup (60 ml) lemon Agrumato (lemony extra-virgin olive oil; see here), plus more to taste





Note: Preserved lemon paste is available online (see Resources) or in specialty stores.


Put the ricotta, preserved lemon paste, salt, and about 20 twists of black pepper in a food processor. With the motor running, add the Agrumato in a thin stream and process until the ricotta is thick and creamy, scraping down the sides of the bowl as needed. Taste and adjust with more lemon paste, salt, pepper, or olive oil as needed.


Store in an airtight container in the fridge for up to 1 week.


Whipped Tomato Ricotta


Makes about 1¼ cups (300 g)




	¼ cup (50 g) sun-dried tomatoes packed in oil, drained


	1 cup (225 g) whole-milk ricotta


	2 tablespoons tomato paste


	¼ teaspoon kosher salt (preferably Diamond Crystal; see here), plus more to taste


	Freshly ground black pepper


	¼ cup (60 ml) extra-virgin olive oil, plus more to taste





Put the sun-dried tomatoes in a food processor and process until you have a fairly smooth puree, scraping down the sides of the bowl as needed.


Add the ricotta, tomato paste, salt, and about 20 twists of black pepper. With the motor running, add the olive oil in a thin stream and process until the ricotta is thick and creamy, scraping down the sides of the bowl as needed. Taste and adjust with more salt, pepper, or olive oil as needed.


Store in an airtight container in the fridge for up to 1 week.









Crunchy Toppings


Add another dimension to your pastas by finishing them with some crunch, or in the case of chile crisp, crunch plus spice. The breadcrumbs and croutons are quick to make; the chile crisp is not so quick, but it lasts for weeks when stored properly.
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Dried Breadcrumbs


Makes about 1 cup (50 g)




	Two 1-inch-thick (2.5 cm) slices good-quality bread





Heat the oven to its lowest setting, usually 250°F (120°C).


Cut the bread, complete with crust, into cubes. Spread the cubes in an even layer on a sheet pan and bake until they are fully dry but not browned, 1 hour or more, depending on how moist and dense the bread is.


Cool completely, then transfer the dried bread cubes to a food processor and pulse into crumbs. Aim for small crumbs that are all about the same size—think Grape-Nuts cereal. You don’t want a lot of powdered crumbs, so shake the crumbs through a colander to remove the smallest particles and discard those.


Store the crumbs in an airtight container. If they’re fully dry, they’ll keep well at room temperature for a few weeks.




Torn Croutons


Makes about 2 cups (120 g)




	2 large thick slices “country”-style bread (about 4 ounces/115 g total)


	2 tablespoons extra-virgin olive oil


	Kosher salt (preferably Diamond Crystal; see here)


	Freshly ground black pepper





Heat the oven to 400°F (205°C).


Tear the bread, including the crust, into bite-size pieces. Toss with the olive oil and season lightly with salt and pepper.


Spread the croutons in an even layer on a sheet pan and bake until golden brown, checking every 4 to 5 minutes and stirring them around on the pan so they cook evenly. The cooking time will vary depending on your bread, but 10 to 20 minutes should do it.


Slide the croutons onto paper towels to absorb any extra oil; season again lightly with salt and pepper and leave until cool.


Store in an airtight container; they will stay good at room temperature for a couple of days, but you’re likely to eat them as a snack before that.


Chile Crisp


Makes about 1½ cups (280 g)




	1 pint (300 g) peeled garlic cloves (trim off the little nubs)


	Extra-virgin olive oil


	1 to 2 teaspoons dried chile flakes





Put the garlic in a food processor and pulse several times until broken down into pieces about the size of grains of rice. Add about ¾ cup (180 ml) olive oil and pulse several more times, scraping down the sides of the bowl as needed, until the garlic bits are more the size of black peppercorns and are suspended in the oil. The mixture should not be an actual puree; you should see the bits of garlic.


Scrape the mixture into a 10-inch (23 cm) nonstick skillet on a cold burner. The oil should just barely cover the garlic when spread out in the pan; if not, add a bit more.


Turn the heat to medium-low and cook the garlic slowly, stirring frequently with a heatproof spatula and scraping up any bits stuck to the pan, until the garlic is an even light brown. The goal is to reduce the moisture in the garlic without browning it too much, which would make it bitter.


As the garlic becomes crisp, you will hear it make a different sound as you scrape it with the spatula—think potato chip crumbs. Take the pan off the heat and stir in the chile flakes, adding the amount that corresponds with your heat tolerance. Leave until cool.


Scrape the chile crisp into a clean jar, cover tightly, and keep at room temperature for up to 1 month. Do not refrigerate, or the garlic will soften.




[image: ]








OEBPS/images/f0025-01.jpg





OEBPS/images/f0006-01.jpg





OEBPS/images/f0004-01.jpg





OEBPS/images/title.jpg
A New Way with Everyone’s Favorite Food

A -“«,»-,“.;,..»,. Qe e : Joshua McFadden
<. 25 . y WITH MARTHA HOLMBERG






OEBPS/images/f0012-01.jpg
WATER

+

R, )y

S
B oale N

el
D e
% jovial

glute'nmfree

i






OEBPS/images/f0014-01.jpg
%) L
@ 0

E
= @





OEBPS/images/f0016-01.jpg





OEBPS/images/f0018-01.jpg
AR
% ) >

AV O

s






OEBPS/images/f0031-02.jpg





OEBPS/images/f0031-01.jpg





OEBPS/images/f0010-01.jpg





OEBPS/images/f0001-01.jpg





OEBPS/images/f0026-01.jpg





OEBPS/images/f0028-01.jpg





OEBPS/images/f0020-01.jpg





OEBPS/images/f0022-02.jpg





OEBPS/images/f0022-01.jpg





OEBPS/images/9781648295508.jpg
A New Way with
Everyone’s Favorite Food

McFadden

WITH MARTHA HOLMBERG

Authors of Six Seasons:

A New Way with Vegetables

Named a Best Cookbook of All Time
by Bon Appétit, Food & Wine, Southern
Living, USA Today, and more






OEBPS/images/f0034-01.jpg





OEBPS/images/f0036-01.jpg
R Ny
R
N

R
.\‘33“§‘ %
R NG
R
™

0!
»’mv"
Ao

KRS

W

SRR

W

BRI
RN
RN
W

A\
X\
W
"
3
£}
W

i
%
R
B
LR
R
5
"\
W
R
TN
R
A0
R0
2






OEBPS/images/f0038-01.jpg
TRwel






OEBPS/images/f0032-01.jpg
R
-

X g, )
s y, ¢






OEBPS/images/f0032-02.jpg





