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This book is dedicated to my parents. Without your nurturing love and empowering trust none of my dreams could have come true. I love you both more than tongue can tell.
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Chef’s Story



“THIS PIE HAS A LIL’ SOMETHING EXTRA IN IT, I can just tell,” the old lady said with a comforting wink. She took it from my hands, passed it to her fellow judge, and handed me a form to fill out.


When I was eleven years old, I won my first cooking competition—a big blue ribbon for my peach pie at the Santa Cruz County Fair (which my dad referred to as the Hillbilly Olympics). My mom drove me to the fairgrounds in our gold minivan while I clutched the pie, still warm and wrapped in a linen kitchen towel. Staring at the lattice top and big, glazed slices of peaches that I’d picked from a knobby tree in our backyard just hours before, I worried over every imperfection. The lattice top was twisted too tightly on one area of the edge; a sloppy egg wash job marred another. Too much sugar sprinkled here, not enough melted butter there. My mom didn’t notice those things though—she just told me how proud she was.


I grew up around food. Summer breaks meant working the line at my dad’s popular pub, where I would grill hundreds of burgers and drop countless orders of fish and chips in the fryer. I learned the dance of the kitchen at an early age. Okay, it was more of a sweaty, midnight dance-club vibe and less of a sleek modern ballet, but it still set the foundation for my entire career.


Just before I graduated high school, my mom, clocking my potential even before I had, pushed me to enter a competition for hopeful high school students. I had no idea how I would perform, but a drizzle of cherry-infused balsamic reduction helped me win a life-changing scholarship to attend culinary school. “Those are the kinds of touches that will get you far in this industry,” I remember the director of the program saying as he handed me my check.


There was no looking back. I started at the Professional Culinary Institute a month after graduating from high school. I quickly found community and camaraderie on the student cooking competition team with my mentor Randy Torres at the helm. Little did I know what the world of competitive cooking, with its emphasis on surgically clean kitchens and jaw-dropping garnishes, had in store.


These cooking competitions took me all over the world to places I couldn’t pronounce—from Stavanger to Daejeon—and challenged me to put my culinary skills to the test against some of the world’s best up-and-coming chefs. It was a constant battle of one-upping and pushing the boundaries of what food could be—how it could be presented and what flavors could wow panels of expert judges. While I had successes (and just as many failures), my proudest moment was in 2011, when I competed in a mystery basket–style competition in Istanbul. Despite my oven door falling off mid-contest, I became both the youngest and the first American to win the Jeunes Chefs Rôtisseurs competition, hosted by the world-renowned wine and food organization, the Chaîne des Rôtisseurs.


This win led me to a stage at the iconic French Laundry in Yountville—and a not-so-iconic eight-hour shift that consisted mostly of picking the woody stems off baby spinach. While this stint was a sign that maybe the Michelin-starred restaurant life wasn’t for me, it was a stark reminder that the reason these restaurants succeed—and the reason I had found success up to that point—was because of that attention to detail, those extra touches, that come together to make a dish special.


I settled in San Francisco and started working at The Ritz-Carlton. But as you might have guessed, that wasn’t enough for me, so I spent my weekends running a bougie doughnut pop-up. We fried perfectly puffed rounds to order, then stuffed them using specialized caulking guns we had created. The doughnuts were dipped in extravagant glazes, then doused in sweet or savory crumbles and crisps. My doughnut pop-up gave me the outlet to be my extra self, and I could not have had more fun doing it.


I was lucky enough to meet my now-husband, Ryan, in San Francisco. After the first night he stayed over at my cramped apartment, I woke up early, tiptoed around the tiny kitchen, and whipped up a batch of cheddar biscuits. While the biscuits baked, I crisped up thick-cut bacon and fried eggs in the leftover drippings. I whisked up a spicy mayo with sriracha and chopped Fresnos, plunged a French press, and assembled us a seriously extra breakfast biscuit sandwich—all before he even got out of bed.


I tell you this not to brag or prove my worth, but because this book has made me embrace that my life is all about being extra, and I hope it can do that for you too! It was never about the trophies, the ribbons, or the praise. It was always about pushing myself to be the best chef and cook I could possibly be.


My life took a drastic shift, as everyone’s did, with the onset of the COVID pandemic. While life and work were put on pause, I saw so many friends and family turn to food and cooking to connect and make it through the days. Almost every day, people were asking me for new recipes and inspiration in the kitchen. Ryan and I had found so much comfort in the routine of cooking and eating together, so I began to gather and document everything I was cooking to share and inspire others.


As the world slowly began to reopen, I took a new job as a private chef for clients who allowed me to post the food I cooked for them on my social media. I am fortunate to have gained a group of excited, engaged, and enthusiastic fans who allow me the space to create and experiment.


Being extra is who I am. It’s in my DNA. It’s in my food. It’s in the way I love. And now, it’s on every page you will find in here. This book is the next frontier in my mission to get loads of badass bites to food lovers everywhere, and I could not be more excited to share these recipes—some brand new, some passed down from my grandparents, and even one from the First Lady of Nebraska! Thank you for giving me the opportunity to make this happen. I trust you will love each recipe as much as I do.
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Chef’s Guide to This Book



As mentioned, my goal with A Little Bit Extra, and really everything I share online, is to bring as much good food to as many good people as I possibly can. But my other goal is to make you a more competent and comfortable cook and give you permission to be a little extra in the kitchen. Sometimes it’s as simple as an unexpected herb or a hit of fresh citrus zest to give a sexy finish to a dish. Sometimes it comes in the form of a sub-recipe you can add if you’re feeling the urge to show off. Either way, I hope these recipes leave you with a sense of accomplishment and pride that has you coming back to add your own extra touch each and every time.


In the pages that follow, we will cover recipes from happy hour pairings (you know I had to include some cocktails) to savory sweet treats, and everything in between. There’s a heavy emphasis on fresh, punchy flavors and seasonally driven recipes. There are recipes for our breakfast lovers (Cheesy Breakfast Oatmeal, here, is a personal favorite), our meal prep queens (you’ll wanna make the Black Bean and Plantain Rice Bowl, here), and even our hostess with the mostest (might I suggest impressing your guests with the Whole Roasted Tamarind-Glazed Snapper, here?). So really, there’s a little something for everyone and then some.


I have to admit, I rarely rely on written recipes aside from baking and the occasional cooking competition recipe (where the difference of a gram will affect the outcome), so while I ask you to cook every recipe from this book exactly as written the first time, I also encourage you to lean on your instincts and cook to your own tastes.


Also, please read every recipe from start to finish before diving in. This seems like a no-brainer, but a lot of people don’t do it. Understanding the process from start to finish will give you the best shot at success when approaching each cook.


If a recipe gives a time cue, it usually gives a visual one as well, so while the times are a guide, always go with visuals when in doubt. If, for example, you see some garlic starting to brown, but the recipe calls for you to cook it for 3 minutes more, trust yourself instead of burning your food just to run out a timer.


Similarly, cues for heat levels on stoves will vary depending on the type of range you have. Generally speaking, if you want intense color, crusting, searing, and rolling boils, stick to high or medium-high heat. Gentle boils and sautéing of veggies where you may want some color will most likely be done at a medium to medium-high heat. Sweating (cooking without adding color) veggies and simmers are best executed at the medium to medium-low setting. Keeping items hot, or just allowing flavors to meld without expecting much change in viscosity or end product, is a job for low heat. You know your stovetop better than I do! The same goes for your oven, which is why I recommend using an oven-safe probe thermometer in so many recipes—best not to leave anything to chance!


Prep everything according to the recipe’s ingredient list before you start cooking. In the restaurant world we refer to this as our mise en place, which roughly translates to “everything in its place.” If a recipe lists onions and carrots as sliced or diced, cut them before you start the cooking process; otherwise, you may fall behind and have less time to focus on executing the recipe and will be forced to… gasp… multitask! Set yourself up for success! Recipes that require intricate instructions on how to prepare an ingredient will include them in the procedures. But as a general rule, have everything prepped and ready to go for the most efficient and effective use of your time.


Lastly, I’ve included markers for allergy and dietary restrictions with every recipe because I want everyone to be able to cook from this book and enjoy it.




	
▪ VEG means you’re in for a vegetarian treat. (A quick note that some VEG recipes include eggs, as well as cheeses that can be made with animal-based rennet. If that isn’t your cup of tea, be sure to choose a cheese made without!)


	
▪ V means it’s for all my vegan pals out there.


	
▪ DF is for those with a dairy intolerance.


	
▪ GF means you won’t find any gluten here, but just a note that some GF recipes do contain options to add on items that contain gluten, so be sure to double check.
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Chef’s Must-Have Pantry Items



SALT


Show me the kind of salt you cook with and I can tell you a lot about your food. Diamond Crystal kosher salt is the gold standard for day-to-day cooking, and happens to be the only salt you will find in my home. Maldon or other flaky sea salts are best for finishing. French gray salt is a great option to keep on your table, as is pink Himalayan. Please throw out that iodized salt unless it’s for craft projects.


BUTTER


High-fat, European-style salted butter is my go-to. Recipes in this book will all simply call for butter, so go ahead and cook with whatever butter you please! (I cannot tell you a single time I have used salted butter in place of unsalted and was not pleased with the result.)


OILS


Any recipe in the book that has “olive oil” listed assumes you’re using typical, tried-and-true cooking olive oil. If a recipe calls for a finishing drizzle, reach for a good quality extra virgin olive oil, but if you don’t have a super-fancy one on hand, don’t let that deter you from making the recipe.


The term “neutral oil,” which I use in many recipes, refers to any oil with a neutral taste that won’t affect the flavor of a dish. Use vegetable, canola, avocado, or peanut oil for these occasions.


Coconut oil and toasted sesame oil are worth having on hand for some occasions, too.


SPICES


Whenever possible, I like to grind whole spices, but for streamlined cooking and easy execution, I’m all for preground spices. Just make sure they’re not more than 12 months old. If you need a small quantity, try hitting up a bulk-bin section at the grocery store so you’re not stuck with a full jar of something you only use once a year.


FRESH AND DRIED HERBS


You will see fresh herbs called for frequently in this book as they are a chef’s secret weapon for giving dishes a pro finish. They will almost always be used at the end of a dish for a bright, punchy flavor. When dried herbs are used, it’s usually for a rich, deep, and mellow flavor—think sauces, dressings, and braised items. I love both, but I do not consider fresh and dried interchangeable. I like to store fresh herbs wrapped in damp paper towel, then in a zip-top bag in the crisper drawer. Dried herbs I keep in a cool, dark place in airtight containers for up to 6 months.


CITRUS


I think after cooking a few recipes you’ll realize (and side with me on the fact) that citrus juice and zest can be as big of a game changer as salt when it comes to wrapping up a dish and making it pop. I’m never without a full basket of lemons, limes, oranges, grapefruits, and whatever other seasonal citrus I can get my hands on.


VINEGARS


I also lean heavily on vinegar for an unexpected pop. When cooked down, vinegar becomes sweet and tangy, and when used properly to finish, it brings a polished note that is guaranteed to have folks inquiring about secret ingredients. I love vinegar so much, I actually got scolded for using it too much in culinary school. Have I changed my ways? No.


SPICY FINISHES


I keep an array of hot sauces on hand. A few that lean Mexican in flavor and a few more vinegary Southern-style ones will do the trick.


BEANS AND GRAINS


Canned cooked beans (black, cannellini, and chickpeas) are a must. I love being able to cook and flavor beans from dry, but let’s face it—it’s time consuming! Popping open a can of beans has saved me from ordering takeout more times than I can count.


I recommend keeping quinoa, farro, and a selection of rices on hand. I like to cook a batch of grains to keep in the fridge for quick additions to lunch salads all week.


PICKLES


Homemade jalapeño and red onion pickles are a must in my fridge. Store-bought spicy dill pickles are never far behind. We also love the Mexican-style pickled jalapeño-carrot combo.












Chef’s Thoughts on Seasoning


One of the most valuable lessons I can teach you is to season as you go, taste as you cook, and adjust as you need. There are moments where this mantra won’t be feasible for obvious reasons (like seasoning a raw chicken breast), but whenever possible, I encourage you to taste along the way and make adjustments.


In professional kitchens we wear coats with pockets sewn into them that can accommodate pens for labeling and spoons for tasting. I cannot tell you how many times I grab that spoon. The more I taste along the way, the more I can adjust and ultimately be satisfied with the final product.


My general rule of thumb when I’ve reached the final product of a dish and I’m slightly underwhelmed: try a bit more salt, a bit more acid, some fresh herbs, or some citrus zest. Those items, or some combo of them, will generally save any dish you might otherwise find a bit “meh.” You will see this instruction in many recipes here.














[image: A person carves a roasted chicken on a platter, surrounded by lemon slices and herbs. A bowl of sauce and a small dish of salt are nearby, with plates and cutlery in the background.]

















Chef’s Fave Equipment & Tools



KNIVES


When it comes to knives for cooks at home, I always recommend you invest in these three as a starting point:




	
▪ Chef’s Knife: An 8- or 10-inch chef’s knife will be your most used. It’s good for chopping and mincing and everything in between. German steel is a reliable and approachable start; try Japanese if you’re a bit more experienced with knives, as they tend to be a finer blade and require more upkeep. Comfort is king with your chef’s knife, so when purchasing, go to a local knife shop or kitchen store and hold a bunch of different options to find what feels best to you.


	
▪ Paring Knife: Best for small jobs like cutting strawberries, peeling potatoes, or even cutting open containers, the trusty paring knife comes in handy more often than you’d imagine. A 3- to 4-inch blade is ideal here, as you want to hold it tight to your hand to maximize control.


	
▪ Serrated (Bread) Knife: While a serrated knife is indeed the perfect option for slicing into crusty bread, I also grab it for any task where cutting into a tough exterior leads to a soft interior: pineapples, melons, cakes, and especially tomatoes, just to name a few. I prefer a thinner blade here.





Additional knives I love but don’t use nearly as much:




	
▪ Utility Knife: Something between the chef’s knife and the paring knife, I reach for it for fine vegetable cuts or small chopping jobs. It’s usually about 5 inches in length with a fairly thin blade.


	
▪ Carving Knife: A super-sharp carving knife is always great for slicing steaks, chops, or even very finely slicing veggies.


	
▪ Boning Knife: This book doesn’t dabble in much butchery, but if you are cutting up whole chickens at home, this one is a must.


	
▪ Cleaver or Nakiri: Cleavers are large, rectangular-shape knives often seen in Chinese cooking. They’re great for heavy-duty vegetable chopping and meat butchery, but unless you’ve worked with them before they might feel a bit cumbersome. The nakiri is a smaller knife with a similar rectangular shape. It’s a bit easier to use, great for cutting through cases of veggies and very fun to look at, but not necessary unless you prefer it over a classic chef’s knife.





CUTTING BOARDS


A good wooden cutting board, like a Boos Block, is my everyday go-to. They come in many cool designs, so they’re basically a piece of art you keep on your counter.


Color-coded plastic cutting boards are great to keep on hand for when cutting proteins, raw fruit, or garlic and onions.


A quick safety tip: Always put a wet paper towel or a swatch of rug pad under your cutting board to avoid slippage when cutting!


SPOONS


I think every chef is obsessed with the perfect spoon, and I am no exception. From a great wooden cooking spoon to the perfect plating spoon, I usually head to antique or consignment stores for these. I like wide, deep spoons for plating and serving any saucy dishes, small spoons with a nice well for adding finishing touches like crumbles and cheeses, and a good selection of mismatched silvers is always fun for serving sides and entrées. Trust me, when you pick up the right spoon, you just know. Mother’s intuition, I suppose.


OFFSET SPATULAS


A wood-handled offset spatula would be next on my list of favorite cooking tools. It’s obviously great for frosting cakes and icing cookies, but it also comes in super handy when cooking scallops and fish, or searing small pieces of veggies.


MICROPLANE ZESTER/GRATER


After diving into a few recipes in A Little Bit Extra, you’ll see how heavily I rely on freshly grated citrus zest and cheese to finish dishes, so best to have one on hand. Don’t go crazy—the simplest one at the store is usually the best one.


POTS AND PANS


Having a well-seasoned cast-iron skillet (12 inches or larger is ideal), a heavy-duty Dutch oven, and a few small sauté pans and sauce pots with lids is more than enough for all the recipes in this book. I like an 8- to 10-inch nonstick pan for eggs, cheesy items, or a quick sear on a piece of fish, but if you’re well versed with stainless steel, nonstick isn’t necessary. If you need a quick refresher on seasoning your cast-iron pan, there are plenty of videos available online. I always tell folks if you dry your pan well after washing it then rub it down (inside and out!) with a neutral oil, it will be ready for use at all times!


BAKING SHEETS


For the recipes in this book, unless the size of the baking sheet is specified in the directions, stick to half or quarter sheets. Half sheets measure 13 × 18 inches, while quarter sheets measure 9 × 13 inches.


PROBE THERMOMETER


An oven-safe probe thermometer is my number one recommendation when cooking proteins.


CAKE TESTER


We use these a lot in professional kitchens to check the cook on blanching vegetables, baked goods, and even meats and seafood. They take a bit of experience to know what to look for when using them, but if you wanna look like a pro, pick one up.













Chef’s Thoughts on Substitutions



Undoubtedly the most frequent question I get about my recipes is in regard to substitutions. “Can I use this instead of that?” “Will this work the same as that?” While I wish I had a succinct answer, unfortunately it comes down to case-by-case and frankly, in more cases than not, I just don’t know.


If you’re swapping for dietary restrictions, I trust you know better than anyone what works for you. Generally speaking, a half cup of milk, cream, or butter can be swapped for vegetarian or vegan versions.


My advice here is you can swap like for like, in the same proportions. For example, switching out half a cup of red wine vinegar for half a cup of apple cider vinegar, while the flavor profiles vary, will generally not affect the outcome of a recipe. However, if you reduce the amount of vinegar by half, you alter the proportions of the recipe and thus risk changing the entire outcome.


That’s why I always suggest sticking to these recipes for your first go-through, then adjusting to your palate later. In the end, I have and will always encourage using my recipes as bases to make your own.












Chef’s Biggest Tip for Success in the Kitchen


Clean. As. You. Go.


I think when people ask me for my biggest tip for becoming a better chef, they expect me to share some seasoning mix or cooking hack that will take them to the next level. I hate to disappoint you, but my number-one tip for success in the kitchen is a clean workspace. Take breaks as needed throughout prep to wipe down your station, put unused utensils and equipment away, and clear out the sink. Cleaning as you go will give you peace of mind and valuable counter space to fully focus on the task at hand.
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The Spicy Gardener


MAKES 1 DRINK


If the dirty martini and the Gibson had a child, it would be this fabulous cocktail. It’s classy with a kick from the Ancho Reyes (a poblano chile liqueur) and the pickling liquid provides just enough of the briny flavor that we love from a dirty ’tini. VEG, V, DF, GF




	2 ounces vodka of your choice


	½ ounce dry vermouth


	½ ounce Ancho Reyes Verde liqueur


	½ ounce pickling liquid from Giardiniera, homemade (recipe follows) or store-bought


	Tiny pinch of kosher salt or spritz of saline spray


	Giardiniera veggies, homemade (recipe follows) or store-bought, for garnish







	In a cocktail shaker, combine the vodka, dry vermouth, Ancho Reyes, pickling liquid, and salt. Add plenty of ice, then shake for 30 to 45 seconds, or until the shaker is frosty and cold to the touch. Strain into a chilled martini glass and garnish with a cocktail pick of assorted giardiniera veggies.







Giardiniera


MAKES 1½ QUARTS




	1 small head cauliflower, cut into small florets


	2 large carrots, cut into ¼-inch rounds


	2 celery stalks, cut into ½-inch pieces


	1 green bell pepper, diced into ½-inch pieces


	6 cloves, crushed


	1½ cups white wine vinegar


	½ cup red wine vinegar


	1 tablespoon kosher salt


	1 tablespoon sugar


	1 teaspoon red pepper flakes


	1 teaspoon whole black peppercorns


	1 teaspoon dried basil


	1 teaspoon dried thyme


	½ teaspoon celery seed







	Place the cauliflower, carrots, celery, bell pepper, and garlic in a large glass jar with a lid and set it aside. In a small pot, combine the vinegars, ½ cup water, salt, sugar, red pepper flakes, peppercorns, basil, thyme, and celery seed, then bring to a boil over high heat. Cook, stirring, until the salt and sugar have dissolved, about 3 to 5 minutes. Carefully pour the marinade over the veggies. Let cool to room temperature, cover with the lid, and refrigerate for 2 days before using, shaking the jar every 8 to 12 hours. The giardiniera will keep in the fridge for up to 2 weeks.










Feeling a little bit EXTRA?


Make your own giardiniera!



















[image: A ‘Spicy Gardener’ cocktail garnished with ‘giardiniera’ vegetables sits on a napkin. In the background are a jar of mixed pickled vegetables and a dish of assorted olives.]

















’Tini Thyme Olives


MAKES 3 CUPS


Admittedly, I am not the biggest fan of olives because most people don’t show them any love before serving them. But, with the right variety of olives and a fun marinade, they are the perfect snack to put out while sipping your fave ’tini and gossiping with the girlies. These will hold in the fridge for up to a month, so they’re the perfect thing to have on hand for unexpected guests. VEG, V, GF, DF




	1 navel orange


	1 lemon


	8 to 10 garlic cloves, slightly crushed


	½ cup extra-virgin olive oil


	8 to 12 thyme sprigs


	1 tablespoon whole black peppercorns


	1 teaspoon red pepper flakes


	1 teaspoon dried thyme


	1 pint good-quality mixed olives (like Castelvetrano, Gaeta, Cerignola, etc.), drained







	Use a vegetable peeler to peel large strips of zest off the orange and lemon. Place the peels in a small pot, along with the garlic, olive oil, thyme sprigs, peppercorns, red pepper flakes, and dried thyme and mix well to combine. Bring to a simmer over medium heat, then cook, stirring now and then, for about 5 minutes. Remove from the heat and let cool to room temperature.


	Place the olives in a clean, dry jar. Pour the marinade over the olives. Seal the jar and shake gently to distribute the marinade evenly, then refrigerate for 12 to 24 hours to let the flavors infuse.


	To serve, spoon some olives and marinade into a cute little dish and let them come to room temperature before diving in (the olive oil will solidify in the fridge). Don’t forget to put a small dish for pits on the side. The olives will keep in the jar in the fridge for up to a month.


















Furikake Party Mix


MAKES 2 QUARTS


Consider yourself warned: One handful of this furikake-studded party mix is sure to lead to many, many more. Perfectly sweet, salty, and packed with umami, furikake is a Japanese seasoning mix made of seaweed, sesame, sugar, and bonito flakes. I’ve been known to pour myself a bowl of this mix along with a glass of wine and call it dinner on more occasions than I’d like to admit.




	2 cups Cheez-Its


	2 cups pretzels of your choice (I like the windowpane ones)


	2 cups Chex cereal


	1 cup sesame sticks


	1 cup raw peanuts


	1 cup raw cashews


	½ cup furikake


	¼ cup sugar


	1 tablespoon gochugaru


	1 teaspoon garlic powder


	½ cup (1 stick) butter, melted


	1 cup wasabi peas







	Preheat the oven to 325°F. Line two baking sheets with parchment paper.


	In a large bowl, combine the Cheez-Its, pretzels, Chex, sesame sticks, peanuts, cashews, furikake, sugar, gochugaru, and garlic powder. Drizzle with the melted butter, then, using your hands or a wooden spoon, gently mix everything together, ensuring each item is well dispersed and coated evenly.


	Divide the mixture evenly between the prepared baking sheets, spreading it into an even layer, and bake for 10 minutes. Stir, then bake for 5 minutes more, until the party mix is super fragrant and a toasty, golden brown all over.


	Remove from the oven and let cool completely, about 15 minutes, then sprinkle with the wasabi peas. Store in an airtight container or plastic bag at room temperature for up to 2 weeks.


















Thai Lime Gimlet


MAKES 1 DRINK


After the classic Vesper martini, the gimlet has got to be one of my favorite cocktails. Perfectly refreshing, it’s a great cocktail to keep in your repertoire as it’s easily modified into so many fun variations. Here, using lime leaf gives it a subtle savory note that can’t be beat. Thai lime (often called makrut lime) can be found fresh or frozen at most specialty Asian markets. You most likely would recognize the bright, slightly bitter flavor from Thai curries, but I promise it plays well with an aromatic gin. VEG, V, DF, GF




	2 ounces gin of your choice


	1 ounce fresh lime juice


	¾ ounce Thai Lime Leaf Simple Syrup (recipe follows)


	1 teaspoon rice vinegar


	Thai lime leaf and lime wheel, for garnish







	Combine the gin, lime juice, simple syrup, and vinegar in a shaker, then add a generous amount of ice. Shake vigorously for at least 45 seconds to chill, then double strain into a coupe or Nick and Nora glass.


	Garnish with a lime leaf and a lime wheel and enjoy immediately.







Thai Lime Leaf Simple Syrup


MAKES ¾ CUP




	½ cup sugar


	½ cup cold water


	3 or 4 Thai lime leaves







	Combine all the ingredients in a blender and blend on high speed until the sugar has dissolved. Strain through a fine-mesh sieve into a clean, dry jar, then seal the jar. Store in the fridge for up to 1 week.






















[image: A ‘Thai Lime Gimlet’ cocktail garnished with a lime wheel, with lime leaves placed next to a bowl of ‘fruitcake party mix’ on a woven tray.]

















Dill Vesper Martini


MAKES 1 DRINK


I’ll never forget the first Vesper I ever had. It was the refreshing cousin to the martini I never knew I needed, and I adopted it as my favorite cocktail (and, I suppose, a personality trait) instantly! The fresh dill plays so well with the citrusy undertones of the Lillet and the botanicals of the gin. VEG, V, DF, GF




	2 dill sprigs


	1½ ounces botanical gin of your choice


	¾ ounce vodka of your choice


	½ ounce Lillet Blanc


	Lemon twist, for garnish







	
For a shaken martini: In a shaker, combine 1 dill sprig, the gin, vodka, and Lillet and add plenty of ice. Shake vigorously for at least 45 seconds, then double strain into a chilled martini glass. Garnish with the lemon twist and remaining dill sprig.


	
For a stirred martini: Place 1 dill sprig in a cocktail stirring glass. Using a muddler, very gently crush the dill to allow it to release its aroma. Add the gin, vodka, Lillet, and plenty of ice. Stir with a cocktail spoon for at least 45 seconds. Double strain into a chilled martini glass and garnish with the lemon twist and remaining dill sprig.



















[image: A ‘Dill Vesper Martini’ cocktail garnished with dill and lemon peel is placed next to a plate of radishes, a bowl of butter brie spread, and a pastry filled with jam.]

















Radishes with Butter Brie Spread


MAKES ABOUT 2 CUPS


Radish + Butter + Salt = Perfection. The French have known that equation forever, so it’s time we adopt it ourselves! Here, I’ve whipped some Brie into the butter for an extra-rich spread that pairs perfectly with the crisp, spicy radishes. VEG, GF




	1 cup (2 sticks) butter, at room temperature


	1 (4-ounce) wheel Brie cheese, at room temperature cut roughly into 1-inch pieces


	1 tablespoon honey, plus more for serving


	1 tablespoon flaky sea salt, plus more for serving


	1 tablespoon extra-virgin olive oil


	3 bunches assorted radishes (Easter egg, classic, French breakfast, etc.)







	FOR SERVING (OPTIONAL)


	1 baguette, cut into ½-inch-thick slices


	Fig or savory onion jam







	In a food processor, combine the butter, Brie, honey, and flaky salt. Pulse a few times to break everything up, then process just until everything is smooth and well combined, 1 to 2 minutes. (If you want it to be a completely smooth spread, you can remove the rind from the Brie, but I find that wasteful and, frankly, like the bite the rind provides.) Transfer to a shallow serving bowl and spread evenly. Drizzle with olive oil and honey and sprinkle with flaky salt.


	Wash the radishes well and trim the tops off, leaving about 1 inch of green still attached. If the radishes are large, cut them in half or quarters. Arrange the radishes on a plate and serve alongside the spread with the baguette and jam, if you like. Leftover spread can be stored in an airtight container in the fridge for 3 to 4 days. Let the spread come to room temperature for at least 30 minutes, or up to 2 hours, before serving.


















Spicy Seeded Avocado Dip


MAKES ABOUT 4 CUPS


I’m not here to try to dethrone guacamole as the ultimate avocado-based dip, but I will say this dip is like guac’s eccentric and fun gay brother—and who doesn’t love that?! Each encounter offers something unique and unexpected, and you’ll miss it terribly when it’s gone. Serve with anything from veggies (dusted with a bit of Tajín!) to toasted pita or tortilla chips. VEG, V, DF, GF




	3 tablespoons raw pepitas


	2 tablespoons white sesame seeds


	1 tablespoon coriander seeds


	1 tablespoon cumin seeds


	4 ripe Hass avocados


	1 serrano pepper, finely chopped


	1 jalapeño, finely chopped


	3 scallions, finely chopped


	Zest and juice of 1 lemon


	½ teaspoon red pepper flakes


	Kosher salt and freshly ground black pepper


	Olive oil, for finishing
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