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	Introduction


		 




			I love a good one-pot meal. Really, who doesn’t? Maximum ease, minimal cleanup, and boom: dinner. But beyond soup, chili, and stew, the one-pot meal quickly loses its legs. It’s pretty much all soupy stuff, all the time. And do you really want to eat Dad’s “famous” beef chili again? (Sorry, Dad.)


			I want the simplicity and ease of a one-pot meal, but I want more. I want the flexibility to get creative. I want an elegant, satisfying, complete meal. And most of all, I want amazing, intense flavor.


			Enter the sheet pan. Also known as a “half sheet” or “rimmed baking sheet,” the sheet pan is one seriously underrated kitchen tool. Sheet pans combine pure ease (easy prep, easy process, easy cleanup) and interesting, sophisticated flavor. Beef stew? Try rack of lamb with herby breadcrumbs and buttered carrots. All on one pan, in the oven. No mess, no fuss. Boom! Dinner.


			“Sheet pan cooking” means roasting, baking, and broiling, three methods that concentrate and intensify flavor. That’s just science talking, not me. If you too tune out when science starts to talk, take courage—it’s actually pretty simple: The shallow sides of a sheet pan allow your oven’s dry, even heat to fully surround that chicken breast (or stuffed eggplant or shrimp or cherry tomato) and draw out its natural sugars, producing a crisp brown exterior and an amazingly tender and juicy interior. So you get succulent chicken, syrupy fruit, crisp potatoes, and tomatoes that taste like dinnertime candy, all by tossing a few fresh things on a pan and then simply shutting your oven door. Constant stirring? Nope. Chance of hot oil jumping up and viciously splattering your wall/stovetop/new silk shirt? No, thanks. Browning meat “in batches”? Who’s got time for that when there are guests to entertain, kids to play with, episodes of the latest cable drama to binge-watch?


			This book is a roadmap for getting impressively flavorful food on the table simply and enjoyably. Does it use a few shortcuts, like frozen rice and packaged polenta? You bet it does. Do I care about taking time in the kitchen to cook entirely, 100 percent from scratch? Of course I do . . . sometimes. Other times it’s seven o’clock and I’ve just come home from work and care about nothing but getting a passable meal near my face quickly, instead of throwing my hands up and eating cheese and crackers for dinner.


			The truth is, we don’t always have time to stand over a pot of polenta for an hour to get it perfectly, authentically smooth. That’s okay. I’ve developed these recipes for real people, taking care to focus on fresh and simple ingredients and the occasional shortcut (see: packaged polenta in a tube), in the hopes of making it easy to pull mouthwatering, sophisticated full meals from your oven.


			Sound like a plan? Great. Let’s get cooking.


			

			Chapter 1


			
A Sheet Pan Primer


			 


			Why a sheet pan? Good question—one that was never addressed in Are You There God? It’s Me, Margaret. Which means I had to figure it out on my own. But before we get into the meat of the matter, let’s start simpler: What is a sheet pan?


			On Sheet Pans, Foil & Parchment


			A sheet pan, also known as a “rimmed baking sheet,” is a flat, rectangular metal pan with a 1-inch lip around the sides. It is often used to bake things like cookies, sheet cakes, scones, or dinner rolls, to name just a few. Sheet pans are usually made out of aluminum or stainless steel, and in a professional kitchen can be as large as 26 by 18 inches, or approximately enormous. For us home cooks, the more readily available 18-by-13-inch variety (professionally called a “half sheet”) does perfectly well. Note: Jelly roll pans are the same shape as sheet pans, but smaller and less sturdy; they have a tendency to warp at high heat, so be sure to use a half sheet for the recipes listed here.


			You probably own at least one sheet pan already, perhaps passed down from your mom and a bit brown in the corners, or gleaming and pristine, a gift straight off your wedding registry. Should you be in need, however, rest assured that sheet pans are easy to come by. All kitchen supply stores worth their salt should have them in stock, including places like Bed Bath & Beyond, Williams-Sonoma, and Sur la Table. If you’re looking to buy your pans on the cheap, check out online retailers like Overstock. I suggest owning at least two. Probably four. Once you’ve discovered their magic, you’ll find yourself reaching for sheet pans all the time. I’ve got six (potential overkill), but then, I wrote a book on sheet pan cooking.


			Though you can buy sheet pans that have a nonstick coating, I prefer to use ones made from regular aluminum or stainless steel, since nonstick surfaces often don’t hold up to daily wear and tear, and can erode and chip off with time, potentially contaminating your food. I assume you’ll take your roasted chicken without a side of nonstick coating, thank you. If you’re concerned about food sticking to the pan, however—particularly an issue with lean meats, sugary fruit, and baked goods—you can line your pans with aluminum foil or parchment paper. Both are cheap, simple tools that help prevent food from sticking to the pan and also, incidentally, make cleanup an absolute breeze. Both can be found at your local grocery store. I’m also big on olive oil cooking spray; I’ll often use it in conjunction with aluminum foil, since roasted meats and vegetables sometimes like to stick to foil. 


			For fancier nonstickiness, you could think about investing in a Silpat, which is a nonstick silicone baking mat popular with professional bakers (available at most kitchen supply stores). Silpats certainly look cool and can make you feel like a badass baker, but unlike cheaper and easier-to-find parchment and foil, they’re not disposable and need to be cleaned after each use. And you can’t cut on them—a potential issue if you’re making, say, a pizza. We can do without them.


			But what’s in it for me?


			Okay. Now we know what we’re dealing with. Still, the question remains: Why? Well, aside from all of the science and general geekery that tells us that sheet pan cooking produces flavorful browning and maximum juiciness (both good things, I think you will agree), it’s the clean and easy hands-off method that firmly endears the humble sheet pan to my heartstrings. Take, for example, that time I cooked dinner for a new boy (we’ll call him Ben). I fancy myself a bit of a chef, so I wanted to make something stunning and delicious to impress him. I also didn’t want to spend the whole evening tending to dinner and sweating off my mascara in the process. Sheet pan to the rescue! I put on my cutest yet totally casual and “oh-this-old-thing?” dress and decided on classic roast chicken and mustardy potatoes, simply arranging everything on the pan and sliding it gracefully into the oven. One quick peek inside and a fair amount of wine-induced flirting later, we had ourselves a dinner date. The chicken was moist and crisp-skinned, the potatoes beautifully browned and creamy-centered, the whole thing unfussy yet elegantly impressive. Second date: secured.


			I’m not saying that sheet pan cooking can help you get a date, just that it might help you actually enjoy one. Or a dinner party with friends, a weeknight with your kids, a visit with your grandma. Cooking on a sheet pan, letting your oven do most of the work, will put a great meal on the table and give you time to enjoy your life. And isn’t that pretty much what it’s all about?


			So How Do We Do This?


			Here’s how it works. This book is full of recipes, many of which are complete meals in and of themselves. With these recipes, all you’ll need to round out your time at the table is a good loaf of crusty bread or a simple green salad or, if you’re positively ravenous, both. Some recipes, like the broiled fajitas, call for a few store-bought add-ons like tortillas, salsa, and sour cream. Others are great paired with a simple starchy side; the Serve-Withs chapter has you covered with a few fast, flavorful recipes for sheet pan rice pilaf, warm garlic bread, herbed polenta, golden drop biscuits, crispy roasted potatoes, and more.


			Some recipes in this book are not complete meals; rather, they are appetizers or desserts. (No judgment if you want to eat an entire pan of prosciutto-wrapped pears or peach slab pie and call it dinner. I’m just saying.) Though these particular recipes won’t yield you an entire meal on their own, they do take advantage of the oven to maximize simplicity, efficiency, and flavor, all in the name of spending less time fussing about the kitchen and more time with your family and friends. Priorities.


			Though all of the recipes here are designed to make the most of the all-mighty sheet pan, you will notice a few minor cheats here and there, like using a ramekin or other small vessel to contain any runny ingredients, or topping a roasted dish with a hard-boiled egg or quickly-whisked yogurt sauce. Not everything can be made on a sheet pan, and that’s okay. The point is to highlight the sheet pan and end up with a fantastic meal, and if that means topping a dish with some store-bought pesto or cracking open a jar of high-quality tuna or stirring up a fabulous vinaigrette on the side, then that’s what we’ll do.


			Let’s Chat Ingredients


			Before you start cooking, it’s important to make sure we’re on the same page, ingredient-wise. Because if you use medium-size eggs and I use extra large, someone’s going to end up with a weird-looking cake. With that in mind, here’s the deal.


			Eggs: I always use large eggs. Whenever I call for eggs in a recipe, I’m talking about large ones. It’s important to follow suit, especially when we’ll be making a dough or batter. In recipes like baked French toast or shakshuka, though, extra large or medium eggs can be substituted without much impact on the final product. The color of the eggs is irrelevant—brown or white, it’s all the same, flavor- and nutrition-wise. In fact, the color of an egg corresponds only to the color of the earlobes of the chicken who laid it: white earlobes, white eggs; red earlobes, brown eggs. True story.


			Salt: I like to cook with kosher salt, which is flakier and less dense than either plain table salt or fine sea salt. It has a fresh, clean flavor and is free of any added anticaking agents. Since 1 teaspoon of kosher salt weighs less than 1 teaspoon of table salt or fine sea salt, using kosher salt will make your finished dish taste less “salty” in general. Coarse sea salt is a fine substitute, but anytime I call for salt in a recipe, I’m talking about kosher salt (I’m fond of Diamond Crystal brand). If you use a different kind, you’ll want to reduce the amount of salt called for to avoid a too-salty finished dish.


			Flour: I’ll always specify what kind of flour is best for a recipe; usually, it’s all-purpose flour. I like to keep it simple when I can, mostly to avoid having to buy and keep five different kinds of flour in the pantry. Still, I’ll occasionally call for whole wheat pastry flour, bread flour, or cake flour, which can be crucial to making light, crunchy pizza dough, tender cinnamon rolls, or bouncy, tight-crumbed cakes, respectively. In general, all-purpose flour can be used as a substitute for the others without disastrous effect, though if you don’t mind seeking out a few other kinds, I do think it’s worth it.


			Butter: First, don’t be afraid of butter. It’s what your great-grandmother ate, and she was fine. Margarine is gross—get rid of that stuff. Use butter. To cook and bake, unsalted butter is best. We don’t know how much salt is actually in salted butter and it varies from brand to brand anyway, so using unsalted butter takes the unknown out of the equation and lets us control the amount of salt we add to our recipes. Salted butter is good on toast, though. I’ll give you that.


			Oil: I love olive oil, and use it whenever possible. It’s healthy, versatile, and full of flavor. I always use extra virgin olive oil, which is less refined than other kinds, and of a higher quality. There’s a range of different extra virgin olive oils out there, though, and I always have two kinds on hand—a relatively cheap bottle for cooking, and a fancier, more expensive bottle (usually one with a really smooth, fruity flavor) for doing things like drizzling on salads and whisking into sauces. The heat of the oven will ruin the nuanced, delicate flavor of the really good stuff, so it’s best to save that for uncooked finishing touches. The olive oil I call for here is regular, inexpensive extra virgin, unless otherwise noted. 


			Besides my beloved olive oil, I’ll occasionally call for unfiltered coconut oil (which is healthy and deliciously sweet, and is currently having a moment in the sun) or canola oil, which I use because of its neutral flavor and widespread availability.


		

				Your Oven Is a Sneak


			A quick word on your oven: It’s one of a kind. All ovens are different, you see, depending on make, model, vintage, and general oven quirkiness. (That’s a real thing.) My advice is: Get to know yours. Does it take extra long to preheat? Is it lying about how hot it’s getting in there? Sneaky. What about hot spots, where certain parts of the oven get hotter than others? For instance, the front of my oven gets hotter than the back, so I have to make sure to rotate whatever’s cooking in there every so often, so I don’t end up burning half a pan of, say, roasted asparagus. Just a hypothetical example that definitely didn’t happen to me last week.


			The best way to get to know your oven’s little quirks is to buy an oven thermometer; these are small, usually stainless-steel, thermometers that sit or hang inside your oven. Then you can see for yourself just how hot your oven gets when you set it to 350°F. You may be surprised to see that your oven runs hot or cold—if this is the case, simply adjust your settings to compensate. For example, if you’ve set your oven to 350°F but your oven thermometer reads only 300°F, your oven runs cold by 50°F; you can compensate for this by setting it to 400°F when a recipe calls for 350°F.


			So the bad news is your oven may be weird. The good news is that yours is not the only one, and the solution is quite cheap—I’ve seen oven thermometers on sale for as little as three dollars. How’s that for sneaky?
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			Chapter 2


			Appetizers & Small Bites


						 




			Sitting down to snack on appetizers with friends is one of life’s happiest occurrences—especially if a glass of crisp white wine is involved, at least in my case. Still, I’m not one to spend much time fussing over anything particularly time- or labor-intensive on the appetizer front. My strategy is usually to buy a few good cheeses to set out with some fruit and crackers, maybe some special olives or hummus. If I’m feeling fancy or want to switch things up, or if I’ve been asked to bring a small bite to a dinner party, I’ll put some extra effort into my appetizer routine and whip up a batch of Baked Crab & Corn Cakes with Tangy Aioli, or maybe a pan of Roasted Figs with Gorgonzola & Honey . You’ll find those foolproof recipes and many more simple, quick, and flavorful apps in this chapter.


			So can I come over now? I’ll bring kettle kale chips. Just save me a glass of wine, okay?


			Baked Brie & Strawberries


			Serves 4 to 6
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			Here’s an easy one. A quick toss of fresh fruit with flavor-enhancing salt and olive oil, some strategic (or rather, mindless) unwrapping of cheese and crackers, and you’re pretty much there, appetizer-wise. A brief jaunt in the oven coaxes the Brie to soften inside and lets our strawberries really shine—they’ll hold their shape but yield when eaten, bursting softly with jammy sweetness. Grab a cracker! This one is best served warm.


			Feel free to substitute Camembert for the Brie, grapes or pieces of stone fruit for the strawberries.


			 


			1 wheel (8 ounces) Brie cheese


			2 cups (about 1 pint) fresh strawberries, hulled and cut in half lengthwise


			1 tablespoon extra virgin olive oil


			¼ teaspoon kosher salt


			Crackers and/or crusty bread, for serving


						 




			Let’s cook:


			1. Preheat the oven to 350°F with a rack in the center position. Line a sheet pan with aluminum foil or parchment paper.


			2. Place the Brie in the center of the prepared pan. Place the strawberries in a medium-size bowl, add the olive oil and salt, and toss to combine. Arrange the strawberries around the cheese.


			3. Bake until the cheese has softened but not melted through the rind and the strawberries have puckered and released some of their juice, about 20 minutes.


			4. Carefully transfer the cheese and fruit to a serving tray, or serve it right on the pan. Enjoy immediately, while everything is still warm, with plenty of crackers and bread alongside.


			Baked Feta & Chunky Mango Chutney


			Serves 8
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						You can’t go wrong with baked cheese appetizers, and warm feta is unexpectedly delicious. It’s rich, tangy, and smooth like butter when spread on seeded crackers. Homemade mango chutney is a sweet and hot complement, both bright and warm with roasted fruit, jalapeño pepper, fresh ginger, and plenty of spices. You can serve this marvel straight from the oven, and if the feta cools and starts to firm up during cocktail hour, simply pop the whole pan back into the oven and rewarm the cheese into soft submission.


			 


			1 cup finely chopped shallots


			1 small jalapeño pepper, stemmed, seeded, and diced


			1 red bell pepper, stemmed, seeded, and finely chopped


			1 cup finely chopped green apple (skin on is fine)


			1 cup golden raisins


			¼ cup finely chopped peeled fresh ginger (a 3- to 4-inch piece)


			3 large mangoes, peeled, pitted, and cut into ½-inch cubes (4 cups)


			½ cup white vinegar


			Juice of 1 lime


			2½ teaspoons curry powder


			½ teaspoon ground cinnamon


			⅔ cup sugar


			½ teaspoon kosher salt


			1 teaspoon garlic powder


			1 block (8 ounces) feta cheese


			Seeded crackers and/or pita chips, for serving


			 




			Let’s cook:


			1. Preheat the oven to 375°F with a rack in the center position.


			2. Toss the shallots, jalapeño, bell pepper, apple, raisins, ginger, and mangoes together on a sheet pan to combine. Drizzle with the vinegar and lime juice and sprinkle with the curry powder, cinnamon, sugar, salt, and garlic powder; toss again to coat. Spread out the mixture evenly in a single layer.


			3. Cover the pan with foil and bake until the mangoes are quite soft but not turning to mush, about 30 minutes.


			4. Remove the pan from the oven and center the block of feta on top of the chutney, spooning a bit of it over the cheese. Bake, uncovered, until most of the liquid has evaporated from the chutney and the feta is soft and tender (it will not melt), an additional 15 minutes.


			5. Serve the baked feta and chutney warm, with plenty of crackers and/or pita chips alongside.


			

			DIY or Buy?


			Mango Chutney


			There are some really wonderful condiments out there, especially in the realm of small-batch chutneys and jams. If you find a brand of chutney that you happen to love, by all means, use it here! Just spread 2 to 3 cups on a sheet pan, top with the feta, and bake as directed in Step 4.


			


			Roasted Figs with Gorgonzola & Honey


			Makes 24 pieces


			This is one of those back-pocket recipes, one you’ll probably remember even when you’ve forgotten your grocery list at home, so simple and sweet-salty-satisfying you’ll want to make it over and over again. My Grandma Inez tells me she’s made it five times in one month, so there you go. She’s a grandma! She knows everything.


			Depending on where you live, figs will be in season during summer and early fall months. They don’t stick around the markets long, though, so grab ’em if you see ’em.


						 




			12 fresh figs (any color), sliced in half lengthwise


			¼ cup extra virgin olive oil


			1 teaspoon fresh thyme leaves, chopped


			Kosher salt and freshly ground black pepper


			¼ cup crumbled Gorgonzola cheese (about 1 ounce)


			¼ cup honey


						 




			Let’s cook:


			1. Preheat the oven to 375°F with a rack in the center position. Line a sheet pan with parchment paper or aluminum foil.


			2. Lay the figs on the pan in a single layer, cut side up. Drizzle the olive oil over the figs, lightly coating each one. Sprinkle each fig with a pinch each of thyme, salt, and pepper. 


			3. Bake the figs until they look slightly puckery and are beginning to leak their juice, about 15 minutes. Remove the figs from the oven.


			4. While the figs are still warm, place a few crumbles of Gorgonzola atop each one and drizzle the honey over the fruit and cheese. Place the figs on a serving platter and enjoy warm or at room temperature.


			Pears in Prosciutto


			Makes 16 pieces


			“Why do all the figs in Appetizerland get wrapped in prosciutto?” said a lonely pear to himself one day. Luckily for him (and also for me), I’m big into eavesdropping—and decided to champion his cause. After all, pears deserve some prosciutto love, too!


			In this showstopping appetizer, warm and yielding pears peek out from inside gorgeously crisped prosciutto, just as lovely and flavorful as their figgy counterparts. And since pears are easier to find (not to mention more affordable) than the elusive fresh fig, you can make these practically any time of year.


						 


			8 slices (about ¼ pound) prosciutto, cut or ripped in half lengthwise to make 16 strips


			2 Bosc pears, unpeeled, cored and cut into 8 wedges each


			Freshly ground black pepper


			 


			Let’s cook:


			1. Preheat the oven to 400°F with a rack in the upper third. Line a sheet pan with parchment paper.


			2. Wrap a strip of prosciutto tightly around each pear wedge, placing the pears skin side down on the prepared pan as you go. Make sure to leave some room between pears on the pan. Sprinkle plenty of ground black pepper atop the prosciutto-wrapped pears.


			3. Bake until the prosciutto is firm and crisp and the pears are tender, their tips nicely charred, 15 to 18 minutes.


			4. Serve warm, while the pears are meltingly tender inside their crisp shells.


			

				Teach Me How


			To Choose a Pear


			It can be hard to tell if a pear is ripe for eating—especially Bosc pears, which are generally quite firm. Here’s the trick: Gently touch the flesh at the pear’s neck, just under the stem. If it’s rock hard, move on—it’s not ready. If it yields slightly, it’s ripe and good to eat.


			


			Herbed Goat Cheese & Zucchini Tart


			Serves 8 to 10
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			This is one of my favorite recipes because it lets me get fancy without really getting fancy at all, if you know what I mean. It’s a beautiful tart of soft goat cheese and fresh summer zucchini. So elegant! So French! So . . . elegant! Except it takes about three steps to pull together. Using store-bought puff pastry and goat cheese with herbs already mixed in, this impressively gorgeous and wonderfully savory tart is a snap to make. Don’t tell anyone, though—this is fancy, remember?


			 


			1 sheet frozen puff pastry, thawed according to package directions (see Note)


			All-purpose flour, for rolling out the dough


			½ cup ricotta cheese


			1 roll (4 ounces) herbed goat cheese, at room temperature, crumbled


			4 or 5 medium-size zucchini


			Kosher salt and freshly ground black pepper


			1 tablespoon extra virgin olive oil


			 


			Let’s cook:


			1. Preheat the oven to 375°F with a rack in the center position. Line a sheet pan with parchment paper.


			2. Carefully unfold the puff pastry sheet on a lightly floured work surface. Use a flour-dusted rolling pin to gently roll the puff pastry into a large rectangle roughly 12 by 16 inches; it should be just smaller than your sheet pan.


			3. Carefully transfer the puff pastry to the prepared pan. Use a sharp knife to score a ¾-inch–wide border around the puff pastry; do not cut all the way through. Use a fork to prick holes inside the border of the rectangle, poking the dough every inch or so. Place the sheet pan in the fridge or freezer to harden the pastry dough, about 20 minutes.


			4. Meanwhile, stir-mash together the ricotta and goat cheeses in a small bowl until fully combined. Set aside.


			5. Trim the ends off the zucchini and, using a vegetable peeler, cut them lengthwise into long, thin strips. (Alternatively, you could use a sharp chef’s knife to cut them into ¼-inch rounds.) Place the zucchini in a large bowl and sprinkle with a pinch each of salt and pepper. Toss to distribute the seasoning.


			6. When the dough is good and chilly, place the pan back on your work surface. Spread the cheese mixture evenly on the pastry, leaving the border bare. Arrange or pile the zucchini atop the cheese, either haphazardly or in your favorite pattern, until the cheese is completely covered. Drizzle the olive oil over the zucchini.


			7. Bake the tart until the crust is puffed and deeply browned and the zucchini has softened and browned at the edges, 45 to 50 minutes.


			8. Allow the tart to cool slightly before cutting into squares. Serve warm or at room temperature.


			NOTE: To thaw puff pastry, remove it from the package, keeping it wrapped in plastic, and leave it in the refrigerator overnight or on your work surface for about 30 minutes. Pastry sheets come folded up like a letter—don’t try to unfold them when they’re frozen or they’ll tear! After the pastry has thawed, you’ll be able to easily unfold it. Wrapped well in plastic, thawed pastry will keep for about 2 days in the fridge.


			Coconut Shrimp with Spicy Orange Dipping Sauce


			Makes about 25 shrimp


			This is not the same as that deep-fried coconut shrimp you get on a seaside boardwalk. It’s just not. For one thing, it doesn’t come with an unavoidable tiny-Speedo sighting (thank goodness). Also, we’re taking a walk on the lighter side and baking our shrimp instead of frying them. We still get crisp, juicy coconut-covered shrimp, just without all the grease stains and guilt. Served with a bright, spicy orange dipping sauce, we won’t even miss the ocean breeze much.


			 


			¼ cup panko breadcrumbs


			½ cup unsweetened shredded coconut


			Olive oil cooking spray


			Grated zest of 1 orange


			¼ cup freshly squeezed orange juice


			1 teaspoon curry powder


			Pinch of crushed red pepper flakes


			½ teaspoon garlic powder


			1 tablespoon rice vinegar


			1 tablespoon honey


			2 large egg whites


			2 tablespoons all-purpose flour


			½ teaspoon kosher salt


			½ teaspoon freshly ground black pepper


			1 pound 21/25 count shrimp, peeled and deveined, tails on


			 


			Let’s cook:


			1. Preheat the oven to 425°F with a rack in the center position. Line a sheet pan with parchment paper or aluminum foil.


			2. Spread the breadcrumbs and coconut evenly on the prepared pan (it’s fine if they mix), mist them lightly with cooking spray, and toast in the oven, stirring occasionally, until lightly golden brown, about 5 minutes. Remove the pan from the oven and let the breadcrumb mixture cool. Transfer the mixture to a medium-size bowl and set it aside. Leave the parchment or foil liner on the sheet pan.


			3. To make the dipping sauce, whisk together the orange zest, orange juice, curry powder, red pepper flakes, garlic powder, vinegar, and honey in a small bowl. Pour the sauce into an ovenproof ramekin and place the ramekin on the prepared pan. Set aside.


			4. Gently whisk the egg whites in another small bowl until frothy. Set them aside.


			5. Add the flour, salt, and pepper to the breadcrumb mixture and whisk gently until evenly combined.


			6. Pat the shrimp dry with paper towels. Dip each one first in the egg whites, shaking off any excess, then in the breadcrumb mixture, pressing to coat all over. Place the shrimp on the prepared pan. Repeat with the remaining shrimp, arranging them around the sauce.


			7. Mist the shrimp generously with cooking spray. Bake until the coating on the shrimp is deeply golden and the shrimp are cooked through (they’ll feel firm when pressed), about 10 minutes.


			8. Serve the shrimp hot, with the warm dipping sauce on the side.


		

			Let’s Talk Tools


			Citrus Zester


			To easily remove the zest from citrus fruit, I like to use a rasp grater (Microplane makes a few great ones). I find a paring knife or box grater too clumsy; both require lots of work for very little reward. A rasp grater has teeny blades that produce very finely grated citrus zest—perfect for the majority of recipes, whether sweet or savory. I love to use my rasp grater for non-zesting activities as well, like procuring freshly grated nutmeg, smooth garlic paste, and finely grated Parmesan cheese. A nice one with an easy-to-grasp, plastic handle will set you back about fifteen bucks, but I think you’ll find it a worthwhile investment in the useful-kitchen-tool department.


	


			BBQ Chicken Nachos


			Serves 6 to 8
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					Leftover rotisserie chicken, meet nachos. You guys are going to get along swimmingly. 


			As you’ll see here, I like to slather my shredded chicken with barbecue sauce—you could use your favorite enchilada sauce, tomato sauce, or even pesto, if you’d rather—and pile it up high with my favorite fixings. I actually had this recipe filed under the dinner section of this book for a while—is that weird? I seriously doubt I’m the only person in the world who views a pan of nachos as a perfectly acceptable meal, but I suppose this one would also be fun to share with friends at a party, predinner, surrounded by salt-rimmed drinks and extra guacamole.


			 


			2 cups shredded cooked chicken


			¼ cup plus 2 tablespoons barbecue sauce (I like Stubb’s or Sweet Baby Ray’s)


			1 can (15 ounces) black beans, rinsed and drained


			Juice of ½ lime


			1 bag (13 ounces) tortilla chips


			½ cup chopped scallions (white and light green parts from about 3 scallions)


			1 cup chopped tomato


			1 small jalapeño pepper, stemmed and thinly sliced


			2 cups shredded Monterey Jack, sharp Cheddar, or Mexican Blend cheese (about 8 ounces)


			¼ cup crumbled Cotija cheese (see Note) or feta cheese


			¼ cup loosely packed fresh cilantro leaves


			1 avocado, pitted, peeled, and chopped


			Salsa, hot sauce, and/or sour cream, for serving


			 


			Let’s cook:


			1. Preheat the oven to 350°F with a rack in the upper third. Line a sheet pan with aluminum foil or parchment paper.


			2. Mix the chicken with the barbecue sauce in a small bowl. In another small bowl, toss together the black beans and lime juice.


			3. Spread out the tortilla chips on the prepared baking sheet in a single layer. Layer the chicken, black beans, scallions, tomato, jalapeño, and Monterey Jack on the chips, spreading the toppings around evenly.


			4. Bake until the chicken is hot and the cheese is fully melted, about 20 minutes.


			5. Remove the nachos from the oven and sprinkle them with the Cotija, cilantro, and avocado. Serve immediately with salsa, hot sauce, and/or sour cream on the side.
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