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To LP,


Thank you for giving me the courage to grow from my fears.
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Thank-Yous


The only thing more shocking than writing my first-ever acknowledgments for my first-ever cookbook is getting to do it a second time around. When my first cookbook was published, a dear, wise friend asked me how it felt to have a book out in the world for people to read and cook from. To my self-deprecating reply, she responded, ‘There is no shame in being proud of your work. You are allowed to be excited, you know.’ I am indeed very proud. It took the trust and help of many people to create this new collection of recipes.


My appreciation can only start with my co-author, MINDY FOX. You and I spent countless hours cooking side by side in New York City, as well as conferring on the phone, and your work on this book has deepened my appreciation for your endless dedication to words and recipes. Call me sentimental, but our little recipe-development team made my apartment feel like a home, and for that, I have you to thank. Every single day you taught me something new, be it the versatility of my grill or the magic of cayenne pepper. I, in turn, gave you a stress banana, so you’re welcome for that. You somehow continue to organize my chaotic mind and remind me to keep things simple yet thoughtful. Thank you for sticking around, and for being someone I can talk to for hours about grocery shopping and Kewpie mayo.


To our culinary assistant, SADIE GELB; I am so happy you were part of our project. Thank you for lugging in ingredients every morning – you always knew where to get the best prawns, cheese or bread, never settling for lesser options – and for teaching me how to make the perfect jammy-yolked egg. I’m sorry for immediately throwing you onto my Insta stories as soon as I realized you were a bit shy, but I’m glad I broke you in – the wealth of knowledge and precision you brought to this book helped make it what it is.


GINA GABRIEL, God help me if I had to do any of this without you. While Mindy, Sadie and I were typing away or recipe testing, you managed the rest of my insane world so I could focus. Thank you for stepping in to help with ingredient sourcing one day, or fixing the stupid printer another. You are the queen of multitasking, able to juggle a call with Delta to change one of my flights for the fourth time while simultaneously scoring me tickets to the American Kennel Club’s Meet the Breeds event. I start to get anxiety when I think about everything you manage and coordinate on a daily basis! Thank you again for doing what you do. Also a special shout out to BRIANNA KAUFMAN for keeping Ben in check and always going the extra mile.


To my editor, RUX MARTIN, I’m as happy you’ve kept your iconic hairstyle as I am that you were just as direct and honest with your feedback and expertise this go-around as you were with the first book. You see and articulate things so clearly, with no room for bullshit, and I love you for that. I’m sorry I dragged you out of retirement, but to be frank, no one could have done a better job.


To photographer PAUL BRISSMAN and assistant TOM WOOL, it’s an honour to continue working together. Paul, they don’t come better than you. Focused and unobtrusive, you’re a damn ninja.


Food stylists MAGGIE RUGGIERO and LISA HOMA, and prop stylist KRISTINE TREVINO, you see the beauty and art of the way food is presented. I’m in awe of your talents. Thanks as well to assistants VERONICA MARTINEZ, TIFFANY SCHLEIGH, SARAH ABRAMS, SIMONE MANDELL and ERIKA DUGAN.


Book designer LAURA PALESE, thank you for taking the extra step in elevating this book with hand-lettered fonts and artfully making it all so enjoyable to our eyes.


My sincere thanks to the team at HMH, especially publisher DEB BRODY, for your faith in me. Art director MELISSA LOTFY made sure the cover was both classic and distinctive. Editor SARAH KWAK expertly managed a million details. Copyeditor JUDITH SUTTON stared down errors and MARINA PADAKIS marched them right out. CRYSTAL PAQUETTE worked with the printer to make this beautiful.


Styling and glam squad CHLOE HARTSTEIN, AMY KOMOROWSKI and JESSICA ORTIZ, it’s not the clothing you select or de-puffing potions you apply that I love you for. It’s the care you take, so I feel confident before every photo is taken that I not only look my best but feel like a champ too. I’m so grateful to work with you both.


To my friends REEMA SAMPAT, GIGI HADID, JONATHAN VAN NESS and TAN FRANCE, thank you for bringing your beautiful mugs to the pages of this book.


To CARRIE GORDON at LEDE Public Relations and your dynamo team, MATTHEW AVENTO, EMMA EALES and KAROLINA SURAWSKI, thank you for guiding me in every pursuit I embark on. You’re all superstars.


To my family, both Polish and French Canadian: DAD, thank you for the daily reminder to stay humble, even when I’m bobsledding in Switzerland. I learned to communicate my love through food because that’s what I saw you doing, and I wanted to be just like you. To my sis and brother-in-law, KAROLINA and PIOTR, I love you both so much. Karo, you’re a warrior and you teach me strength with your very existence every day. SYLVIE, my rational French-Canadian mom, it’s totally OK that you love Tan as much as you do me. Everyone in your life is lucky to have you. You’ve raised three good ones I am blessed to consider siblings. VALERIE, PIERRE-OLIVIER and SIMON, I’m sorry my French accent is pretentious.


To KEVIN, thank you for being my best taste-tester and my compass for the things that matter most.


To my CAA literary family: My book agent, DAVID LARABELL, thank you for your continued guidance, support and encouragement. KATE CHILDS, you elevate books into experiences for readers and fans with your publicity expertise. I look forward to more 5:00 a.m. flights together on tour, justifying our often-questionable food choices along the way.


To my best friend and agent, BEN LEVINE: When I think of you and all we’ve accomplished together in such a short amount of time, I shake my head in disbelief. Our kinship as young assistants evolved to client and agent, and while our working relationship has changed, our friendship has only grown stronger, and that is the part I care most about – but please keep getting me jobs! You have been my biggest champion.


—ANTONI POROWSKI
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To dear ANTONI, enormous gratitude and then some. Thank you for another exciting culinary adventure together. You make work light and fun, and you’re way more organized than you give yourself credit for. I couldn’t wish for a more trusted friend and collaborator.


To our editor, RUX MARTIN; your spirited late-night text messages and savvy thinking kept us on our toes. You’re simply the best.


To our culinary assistant, SADIE GELB; your talent, dedication, kindness, smarts and sweet sense of humour are unmatched. Working with you is always a dream.


To GINA GABRIEL, thank you for your skilful scheduling, keen cross-testing and limitless daily good vibes.


To DAWN PERRY, Antoni and I both thank you for terrific and calm-inducing pinch-hitting when our time narrowed at a critical deadline moment.


To my agent, SARAH SMITH, at David Black Agency; you make so much magic happen. I am beyond lucky to have you in my court.


I am deeply grateful to my FOX, HOFFMAN and RUDLEY FAMILIES, near and far, and the many friends and colleagues who continue to cheer me on.


And to my husband, STEVE HOFFMAN, and our treasured canine companion, JASPER, your love makes everything possible.


—MINDY FOX
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Welcome to Dinner


‘What’s my main veg?’ That’s the first thing I ask myself when I’m thinking about dinner. If I’m making chicken, for instance, and it’s late summer or autumn, I think about red onions and grapes. Then I rub the legs and thigh pieces with smoky chilli powder and roast everything together on the same baking tray, tossing in some rosemary or whatever herb I’ve got. As they cook, the grapes burst and mingle with the crispy chicken, sweet charred onions and woodsy herbs – super tasty and super simple.


My dinners throughout the week tend to follow a pattern. On Monday and Tuesday, I typically stay plant-based, with white bean chilli, crispy tofu on a rocket salad or a one-pot cauliflower and chickpea curry in a gingery, creamy broth made with coconut milk. By Wednesday, though, I want something more substantial, like meatballs and aubergine, made uber-easy by that ‘fast cooker’ hiding in plain sight: my grill. At the tail end of the week, I lean into decadence with a pan-seared steak luxuriously slathered with spicy butter. I pair that with a fresh parsley salad, one of the sleeper hits in this book. On other nights, I fall back on another one of my secret weapons, eggs, and make a soft scramble with prawns and spring onions.


Come Saturday and Sunday, I just want comfort. Time for my favourite nachos! I pile them high with shredded rotisserie chicken, diced tomato and onion, fresh and pickled jalapeños, tinned beans and mature cheddar, and eat them while binge-watching reruns of 30 Rock. Or I cook up my take on childhood: a pan of turkey cheeseburger soup, with rafts of melted cheese and pickle toast.


The key to these inspired but speedy dinners is a well-stocked cupboard and freezer. (For my go-to basics, see here.) With just a packet of spaghetti, a lemon and a hunk of Parm, you can make lemon spaghetti. Got frozen prawns? Check out prawn saganaki, a classic Greek frying pan supper. A couple of tins of beans, a bunch of chard, a little bacon and some maple syrup get you to a warming bowl of French Canadian beans and greens in no time.


Breakfast for dinner is always a great idea. Put an egg on a pizza, serve a chorizo and potato frittata alongside asparagus and a sauce of two-minute smoky aioli or make hearty oat pancakes with a savoury rosemary-apple topping.


And don’t forget soups and salads. Case in point: croque signore (an Italian version of the French croque monsieur, a melty cheese and ham sandwich) is a pretty special dinner. Simple and quick? Absolutely. Boring? Never.


Because the best recipes are those that are adaptable, I’ve made many ingredients optional or suggested substitutions throughout the book. Great discoveries come from being flexible. Now, let’s do dinner.
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10 Fast Favourites


While all the recipes in this book are about spending more time eating and less time preparing food, these are the ten dishes I turn to when I’m really in a rush.
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Smoked Trout Niçoise with Lemony Scallion Dressing, here
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Creamy Soft-Scrambled Eggs with Shrimp & Scallions, here
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Masala Spinach Omelette, here
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French-Canadian Beans & Greens with Brown Bread, here
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Armenian Pita Pizza (Lahmajoun), here
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Lemon Spaghetti with Toasted Walnuts & Parsley, here
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Chicken Rice Bowl with Chili Mayo & Ginger, here





[image: ]

Broiled Fish & Asparagus with Choose-Your-Flavor Butter Sauce, here
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Strip Steak with Harissa Butter & Parsley Salad, here
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The Best Damn Nachos, here







Stock Up the AP Way


These are the ingredients I keep on hand to get dinner on the table quick.


STORE CUPBOARD




	Beans and legumes (tinned black, cannellini and pinto beans; chickpeas; and dried red and brown lentils)


	Stock cubes (for quick soups)


	Unsweetened coconut milk


	Tinned or jarred fish in oil (anchovies and tuna)


	Dried fruit (apricots, dates and raisins)


	Grains (regular couscous, Israeli couscous, quinoa and rice)


	Honey


	Oils (extra-virgin olive oil –both an inexpensive kind for cooking and a good one for salad dressings and for finishing dishes – rapeseed and coconut)


	Pasta and noodles (various shapes of regular, wholewheat and gluten-free pasta, and rice noodles)


	Polenta


	Salt (kosher and a flaky sort, like Maldon)


	Spices (particularly cayenne pepper, chilli powder, ground cumin, ground coriander, mustard seeds, whole black peppercorns, smoked paprika, red chilli flakes and ground turmeric)


	Tinned tomatoes (whole and chopped) and tomato paste


	Vinegars (apple cider, red and white wine and balsamic)





FREEZER




	Bacon


	Minced beef, lamb and/or pork


	Nuts and seeds (almonds, cashews, hazelnuts, pine nuts, sunflower seeds and sesame seeds; freeze for longer storage)


	Peas


	Prawns


	Sausages





COUNTERTOP




	Garlic


	Onions






FRIDGE





	Unsalted butter


	Capers


	Cured and smoked meats (such as kielbasa, mortadella and salami)


	Eggs


	Hot sauces (Cholula, green Tabasco, harissa, Sriracha, chilli garlic and sweet chilli)


	Lemons


	Limes


	Maple syrup


	Mayo


	Miso paste


	Dijon mustard


	Nut butters


	Olives


	Hunk of Parm


	Pickles (such as bread-and-butter, cornichons, giardiniera and pickled jalapeños)


	Sour cream


	Soy sauce


	Tahini


	Yogurt
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Sicilian Tuna Salad with Oranges & Beets


Smoked Trout Niçoise with Lemony Scallion Dressing


Spinach Salad with Crispy Chicken, Mushrooms & Fried Eggs


Warm Kale & Chicken Salad with Toasted Hazelnuts & Croutons


Pork Chop, Radicchio & Apple Salad with Dijon Vinaigrette


Sweet Pea Falafel Salad with Yogurt-Tahini Dressing


Chicken & Celery Salad with Creamy Herbed Dressing
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A little protein quickly turns just about any favourite salad into a meal. Packaged precooked beets (beetroot) can be found in the produce section at most large supermarkets, or you can prep beetroot using your favourite cooking method. (If you don’t have a preferred way, and you’re Eastern European like me, just ask your grandma.) Or you can simply leave the beetroot out of the salad.


Cerignola and Castelvetrano olives are mild, meaty varieties. Look for them jarred or at supermarket olive counters, or use any good-quality variety you like. SERVES 4


75g shelled unsalted pistachios


6 oranges of different varieties (e.g., blood, Cara Cara and navel), preferably chilled


2 tablespoons red wine vinegar


Kosher salt and freshly ground black pepper


60ml extra-virgin olive oil, plus more for drizzling


3 small cooked beets (beetroot) (about 250g total), cut into thick rounds


1 medium fennel bulb, preferably with fronds (stalks removed and fronds reserved), halved, cored and very thinly sliced


½ small red onion, very thinly sliced


400–500g jarred or tinned oil-packed tuna, drained


175g green olives, preferably Cerignola or Castelvetrano, pitted and roughly chopped


15g fresh mint leaves (optional, but I love)


Flaky sea salt, such as Maldon (optional)


Toast the pistachios in a medium frying pan over medium-low heat, shaking the pan occasionally, until they are fragrant and lightly toasted, 5 to 7 minutes. Transfer to a chopping board and let cool, then roughly chop.


Halve one orange and squeeze enough juice to produce 60ml; set aside. Using a sharp paring knife, cut the peel and pith from the remaining oranges, then slice the fruit into thick rounds.


Whisk together the orange juice, vinegar, ¼ teaspoon salt and a generous grinding of pepper in a bowl. Whisk in the oil.


Arrange the oranges, beetroot, fennel and onion on plates. Season with salt and pepper, then top with the tuna and olives.


Whisk the dressing again to blend and spoon it over the salad. Top with the pistachios, mint, if using, and fennel fronds, if you have them. Season with flaky sea salt and more pepper, if liked, and serve.
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SICILIAN TUNA SALAD WITH ORANGES & BEETS
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Traditional Niçoise salad is made with tuna (which can be used here, too), but I often swap in smoked fish, a simple twist that adds rich, complex flavour. (If opting for salmon, don’t substitute cold-smoked, the most common type; look for hot-smoked, which has a drier, flakier texture.) I learned the trick of tossing the potatoes with harissa from the cooks at Café Olé in Philadelphia, a lunchtime favourite during the filming of Queer Eye.


Harissa, a versatile North African condiment with a slightly smoky tang, is made from a combination of mild and spicy red peppers and lemon or vinegar. It’s sold both as a thick paste (often in tubes) and a jarred sauce. Spice levels vary from brand to brand. Here I use the jarred version, but if you have the paste, thin it with a little warm water and it’ll work just as well. SERVES 4


350g small or larger potatoes, cut into 2.5cm (1 inch) chunks


Kosher salt


4 large eggs


350g medium asparagus, trimmed


115g green beans, trimmed


2 scallions (spring onions), thinly sliced


1½ teaspoons grated lemon zest


3 tablespoons fresh lemon juice


Pinch of cayenne pepper, or to taste


90ml extra-virgin olive oil


2 tablespoons harissa (see intro), plus more if desired


225g frisée, washed, dried and torn into pieces, or mixed salad leaves


Freshly ground black pepper


8 radishes, quartered


225g Sungold, cherry or other small tomatoes, halved


225g smoked trout or mackerel or hot-smoked salmon (see intro)


130g Niçoise, Gaeta or Greek olives, pitted


2 tablespoons capers, drained


Place the potatoes in a medium saucepan, add water to cover by 2.5cm (1 inch) and 2 tablespoons salt, and bring to the boil. Reduce the heat and boil gently until the potatoes are fork-tender, 15 to 20 minutes for whole potatoes or 10 to 15 minutes for chunks. Drain, transfer to a plate and set aside.


Meanwhile, bring a large saucepan of well-salted water to the boil. Gently lower in the eggs and cook at a gentle boil for 7½ minutes. Using a slotted spoon, transfer the eggs to a bowl of iced water (keep the water at a boil). Let stand for 5 minutes, then drain. Peel under running water.


Cook the asparagus in the boiling water until crisp-tender, 4 to 5 minutes. Use tongs to transfer the asparagus to a bowl of iced water (keep the water boiling) and let stand for 5 minutes, then remove and pat dry. Add the beans to the boiling water and cook until crisp-tender, 4 to 5 minutes, then drain, cool in iced water, drain again, and pat dry.


Whisk together half of the spring onions, the lemon zest and juice, ¼ teaspoon salt and the cayenne in a bowl. Add the oil and whisk well to combine. Adjust the salt and cayenne to taste.


Halve the potatoes and toss with the harissa and ¼ teaspoon salt; adjust the harissa to taste. Cut the eggs in half.


Arrange the greens on a platter or in individual shallow bowls. Sprinkle with the remaining spring onions and season with a pinch each of salt and pepper. Top with the potatoes, eggs, asparagus, green beans, radishes, tomatoes, trout, olives and capers. Drizzle with the spring onion dressing, grind over some pepper and serve.
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Spinach salad with eggs and bacon is a classic that I love. Keep your egg yolks runny; that way, they’ll blend with the dressing for a delectable creaminess.


I like chicken thighs for this recipe, but if time is tight, you can use leftovers from the barbecue or a rotisserie bird. SERVES 4


3 tablespoons finely chopped red onion


3 tablespoons red or white wine vinegar


Kosher salt


1 teaspoon Dijon mustard
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