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Dedication: For Mozes, Storm, and Michel.
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There’s no denying that food is a huge part of the Friends universe. Sure, we can all remember Rachel’s meat trifle, but can you recall an episode with Joey in it where he isn’t eating? Would it have been funny enough if Ross’s intestinal issues were caused by something other than eating dodgy tacos? What if Monica were a dentist?

As we watch and re-watch the episodes, we begin to understand that the sharing of meals together perfectly encapsulates how food is one of the unifying things that builds a community. If not in New York City, where else could one get authentic rice and gandules or zongzi within a 300 mile radius? And who else would one share those treasures with if not one’s neighbors, coffeehouse acquaintances, and fellow subway commuters?

Ross, Monica, Chandler, Joey, Phoebe, and Rachel’s stories sprung to life in a New York City ripe with fresh ideas, multiple cultures, and untapped potential to set the scene. It is the evergreen timelessness and relatability of the stories woven around eating that stay with fans around the globe. From wearing a Thanksgiving turkey on Joey and Monica’s head to the importance of unagi, fans of Friends everywhere can relate to the trials and tribulations of trying to make it in the world in their 20s and 30s.

Much like the characters in Friends, I built worthy connections within my community by saying hi to my neighbors when we were both in the hallway. I offered help if I saw them struggling to carry their packages up the stairs. I smiled. Eventually, I did the only thing that made sense to me at the time: I invited my neighbors over for a shared meal. I can’t remember what I cooked that day when 15 people were piled into my tiny apartment, but the one thing I do remember is that the people who attended that dinner are still some of my most valued and trusted friends to date.

As such, I’ve made many of the recipes in this cookbook large enough to share with friends and family. The recipes also reflect each of the Friends’ (and many side characters’) personal tastes. Some of Monica’s recipes reflect her abilities as a chef, some of Rachel’s recipes feature fancier ingredients based on her upper-crust background, and Joey’s recipes are delicious crowd-pleasers. Though each recipe is different, they are all meant to bring people together in order to enjoy each other’s company.

My hope for this cookbook is that it not only emboldens our love for Friends, but in the philosophies inherent in the series. These philosophies are what make the show worthy of nostalgia: May we extend grace and forgiveness to one another like Rachel and Ross; may we extend generosity to one another like Chandler and Joey (except when it comes to food: Joey doesn’t share food!); may we extend loyalty like Monica, and sincerity and laughter like Phoebe. Most of all, may we extend the pleasure of eating together and the sharing of a meal with friends.

— Amanda Yee
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Monica's Blue Cupboard Basics

Every good home cook or chef has a repertoire of spreads, sauces, jams, and stocks from which they can build many delicious meals and feasts for loved ones, family, and friends. Monica’s well-stocked blue cupboard was a lifesaver anytime an extra food-loving friend showed up unannounced or when she needed to throw Rachel a going-away party. Having these items on hand will turn simple meals into fun, memorable feasts. Just make sure to clean and dust the top of your canned jar lids every once in a while or, if you’re anything like Monica, a lot!

Rapini Pesto, the Best-O

Ham Spread

Ranch BBQ Sauce

Cumin Chili Ketchup

Pie Crust

The Opposite of Man: Blackberry Mint Jam

Lemon Curd

Turkey Stock

Vegetable Stock

Pickled Red Onion

Crispy Shallots





Rapini Pesto, the Best-O

When Phoebe goes to the kitchen at Monica’s restaurant, it’s not clear whether the cute new sous-chef Tim’s pesto is “the best-o” or just “pretty good-o,” but when Monica says she wants to fire him because he’s not good at the job, the quality of his pesto can’t save him. This pesto though, made with rapini, also known as broccoli rabe, is definitely the best-o.


Season 8, Episode 5

“The One With Rachel’s Date”




YIELD: 4 servings

PREP TIME: 10 minutes




	1 bunch rapini

	½ cup dry-roasted almonds

	Zest and juice of 1 lemon

	⅓ cup grated Pecorino Romano cheese

	⅓ cup extra-virgin olive oil

	Salt and pepper



In a food processor, combine the rapini, almonds, lemon zest and juice, and cheese and pulse to combine. With the processor running, slowly drizzle in olive oil until a paste forms. Season with salt and pepper to taste. Cover and refrigerate for up to 2 weeks.


Ham Spread


YIELD: 4 servings

PREP TIME: 20 minutes




	⅓ cup Calabrian chile peppers in oil

	½ cup cubed guanciale or pancetta

	⅓ cup red wine

	½ pound sliced salami

	2 tablespoons olive oil

	¼ cup (½ stick) butter

	Salt and pepper



Remove the stems from the peppers and separate from the oil. Set the oil aside and place peppers in a food processor.

Add the guanciale or pancetta, red wine, salami, olive oil, and butter to the food processor and pulse until a thick paste forms, about 5 to 7 minutes.

While the paste is pulsing, slowly drizzle in the reserved chile oil. Season with salt and pepper to taste. Cover and refrigerate for up to 2 weeks.
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A NOTE FROM CHEF MONICA: This recipe calls for Calabrian chile peppers in oil. It’s highly recommended that you use these flavorful chiles, but if you need a substitute you can use another chile such as Fresno or poblano and a separate chile oil but the flavor will be quite different.





Ranch BBQ Sauce


YIELD: 4 servings

PREP TIME: 5 minutes

INACTIVE TIME: 2 to 4 hours




	½ cup full-fat buttermilk

	½ cup crème fraîche or sour cream

	3 tablespoons mayonnaise

	2 tablespoons dried dill

	1 tablespoon garlic powder

	1 tablespoon onion powder

	¼ cup minced fresh chives

	2 tablespoons Worcestershire sauce

	1 tablespoon white vinegar

	Salt and pepper

	2 tablespoons prepared barbecue sauce



In a large bowl, combine the buttermilk, crème fraiche or sour cream, mayonnaise, dill, garlic powder, onion powder, chives, Worcestershire sauce, and vinegar. Stir until the ingredients are well incorporated. Season to taste with salt and pepper. Cover and refrigerate for 2 to 4 hours.

Before serving, stir in the barbecue sauce. Add more to your liking. Cover and refrigerate for up to 1 week.


Cumin Chili Ketchup


YIELD: 4 servings

PREP TIME: 5 minutes




	1 tablespoon ground cumin

	1 ½ tablespoons chili powder

	Zest and juice of 1 lime

	10 ounces prepared ketchup

	Salt and pepper



In a small bowl, mix together the cumin, chili powder, lime zest and juice, and ketchup. Season with salt and pepper to taste. Store in an airtight container in the refrigerator for up to two weeks.
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Pie Crust

This pie crust recipe includes thyme that will complement any savory pie. For a sweet pie dough, omit the thyme, or if you’d like to experiment, try a different herb.


YIELD: 2 pie crusts

PREP TIME: 20 minutes

INACTIVE TIME: 1 hour




	2 ¼ cups all-purpose flour

	1 teaspoon sugar

	1 teaspoon salt

	1 cup (2 sticks) unsalted butter, frozen and cut into pea-size cubes

	¼ cup fresh thyme, stemmed

	⅓ cup ice-cold water

	1 tablespoon apple cider vinegar



In a large bowl, stir together the flour, sugar, and salt.

Spread the small cubes of butter around the flour in the bowl and stir to coat. Once cubes are coated, using your forefinger and thumb, rub the cubes until they become flat and coated with flour. Gently stir cubes into the flour, but do not mix.

Sprinkle the thyme evenly over the dough.

Make a well in the middle of the mixture, and slowly add in 1 tablespoon of water at a time. Begin to fold the dough together, being careful not to overwork or overmix. The dough should start to stick together, after about 30 to 40 seconds. Add the apple cider vinegar, and continue to mix until dough is well mixed and smooth, about 1 to 3 minutes.

If the dough is still a bit dry, add in ½ teaspoon of cold water at a time, while mixing.

Once dough is smooth, wrap in plastic wrap, and refrigerate for at least 1 hour.
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The Opposite of Man: Blackberry Mint Jam

What’s the opposite of “man”? Jam! Or so Monica says when she makes a metric ton of jam in an attempt to get over Richard. Serve with Jam-and-a-Spoon Scones.


Season 3, Episode 3

“The One With the Jam”




YIELD: 16 ounces

COOK TIME: ½ hour

INACTIVE TIME: 1 hour




	5 cups blackberries

	3 tablespoons dried mint

	Zest and juice of 1 lemon

	2 ½ cups sugar

	2 tablespoons bourbon (optional)



Combine all the ingredients in a large pot. Turn the heat to medium-low and allow ingredients to thicken, stirring occasionally, 20 to 30 minutes.

Once thick, pour the jam into sterilized canning jars, leaving about ½ inch of headspace. Allow to cool to room temperature, then cover and store in the refrigerator for up to 1 week.


Lemon Curd


YIELD: 1 ½ cups

PREP AND COOK TIME: 15 minutes

INACTIVE TIME: 25 minutes




	⅔ cup sugar

	4 egg yolks

	Zest and juice of 2 or 3 small lemons

	6 tablespoons (¾ stick) butter



In a small bowl, whisk together the sugar and the yolks until mixture becomes a pale yellow, about 2 minutes. Add the lemon zest and juice, and stir until well incorporated, about 1 minute.

Heat a medium saucepan on low heat, and transfer the egg mixture into the pan. Stirring vigorously, begin to add pads of butter until the mixture thickens and forms a curd, 6 to 7 minutes. Once thickened, remove from the heat, allow to cool, and store in refrigerator for up to 1 week.



Turkey Stock

Making stock is a great way to limit food waste. It is recommended that you use a combination of herbs, vegetables, and even some fruits that are on the verge of going to waste. What’s important for a meat-based stock is that in conjunction with leftover fruits, veggies, and herbs, you use the bones of the animal.


YIELD: 1 ½ liters

COOK TIME: 3 ½ hours




	1 turkey carcass

	2 onions, peeled and halved

	4 celery stalks, cut to fit in the pot

	4 large carrots, cut to fit in the pot

	2 tablespoons pink peppercorns

	3 to 4 bay leaves

	1 bunch parsley

	Salt and pepper



Combine all the ingredients except salt and pepper in a large pot and fill with water until the ingredients are fully submerged, leaving 1 to 2 inches of headspace. Cover and bring to a boil over medium-high heat.

Reduce heat to medium-low and allow to simmer uncovered for 2 to 3 hours, until stock has reduced. Strain and discard the solids, and season the stock with salt and pepper to taste.

If not using immediately, transfer to portion-sized freezer-safe containers with the lids off. Allow the stock to come to room temperature before covering and freezing.


Vegetable Stock


YIELD: 1 ½ liters

COOK TIME: 3 ½ hours




	2 onions, peeled and halved

	2 celery stalks, cut to fit in the pot

	4 large carrots, cut to fit in the pot

	2 lemons, halved

	½ pound mushrooms (any kind, including woody stems)

	½ pound tomatoes

	4 potatoes, quartered

	1 to 2 bunches herbs

	Salt and pepper



Combine all the ingredients except salt and pepper in a large pot and fill with water until the ingredients are submerged, leaving 1 to 2 inches of headspace. Cover and bring to a boil over medium-high heat.

Reduce heat to medium-low and allow to simmer uncovered for 2 to 3 hours, until stock has reduced somewhat. Strain and discard the solids, and season the stock with salt and pepper to taste.

If not using immediately, transfer to portion-sized freezer-safe containers with the lids off. Allow the stock to come to room temperature before covering and freezing.
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A NOTE FROM CHEF MONICA: You can use any vegetables in this recipe, including trimmings from vegetables you would have originally discarded. Some options you can use include: Woody mushroom stems, any sort of tomatoes, unused herb stems, and more.





Pickled Red Onion


YIELD: 2 servings

PREP TIME: 5 minutes

INACTIVE TIME: 8 hours




	1 large red onion, sliced

	1 tablespoon cumin seeds

	3 to 4 bay leaves

	1 cup apple cider vinegar

	½ cup sugar

	½ cup salt



Place the red onion, cumin, and bay leaves in a jar with a tight-fitting lid.

In a small bowl, mix together apple cider vinegar, sugar, and salt until well combined, about 2 minutes.

Pour the vinegar mixture over the onions until the liquid reaches the brim of the jar. Use a folded piece of parchment paper to weigh the onions down, if they poke up through the liquid.

Cover and allow to marinate, refrigerated, overnight before using. Onions can be kept for up to 3 weeks.


Crispy Shallots


YIELD: 1 serving

PREP TIME: 25 minutes




	½ cup coconut oil or vegetable oil

	1 large shallot, cut into thin rings

	Salt and pepper



Heat a large pot or a wok on medium-high. Add the oil, and heat until it reaches 300°F.

Add the shallots and give it a stir. Once the shallots begin to bubble, about 5 minutes, turn the heat down to medium-low. Fry the shallots for 15 to 18 minutes, stirring occasionally, until crispy and browned.

Using a slotted spoon, scoop out the shallots and place on a plate lined with a paper towel. Season with salt and pepper to taste.


    “Alright, what are we havin'?”

—Joey
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Breakfast

Marcel’s Nutty Chocolatey Cakey French Toast Thing (Stuffed French Toast)

Rachel’s Dried Fruit and Granola Parfait

Phoebe’s Post-Run Recovery Bars

Janice’s Oh. My. Gawd. Pancakes

Morning’s Here Bagels

Eggs à la Chandler

Ross’s Chilaquiles

1950s Diner Special: Gentlemen Prefer Breakfast Sausage and Gravy





[image: Image]



    
Marcel's Nutty Chocolatey Cakey French Toast Thing (Stuffed French Toast)


To compensate for his ex-wife leaving him for another woman, Ross does the natural thing and gets a Capuchin monkey named Marcel. Is life finding you a little down and out? Instead of getting an exotic pet, try self-soothing the delicious banana-y and chocolatey way—eat French toast with friends! Believe me, French toast is your best choice. French toast never hits puberty, and you never have to worry about it doing questionable things to your stuffed animals.


Season 1, Episode 10

“The One With the Monkey”




YIELD: 6 to 8 servings

PREP AND COOK TIME: 35 minutes




	2 large loaves challah bread, cut into 3-inch-thick slices

	8 ounces mascarpone cheese

	¼ cup confectioners’ sugar

	3 tablespoons unsweetened cocoa powder

	Pinch of sea salt

	1 cup heavy whipping cream

	1 cup milk

	1 tablespoon ground cinnamon

	1 tablespoon vanilla extract

	4 large eggs

	Zest of ½ orange

	Cooking spray

	½ cup smoked almonds, measured and roughly chopped, for serving

	3 large bananas, sliced into 1-inch rounds, for serving

	Maple or chocolate syrup, for serving



Working lengthwise, make a 2-inch slit about ½-inch deep in the crust of each slice of bread.

In a medium bowl, whisk together the mascarpone cheese, confectioners’ sugar, and cocoa powder until well combined, 1 to 2 minutes. Add a pinch of sea salt to taste.

Fit a piping bag with a piping tip or prepare a large plastic zip-top bag with a corner cut off and fill it with the mascarpone mixture. Gently squeeze a small amount of the mascarpone mixture into a bread slit until bread cavity is filled. (Don’t overstuff, otherwise it will leave a big mess when the toast is cooking.) Set aside on a baking tray. Repeat with the remaining bread slices.

In a separate medium bowl, combine the heavy whipping cream, milk, cinnamon, vanilla, eggs, and orange zest until well incorporated, about 1 to 2 minutes.

Place a large skillet or nonstick pan on medium heat and spray the pan with cooking spray. Working in batches, dip the stuffed bread into the egg mixture until well covered, but not soggy, on both sides. Once adequately soaked, place 1 or 2 slices of stuffed bread in pan.

Allow the bread to crisp up, 2 to 3 minutes, and then flip to crisp on other side. The bread should be soft and firm to the touch, but no longer wet. Once done, place on a serving tray lined with paper towels and repeat until all slices are cooked.

Serve topped with smoked almonds, banana slices, and your favorite maple or chocolate syrup.
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A NOTE FROM CHEF MONICA: To pipe the filling, use a piping bag or a large plastic zip-top bag with a corner cut off. Place a piping tip inside of the bag, and place the bag in a large container. Secure the edges of the bag to the container. Scoop the mixed ingredients into the piping bag. Once placed in the bag, tightly twist the top of the bag to secure.




    
Rachel's Dried Fruit and Granola Parfait

It’s not a secret that Rachel has a huge crush on her assistant, Tag, even though she goes to great lengths to hide it from her coworkers. When she’s caught sniffing the sweater he left in his backpack, she makes a supersmooth recovery and says she’s just going to fill “her” backpack with, you know, granola and dried fruit. Totally normal and casual! This parfait is a little fancier than Rachel might have had in mind but will definitely help cover up any forbidden office crushes.


Season 7, Episode 5

“The One With the Engagement Picture”




YIELD: 6 servings

PREP AND COOK TIME: 50 minutes



GRANOLA:


	1 cup raw almonds

	½ cup sunflower seeds

	⅓ cup dried blueberries

	⅓ cup dried cranberries

	½ cup maple syrup

    	½ cup coconut oil, melted, or canola oil

	1 tablespoon ground cinnamon

	4 cups oats

	Sea salt



PARFAIT:


	12 ounces Greek yogurt

	Lemon Curd

	Fresh berries (optional)



TO MAKE THE GRANOLA:

Preheat the oven to 375°F and line a baking sheet with parchment paper.

In a large bowl, mix together all the ingredients, making sure that the oats are evenly coated with both oil and maple syrup.

Evenly spread the oat mixture over the prepared baking sheet and bake until granola is dry, golden, and clumpy, about 10 minutes. Allow to cool for about 30 minutes.

TO MAKE THE PARFAIT:

Place a generous amount of Greek yogurt in the bottom of a bowl. Top with an even and generous layer of lemon curd, and finish with granola and fresh berries, if using.
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Phoebe's Post-Run Recovery Bars

When Rachel moves in with Phoebe, they decide to do more things with one another. On their first run together through Central Park, Rachel discovers that Phoebe runs like a flailing five-year-old and is embarrassed to be seen with her. Phoebe, on the other hand, is ecstatic and excited about running. We can only imagine how tired and in need of recovery Phoebe might be after running through the park. If you’d like to recover from doing your own version of Phoebe’s run, try these recovery bars—they’re packed with protein and antioxidants, and are low in sugar.


Season 6, Episode 7

“The One Where Phoebe Runs”




YIELD: 12 bars

PREP TIME: 40 minutes

INACTIVE TIME: 4 hours




	3 to 5 pitted dates

	¼ cup water

	¼ cup almond butter

	1 tablespoon coconut oil

	3 tablespoons vanilla pea protein

	¼ cup chocolate chips

	3 tablespoons dried blueberries

	1 cup cooked quinoa

	1 ¼ cup oats

	Cooking spray



In a blender on high speed, combine the dates and water. Blend for 3 to 4 minutes, until the dates are dissolved. Set aside.

In a medium bowl, mix together the almond butter, coconut oil, and pea protein until well incorporated. Add the date and water mixture, and stir vigorously until the almond butter mixture is still thick, but a bit runny, 3 to 4 minutes.

Add the chocolate chips, dried blueberries, quinoa, and oats. Stir until mixture thickens, about 2 minutes

Coat an 8-inch baking pan with cooking spray.

Using a rubber spatula, scoop bar mixture evenly into baking pan, patting firmly down to avoid lumps. Place in a freezer for at least 4 hours or overnight.

Once frozen, cut into your desired shape, and enjoy after running like a wild woman through Central Park.


“Come on! That's not running, let's go!”

—Phoebe
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Janice's Oh. My. Gawd. Pancakes

Oh. My. Gawd. The soft, cloudlike texture of these pancakes is more intense than Janice’s love for Chandler Bing! But Chandler generally doesn’t want to share the air Janice breathes. Oblivious to his indifference, Janice believes Chandler is her soul mate. Then one day, in a stunning change of heart, Chandler begins to fall in love with Janice. Instead of rushing her out the door, Chandler lets her stay, and she makes pancakes!


Season 3, Episode 1

“The One With the Princess Leia Fantasy”




YIELD: 2 to 3 servings

PREP AND COOK TIME: 40 minutes




	½ teaspoon ground cinnamon

	1 vanilla bean pod, scraped, or 1 teaspoon vanilla extract

	1 cup ricotta cheese

	Zest and juice of 1 lemon

	2 tablespoons muscovado sugar or granulated sugar

	¾ cup milk

	2 large eggs, beaten

	1 cup all-purpose flour

	1 teaspoon baking powder

	Butter or cooking spray

	1 cup fresh berries, for serving (optional)

	Warm maple syrup, for serving



In a large bowl, combine the cinnamon, vanilla, ricotta, lemon zest and juice, sugar, milk, and eggs. Stir until well incorporated, 2 to 3 minutes.

Sift together the all-purpose flour and baking powder, and gently fold into the wet batter.

Heat a large pan on high. Once hot, reduce the heat to medium-low and add butter or cooking spray to the pan. Working in batches, gently scoop about a half cup of batter per pancake into the pan and allow to bubble, 2 to 3 minutes. Once bubbly, flip the pancakes and cook until done, 2 to 3 minutes longer. Set on a warm plate and repeat with the remaining batter.
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