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To the loves of my life: Kourtney, Kimberly, Khloé, Robert, Kendall, Kylie, and to my beautiful grandchildren: Mason, Penelope, and North (and to all my future little love bugs). I wrote this cookbook so you may pass our family’s favorite recipes on for generations to come. You are my heart and the reason I love to cook. It is my life’s biggest blessing to be your mom and your Lovey.
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I love Christmas so much! Especially Santa.







INTRODUCTION

When I married Robert Kardashian, I was twenty-two years old, and one of the gifts we received as a wedding present was six weeks at a cooking school in Los Angeles. It turned out to be one of the absolute best gifts we would receive because it literally laid the foundation for what would become a crucial part of our family—food and cooking.

I don’t remember the name of the school, but I would go there several times a week and they covered everything from appetizers to desserts. I learned how to cook things I had never even eaten before. And I loved every minute of it. I would come home and practice the recipes on Robert and my mom and our friends, and I noticed that people were really enjoying the food. I discovered, “Hey, I can really cook!”

When I was growing up, my mom was a single mother raising two kids and she worked. Sometimes she didn’t have time to make it home to cook for us so I would cook for my sister and myself. I might make a poached egg and some toast or open a can of spaghetti or something. I remember feeling very grown-up when I had to cook and I knew when I had a family that this would be a major part of my job as a mother and a wife.

These cooking lessons brought it all home. It gave me the foundation to do all of the things I had envisioned when I was young and would think about raising a family. I knew cooking would be a part of that experience.

One of the first things I learned was how to make brownies. I share that recipe in this book and it was Rob’s favorite. I also learned how to make a chicken liver pâté, which has become one of my mom’s favorite things to eat. And they taught me how to make pasta. This is one dish that I improvised on, making various types of pasta and experimenting with sauces.

But more than learning how to cook, cooking school sparked in me the desire to make a home—to try new things. It helped broaden my horizons and I was able to pass that along to my children and my grandchildren, and now you!

Today, cooking—or rather, preparing meals in my kitchen—is one of my favorite things to do. No matter how hectic our schedules, or how crazy our lives may be, we start our day in the kitchen and we end it in the kitchen with a meal and a bottle of wine. The kitchen is where we share our stories from our day, where we laugh, and where we heal.

Cooking and my kitchen has become the glue that has kept our family strong throughout the years. And the recipes I’m sharing are part of our family’s history and tradition—some very old, some new.
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Early cooking lesson for Kourtney and Kim.






I collect cookbooks. I have more than a hundred. Rocco DiSpirito or William-Sonoma cookbooks are my go-to cookbooks because the recipes are so easy and simple. But I have cookbooks from all over the world. I buy them whenever I travel. I have several from France (one of my favorite places in the world), and I picked one up in Vienna recently. But my best cookbook is the one I have housed in several notebooks. I have a notebook for every kind of recipe imaginable. I have a notebook just for chili, stews, and soups. I have a notebook just for Thanksgiving, which is my second favorite holiday. I rotate dishes from year to year, but of course, there are family favorites that always make it to the table.

I have a notebook of desserts for everything from a Fourth of July cake (I use blueberries for the stars and rows of strawberries for the stripes) to an Easter Bunny cake, which I do every year. I dye the coconut green for grass and use jelly beans for the eggs. It’s delicious!

I have a special spot in my heart for desserts because that’s how I got my children interested in cooking. When they were little, I would have them in the kitchen with me baking cookies and making cupcakes. There would be frosting and mix everywhere and, of course, fights over who got to lick the bowl. One Christmas I spent hours in the kitchen making a gingerbread house. I mean a real gingerbread house! It actually took me two days to put it all together. And all of the kids ended up sick with stomachaches from eating half of the candy they were supposed to be using to put on the house. But those are memories that they will have forever.

I also keep traditional family recipes, such as Nana Helen’s Beeshee. Helen was Robert’s mother and she would make beeshee (which is an Armenian pastry like a pancake) every holiday. As Nana grew older, I knew she would not have the energy to make them much longer because they were a lot of work. So Kourtney, Khloé, and now Kendall learned the recipe and they can all make them almost as well as Nana did. The last time she made them, I videotaped it so that we would always have that recipe in our family and they would know exactly how it was done.

It’s much more than food. It’s tradition. It’s legacy. It’s love.



1. HAUTE TABLE


SETTING THE TABLE AND THE TONE

One of the things I enjoy most about entertaining and cooking for my family is the joy I get from the table setting. You’d be surprised how very little effort can make a big difference in creating an amazing dining experience. Cooking for someone is such an expression of love, and so is the presentation. I know my family gets extremely excited when we celebrate a huge occasion or just get together for our Sunday dinners because they know how much love and energy I put into making it beautiful for them. I also love going to other people’s homes for dinner because I always get entertaining inspiration and creative ideas from my friends.

Almost as important as the food is the table setting. I believe that cooking for someone is one of the best things you can do. It’s a way of expressing how much you care about the people you love. I also believe that the table setting is an extension of that love. The amount of time you put into making sure things are beautiful, that your table makes a statement, or creates a mood, also says, “I love you!”
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I am notorious for my table settings and my dishes. If I’m cooking an Italian meal, I will grab my red Hermès china to go with the red sauce (Fusilli with Tomato Basil Sauce).

I have five different kinds of Christmas dishes. I have nutcrackers, Santas, reindeer, and snowmen. If you can think of anything Christmas-y that can go on a table, I have it and have used it over the years.

I collect china and dishes. My children all know how obsessed I am with table settings and I’ve received several sets of Hermès dishes from my daughters. Table settings. Napkins and napkin rings. Baccarat crystal glasses and vases. Candles and candle holders. I’m obsessed with it all.

When I got married, nesting and creating this visual ambiance was so important to me. I somehow understood that it would be important to tying my family all together. And over the years, it has. My children—and our family and extended family and friends—have come to expect a certain look and feel when they come over to share a meal. It’s never “simple” or “normal.”

For Rob’s most recent birthday, I had a St. Patrick’s Day theme because it fell on St. Paddy’s Day. I had the table decorated with shamrocks and gold coins and green beads. It was over-the-top and tasteful at the same time. And he absolutely enjoyed it. Kim’s birthday always falls around Halloween. When she was little, I would have a Halloween theme with pumpkin baskets, candy, and a pumpkin-themed cake. I would go the whole nine yards. (Some of my favorite pumpkin recipes in this book are inspired by Kim and her birthday.)

For holidays I go all out. I will set the table for Thanksgiving four days in advance. It takes me that long to get it just right, layering the different decorations, adding and taking things away until I can stand back and say, “Yes, that’s it.”

Some people paint, others make music and dance, I make table settings. That’s my way of expressing my artistic and creative side.

And I love to see the smiles on the faces of my children and guests when they see what I’ve done. The key is to have fun with it. As long as it’s done in the spirit of love, you are sure to make it beautiful.




[image: Image]
Robert Kardashian, Papa, and Nana, the way I remember them, with my sweet baby boy, Rob.







2. KRIS’S BASICS

COMFORT FOOD

When Robert was diagnosed with esophageal cancer, it was already stage IV. The treatments made him so sick he would sometimes go for days without wanting anything to eat. Anything, that is, except Cream of Wheat. But he wouldn’t eat just any Cream of Wheat. He wanted Cream of Wheat cooked by Kim.

“I’m thankful for all of my girls,” Robert used to say. “Especially Kimberly.” (I know he wasn’t supposed to say that out loud, but he did.)

And Kim loved making Cream of Wheat for her father almost as much as he loved her cooking it for him. It was their special thing. Every bit as precious as the moments they spent together at the kitchen table sharing plans, stories, and dreams when Kim moved in with Robert after graduating high school.

The thing with the Cream of Wheat started when Robert became too ill to sit and eat with Kim at the kitchen table. So she would take the kitchen table to him. Whenever she could talk her father into eating (and let’s face it, Kim can talk an Eskimo into buying ice cubes), she carried two bowls to her father’s bedside—one empty and one filled with the Cream of Wheat she’d cooked for him in the kitchen. As Robert watched, Kim would sprinkle sugar into the empty bowl until the bottom was completely covered. Then she’d pour the Cream of Wheat on top, stirring the cereal into the sugar until the mixture was perfect. Not too thick. Not too thin. Just the way Robert liked it. To this day, neither Kim nor I can see a box of Cream of Wheat without remembering Robert, and how much we loved him.
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Kim and her dad.






When I heard the exciting news that my kids were pregnant, I fantasized about how much fun it was going to be to cook for my grandkids. I know Cream of Wheat will be one of their favorites!



ROBERT KARDASHIAN’S CREAM OF WHEAT

MAKES 2 SERVINGS

1 box Cream of Wheat

2 teaspoons sugar, or to taste

milk

1. Follow cooking instructions on box for two servings.

2. Evenly sprinkle the sugar on the bottom of a large shallow bowl until bottom is fully covered.

3. Slowly pour the Cream of Wheat over the sugar.

4. Stir until blended completely.

5. Add milk, to taste.

6. Serve warm—and with love.



CLARIFIED BUTTER

MAKES ABOUT 11/2 CUPS

Butter has a wonderful taste, but, unfortunately, it doesn’t make the best cooking fat because it burns more easily than oil. The culprits are the milk solids in the butter, which burn at a lower temperature than the fatty components. Clarified butter has the milk solids removed in a very simple technique so you can sauté or fry in the butter without it burning. In Armenia and other parts of the Mediterranean, butter is clarified to increase its shelf life, as the milk solids would sour before the fatty part. I use clarified butter in several of my recipes, including Nana’s “Wedding” Rice Pilaf and CiCi’s Cheese Borags. But keep in mind that you can use it as you would any cooking oil to sauté meats or veggies.

1 pound (4 sticks) unsalted butter, cut into tablespoons

1. Melt the butter in a medium saucepan over medium heat until the butter is boiling. Reduce the heat to medium-low and let bubble for 2 minutes, make sure that the butter doesn’t brown. Remove from the heat and let the butter stand for about 1 minute, or until cool.

2. Pour the butter into a glass measuring cup and let stand for about 5 minutes, or until the foam rises to the top. Skim off any foam. Pour the clarified butter into a jar or covered container, leaving behind any milky residue in the cup.

3. Refrigerate, uncovered, for at least 2 hours, until firm and chilled. Cover the jar and refrigerate.

Note: The clarified butter can be refrigerated for up to 3 months. Let the clarified butter come to room temperature before using.



3. APPETIZERS AND DIPS
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NICOLE’S CHICKEN NACHOS

MAKES 8 TO 10 SERVINGS

This is the first dish I think of when I think of Nicole Brown Simpson. She was such an amazing cook. Everything she made was off-the-charts good. Her chicken nachos were so fabulous, they had a cult following. Back in the day, nobody in our circle would even think about throwing a party without serving Nicole’s chicken nachos, that’s how amazing they were. And for some reason they taste even more delicious when you are gathered around the living room watching sports with family and friends.

2 medium tomatoes, seeded, and cut into 1/2-inch dice

2 scallions, white and green parts, thinly sliced

3/4 cup canned jalapeño slices, drained

Kosher salt

11/2 cups (6 ounces) shredded sharp Cheddar cheese

11/2 cups (6 ounces) shredded mozzarella cheese

One 8-ounce bag tortilla chips, preferably Have’a corn chips

3 cups shredded cooked chicken breast

3 tablespoons chopped fresh cilantro, for garnish (optional)

One 3.8-ounce can sliced black olives

Kris’s Spicy Tomato Salsa or store-bought salsa

Sour cream

1. Position a rack in the center of the oven and preheat the oven to 350°F.

2. In a medium bowl, mix together the tomatoes, scallions, and jalapeño slices and season with salt to taste. Set aside.

3. In another bowl mix together the Cheddar and mozzarella. Set aside.

4. On a large baking sheet or in a wide oven-safe casserole dish, spread half of the tortilla chips and sprinkle with half of the cheese mix. Bake until the cheese is just beginning to melt, about 5 minutes. Remove from the oven.

5. Sprinkle with half of the chicken and half of the tomato mixture. Top with the remaining tortilla chips. Sprinkle with the remaining chicken and the tomato mixture, and finish with the remaining cheese.

6. Return to the oven and bake until the top layer of cheese is completely melted, 15 to 20 minutes. Remove from the oven.

7. Garnish with the cilantro, if using, and black olives and serve immediately with the salsa and sour cream on the side.

Note: You could use 3 cups of Mexican cheese blend (Cheddar with other cheeses meant for Mexican cooking), but I like this blend of cheeses and I like to shred it fresh.
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Me, Debbie Medina, and Linda Shulman in my favorite meeting place—the kitchen—and there’s Nicole feeding me one of her famous nachos.







BRUSCHETTA WITH TOMATO AND BASIL TOPPING

MAKES 8 SERVINGS

These are best served right off the grill. If you don’t have a grill, simply toast the bread in the broiler. Use a flavorful extra-virgin olive oil because this is one time when you will taste the oil. Chopped tomatoes are the most popular topping, but this one has ricotta salata and other herbs along with the basil. You can use other toppings, such as the Green Olive Tapenade. You can also serve the toasted bread and toppings separately, and let your guests help themselves.

TOPPING

2 pounds ripe plum tomatoes, halved lengthwise, seeded, and cut into 1/2-inch dice

1 cup shredded ricotta salata cheese

1/2 cup finely chopped fresh basil

1/4 cup finely chopped fresh flat-leaf parsley

1/4 cup finely chopped fresh mint

1/4 cup extra-virgin olive oil

2 garlic cloves, minced

Finely grated zest of 1 lemon

2 tablespoons fresh lemon juice

1/4 teaspoon red pepper flakes

Kosher salt and freshly ground black pepper

BRUSCHETTA

8 wide slices crusty rustic bread, cut 1/2 inch thick

1/4 cup extra-virgin olive oil

2 garlic cloves, peeled but not crushed

1. To make the topping: In a medium bowl combine the tomatoes, ricotta salata, basil, parsley, mint, olive oil, garlic, lemon zest, lemon juice, and red pepper flakes. Season with salt and pepper to taste. Cover and let stand at room temperature for 1 to 3 hours to blend the flavors.

2. For the Bruschetta: Prepare an outdoor grill for direct cooking over medium-high heat. Brush the grill grate clean. For a charcoal grill, let the coals burn until covered with white ash and you can hold your hand just above the grill grates for 3 to 4 seconds. For a gas grill, preheat the grill on high, then adjust the heat to 450°F.

3. Using a pastry brush, brush both sides of the bread with the olive oil. Place the bread on the grill. Cook, keeping the lid closed as much as possible, turning once, until both sides are seared with grill marks, about 1 minute per side. Rub the toasted slices with the garlic—the rough bread surface will grate the garlic onto the bread. Cut each bread slice in half crosswise and transfer to a napkin-lined basket to keep warm.
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