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Dedicated to my loving, supportive husband, Brian, and our beautiful boys, Lachlan and George
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WELCOME TO PREPPY KITCHEN

I didn’t set out to be the guy who makes beautiful dinners and portrait-ready desserts for millions of people on Instagram and YouTube. Nor did I think I’d be making Reese Witherspoon’s birthday cake (confetti cake with hand-painted butterflies), and it never occurred to me that I might find myself raising a flock of Nigerian dwarf goats on the grounds of my Connecticut farmhouse with my husband, Brian, and our five-year-old twin boys. And I certainly didn’t expect that my recipes would be a powerful salve for so many people during a global pandemic. After all, until six years ago, I was a middle school math and science teacher who just happened to love to cook, bake, and feed people something special whenever we got together.

Up until that point, every big decision I’d made had been to move closer to a life that put those values at the center—the kind of life that I grew up having, and the kind of life I want my sons to experience. It may sound a little unlikely that a first-generation American, his husband, and two kids would embody that kind of Norman Rockwell sentiment, but as Brian (the husband) likes to say, we are the most traditional untraditional family there is. And when it came to preserving the things that matter most to us—being together, having children, devoting as much time as we could to them, giving them wide-open spaces to explore, and filling all of our lives with rich memories—we have made the choices that have brought Preppy Kitchen into existence.

In 2015, I had been living and working in Los Angeles, commuting back and forth to New York with Brian, who at the time was part of the 24-7 Hollywood agent grind. In order to have more flexibility to travel for work, and to spend more time with Brian—as well as in anticipation of one day having kids and wanting to be home with them as much as possible—I made the wrenching decision to leave my position as a schoolteacher. But I wanted something just as satisfying to do. When people say there is a moment in their lives when they know they need to “follow their passion” and make a change—this one was mine.

Luckily, I had something that I truly was already in love with: cooking and creating recipes. One of my proudest childhood memories is of making a flourless chestnut torte using chestnuts that I’d roasted and milled myself. (I was thirteen.) When the other kids in high school were going out to parties, my friends and I were making tiramisu with candied violets. The one time my friends and I ever ditched class, we were all dressed up in eighteenth-century French court regalia (it’s a long story) and went to the Westwood Marquis for afternoon tea. (It’s worth pointing out that Brian, on the other hand, had barely attended a full day of school and graduated with a 1.9 GPA—to say opposites attract is an understatement.)

Mine was a love born of being in the kitchen from an early age. My mother was an intuitive home cook who regularly made new dishes for us kids to try. She was raised in a small village in Mexico where she made from-scratch tortillas every morning, and there were no canned goods, prepared foods, or shortcuts under her watch. It was always fresh, high-quality ingredients combined with techniques and flavor influences from all over the world—a curiosity that was further stoked by marrying my Greek and French Canadian father and, eventually, by discovering Julia Child. From the time she and my father met in the United States after having emigrated from Mexico and Montreal respectively, she made a point to create new, meaningful traditions to go with their new American life. Easter, Thanksgiving, Christmas Eve, Christmas Day, and New Year’s Eve were giant feasts featuring a mash-up of cultures with Greek-style roasted lamb and herbed rice sharing the table with duck à l’orange and flan. Every Sunday was reserved for a big extended-family supper, and every weeknight our attendance was required at the dinner table, where we enjoyed three-course dinners whose leftovers often became breakfast the next morning (usually cake; my favorite was German chocolate). Even though my mom juggled studying for her master’s and doctoral degrees in teaching with taking care of all of us, her love for cooking and her desire to create strong connective tissue in our family meant making it all work, and I was there by her side for as much of it as possible. Being a teacher by trade, she was a natural mentor to me in the kitchen.
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So I started to cook and bake with an eye toward doing just that for other people—giving them the nurturing and confidence to take on their own culinary feats in the name of making memories. From light-as-air lemon cake to surprisingly elegant French toast casserole to a perfect and simple savory heirloom tomato tart to afternoon tea sandwiches (naturally!), I started sending my recipes out into the world. I knew that putting my fine arts degree to use creating this visual finesse was what would elevate these dishes from “I made it because I had to” to “I made it because I wanted to.” These were not twenty-minute meals, they didn’t follow diet fads, and there was nothing trendy about them. No, these were refined—though highly achievable—dishes destined to be at the center of birthdays, anniversaries, Thanksgivings, Easters, barbecues, and picnics—the kind of gracious, timeless cooking that is perfectly summed up by the name: Preppy Kitchen. It became clear that people all over the country—from both coasts to the Midwest to the South—love these “want to” dishes as much as I do. And they especially love that they come with my promise of: “If I can teach twelve-year-olds how to do algebra, I can teach you how to master Swiss meringue buttercream/poach an egg/conquer roast chicken.” Which, of course, is exactly what this book is all about.

But while I’d certainly found my own kitchen, I still needed a home to go with it. In early 2019, our lives were increasingly defined by traffic, brown buildings (West Coast), tall gray buildings (East Coast), and more and more traffic. Brian and I had successfully navigated the surrogacy process and had been graced with our twin boys, Lachlan and George. Yet Brian was lucky if he could carve out any time to see them before he had to leave for work in the morning or make it back home again before their bedtime—and believe me, two gay men don’t wind up with kids as an afterthought. We didn’t like the life we were living, so we set out to build the one we wanted. Which is when Brian decided to leave his job and put in an offer—yes! Sight unseen—on a house. In Connecticut.
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We’d had an on-again-off-again love affair with Litchfield County for years after a friend had invited us up for a visit. From Manhattan we’d taken the Saw Mill River Parkway up through the Bronx, and as if by some heaven-ordained miracle, the traffic parted, all that gray of the city gave way to the greens and blues of trees and lakes, and within an hour and a half, we had arrived in a different place completely. And it was love. The white clapboard churches with their quintessentially New England steeples, the lush stretches of land that hadn’t been developed (and wouldn’t be thanks to centuries-old land trusts), the historical homes frozen in (adorable, perfectly styled) time, the spotty cell service–induced time-warp vibes—it was a long way from the strip malls and freeways we’d both grown up with in LA, and it was a slice of straight-out-of-an-L.L.-Bean-catalog Americana that we hadn’t experienced before.
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WEST MEETS EAST

To say that making Connecticut our new home has been a leap into the unknown is not an exaggeration. We are two LA guys who knew nothing about rural life. Who knew that you couldn’t put your mini ponies in your barn with your goats because those ponies make trouble? Or that in the country you can’t have your Christmas tree delivered the way you do when you’re living in a big city—you have to go to the farm, saw it down, then schlep it home. Well, slowly but surely, we’ve been figuring it out. And along the way, we’ve refurbished our farmhouse and named it Hedge Hill Farm. With our boys by our side, we planted our own apple saplings, watched them blossom in the spring, and baked pies with the fruit in the fall. We opened a farm stand, selling our very own fresh honey, flavored chèvre, meringue kisses made with eggs from our chickens, and bundles of our peonies, dahlias, and tulips. We found a small dairy down the road that raises happy, stress-free cows with the delicious, creamy milk to show for it—which the boys have every morning with their breakfast. We learned never to turn up at a neighbor’s place empty-handed, whether you’re bringing a bouquet of flowers from your garden, a basket of tomatoes from your harvest, or strawberry jam you’ve just put up. (Or, in our initially garden-less case, truffles from the cow-spa dairy down the road.) And yes, we’ve added more goats to our flock and sorted out their drama with the mini ponies.

We’ve also gotten to see our boys find their place. They didn’t waste any time embracing the natural cycle of things, greeting each season as it came. They watched with awe as our bare apple trees burst with pink and white blossoms in the spring, and have since been fascinated with the bees that come from our apiary to buzz around the garden. Our first summer, we could take the boys on a proper picnic, surrounded by the wildflowers that had exploded from the dormant soil. When Lachlan picked bouquets for me and Brian, it was the ultimate I’m glad we’re here moment. They know that our two Great Pyrenees, Bobo and Charlie, are tasked with “keeping the coyotes and bears away” from the chickens, and they love feeding the birds and the goats blades of grass. They know what it’s like to eat a sun-ripened tomato from the vine, having watched it grow from a tiny bud. And for the time being, they’ll never know a life filled with traffic and city noise. Knowing that we’re surrounding them with all these incredible sensory experiences and are giving them a hands-on education about how the natural world works and all its simple pleasures has erased any doubt about whether we’ve made the right move.

That’s why this magical place where we live is just as much a part of this book as the recipes. Because there’s nothing like finding pleasure and happiness in the everyday. There’s no better medicine than looking out the window at a meticulously plotted cut-flower garden, vegetable garden, or herb garden (no huge expanse of land required); bundling parcels of treats to drop off at the door for long-missed neighbors and loved ones; setting the table with a few special touches (like expertly curated vintage linens and china—we’re total collecting junkies, like little old ladies), or treating yourself to handmade compound chèvre (no goat rearing required).

The scenic Connecticut backdrop is also why I’ve decided to divide this book into seasons to showcase the recipes, because with each shift in the weather comes those dependable, feel-it-in-your-bones traditions, ingredients, and flavors that Preppy Kitchen is all about embracing and celebrating. As sure as the weather turns cooler, our sweaters come out of storage, and the oven goes back on after what seems like an entire summer in hibernation. You can find us and our sons at our pumpkin patch or picking pears in our orchard, then coming home to spend a lazy afternoon fixing something hearty and soul-warming. There’s Dutch Oven Chicken Pot Roast with Fingerling Potatoes, Shallots, and Olives and Charred Vegetable Lasagna to roast, and Sweet Potato and Toasted Marshmallow Pie and Apple Cake with Maple Buttercream to bake. The winter holidays, whether they’re a quiet but cozy evening with the four of us or an occasion we can share with friends, family, and neighbors, call for Crab Cake Latkes with Garlic-Caper Aioli, Beef Tenderloin with Miso-Honey Caramel, and Orange Linzer Cookie Wreaths. And maybe some Spiked Eggnog Crème Brûlées for the grown-ups. (Did I say maybe? Definitely.) Spring and its much-needed warmth creeping between the slats in our barn means the animals—like us—know there’s a new beginning in the air as we make big plans for the upcoming season. Gardens get plotted out, projects around the house get dreamt up, and the recipes take advantage of all the new greenness coming out of the ground. Silky Spring Greens Soup with Parmesan-Kale Crisps and Champagne-Butter Clams with Herby Sourdough Toasts are worthy of this celebration; and Breakfast-for-Dinner Tart with Farm Eggs, Asparagus, and Radishes; Lemon-Elderflower Tea Cake; and Vanilla Bean Panna Cotta with Rosé Rhubarb are what all spring recipes should be: a simple canvas for fresh, bright flavors. And then there’s summer—the grand finale with its fireworks, fireflies, unrelenting heat, and saltwater-soaked everything. When we’re not harvesting tomatoes, cucumbers, peppers, and beans by the armload, we’re thinking up new ways to cook and share the bounty—preferably quickly, and preferably on the grill. Even the most casual of cookouts can become a noteworthy affair with breezy effort thanks to Chilled Elote Soup, Grilled Halloumi and Figs with Toasty Pitas, or Chorizo-Beef Burgers with Queso and Avocado. And the sweets need a respite from the heat, too, which is when I reach for Brambleberry Icebox Pie with Biscoff-Almond Crust and Summer Trifle with Grilled Peaches, Cherries, and Boozy Pound Cake.

BRINGING HOME PREPPY KITCHEN

These are recipes that create their own special moments because of the consideration and care that so clearly goes into making them, regardless of whether it’s a weeknight meal, holiday, or milestone celebration. And yet, there’s also nothing too complicated or difficult required. Remember earlier when I said that I used to teach tweens math and science? That same attention to detail that goes into guaranteeing success in the classroom applies to getting set up in the kitchen (prep, prep, prep is the name of the game). Sure, I have a soft spot for the frillier indulgences like decorative flowers, all day, every day, but I’m also a big fan of realist shortcuts like using Russian piping tips to make them (it’s seriously like riding a cake-decorating bike with training wheels). Or using yogurt containers as custom cake-shaping tools. And while I’ll be sharing plenty of chemistry-nerd know-how about things, such as what happens when you add acid to milk (DIY buttermilk, which helps leaven your cake!) or insulating your cake pans with fabric cake strips (perfectly flat, moist cake layers!), my ultimate goal is simplicity, accessibility, and a beautiful and tasty end product.

I find solace in knowing that my recipes will be reached for again and again as indispensable and dependable, but always stylish, staples. Because Preppy Kitchen, like all that is good and classic and timeless, is about preserving a generosity of spirit. So that the people who are able to be at our table know they’re going to feel special there. And, more important, like family.
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THE RECIPE FOR TRADITION

When I was growing up, my family traditions didn’t look like a lot of my friends’. Our turkey didn’t sit next to piles of mashed potatoes and candied yams. There was no Christmas ham, and there definitely wasn’t an American flag sheet cake on the Fourth of July. This wasn’t because my brother and I were deprived or that my parents didn’t care enough about these things. In fact, it was the opposite. For my mother, who came to the States from a small village in Mexico, and my father, who came from Montreal but was part of a Greek family, their lives here were a fresh start. They saw their emigration as an opportunity to not only combine the traditions that they each loved most from their respective cultures but also to define new ones. Because while they didn’t have an emotional connection to many of these new American experiences (and, frankly, found many of them too commercial), they did understand the power of gathering as a family. And at the center of that, of course, was food. Food was the common place where we all could meet in the middle; it was the language we all spoke with the same accent.

Our big family gatherings—Christmas Eve, Christmas, New Year’s Eve, Greek Easter, every Sunday with my father’s parents and my great-uncle Steve—were special celebrations complete with special feasts. The menus reflected the make-your-own-way, do-what-brings-you-joy spirit that my mother in particular embraced. Tired of having made tortillas from scratch for her twelve brothers and sisters every single morning for as long as she could remember, she was ready for something new. She embraced the Greek flavors from my father’s side, jostling with her mother-in-law in a little friendly competition to make the most tender leg of lamb (braised with lemon, garlic, and rosemary), flaky spanakopita (Greek spinach pie), and galaktoboureko (custard-filled phyllo drizzled with orange syrup). And just as she had taught herself to speak English from a dictionary, so, too, did she teach herself to cook from books—first from an encyclopedic series about how to make everything from scratch (even aspic, including boiling down the cow bones) and then from the godmother of French cooking herself, Julia Child. “She has an insouciance,” my mom would like to say of Julia, admiring the way she could bring laid-back enjoyment into the kitchen, along with ingredients that were fresh and lovely—an ethos that my mom very much embodied. It was also so very ’70s chic, which was just frosting on the Harvey Wallbanger cake. Dishes like duck à l’orange, baba au rhum, bûche de Noël, and fillet of sole with spinach, cheese, and caramelized shallots were revelations for my mom. They continue to be among her most requested dishes when we’re together (particularly a bûche de Noël on my birthday, never mind the fact that it’s in September), and one of my proudest moments was making that sole recipe with her on my YouTube channel. But even though she ventured away from her Mexican cooking roots, when her family would come to visit us, our kitchen would suddenly shift energies, filled with traditional deep-fried tacos, pozole, and Mexican wedding cookies.

My mother’s new culinary traditions weren’t just reserved for special occasions, though. They trickled down into the daily rituals that she forged for our family. Every night was family dinner night, often involving at least three courses with a salad or appetizer, entrée, and dessert—which we’d always end up eating again for breakfast the next morning because there always was so much food. If it was a weekend, there would be from-scratch yeasted doughnuts or homemade yogurt. There was always a timer going for something in the oven or resting on the counter, and there was always a schedule—something that hasn’t changed a bit, even when Mom comes to visit me in Connecticut. Providing these meals for us was, in no uncertain terms, an expression of love. And, in turn, they gave us the stability, security, and predictability that imparts the soul-warming reassurance that you’re cared for, that you’re thought of, and that everything is going to be okay. Oh, and she still managed to go to night school and get master’s and doctoral degrees in teaching.

Now, years after I’ve left home and started a family of my own, those meals have stayed with me. They planted the seed of fervent curiosity about food, flavors, and ingredients, along with the deep desire to bring people together around a table. There were moments between high school and getting married when those traditions started to atrophy, as they often do when we first become adults. But after having our sons, Brian and I knew we wanted to dust off the traditions we have both carried with us and forge them together to make new, authentic-for-us rituals for our own family. There is, of course, the completely over-the-top Christmas including a second outdoor tree that we swirl with lights so the boys can see it from their room, way too many gifts, and a (more seasonally appropriate) bûche de Noël; and Thanksgiving with all the classic dishes—Brian’s mashed potatoes and sweet potato casserole (the dessert-in-disguise kind) and my mother’s herbed rice and simply poached asparagus (controversial additions for some… ahem, Brian). But, like in my house growing up, we don’t just want special-feeling family gatherings to be relegated to the holidays.

Now, we make an effort to come together for daily meals—one of the main reasons we have moved to the country to spend more time with our kids. They know that Papa makes “treats” in the kitchen all day, and that they can taste whatever they like (which Dada is also a big fan of). They know that they’re welcome to help whisk, stir, and pour (within reason; we don’t get too crazy), and that with each new exploration in the kitchen they’re experiencing new flavors and widening their little worlds. Seeing the looks on their faces when they find something new that they love—from the expected (pumpkin muffins) to the slightly less so (my mom’s pineapple chicken curry)—is like watching them opening their Christmas presents.

We may not always experience that same level of sheer joy every time we eat a meal, however delicious, but somewhere deep down, those feelings still stir. They speak to us of feeling cared for and everything being okay. And when you think of meals this way, they become so much bigger than what you’re putting on the plate or how pretty it turns out. It’s about creating the traditions for your family that make memories, that make lasting impressions for generations, and that make people feel the kind of love to which words sometimes can’t do justice.
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FALL

Fall was our first “we’re not in LA anymore” seasonal experience. We weren’t used to seeing a gradual shift toward (slightly) cooler weather until January or February, and the only changing leaves we’d see were on the few non-palm trees dotted around the city. We’ve come to love this abrupt turn; there being no question that it’s time to leave behind the cookouts and picnics for the cozy warmth of boot socks and the indoors. We get to watch the wave of color that spreads over the trees, until all the leaves have dropped except for little sprinklings of evergreens. We explain to the kids how the trees are resting and, come spring, will wake back up again. Before that big tree nap, we round up apples and pears for pies, tarts, muffins, and cakes. We watch as the farm stands dotting the road transition from selling berries, corn, and peaches to pumpkins and squash, picking up everything we’ll need for our Halloween decorations on a cash honor system. And we spend our mornings doing our chores around the farm, tending to the animals, mending what needs mending—or just digging holes in the mud—but, as quickly as we can, come back inside to surround ourselves in the singular warmth that only a fire in the fireplace and an oven heating something delicious can provide.

The recipes in this chapter are exactly what these fall afternoons call for: cozy, slow, and indulgent. Because let’s be honest: we have the next six months to be cocooned in layers of sweaters and overcoats, so we may as well enjoy ourselves.






RECIPES

CHAI BABKA

LEEK AND POTATO BREAKFAST QUICHE

MEXICAN EGG BAKE

APPLE BUTTER

SPICED PUMPKIN SOUP WITH GARLIC-CHILI OIL

PERSIMMON-FENNEL SALAD

DELICATA SQUASH GRATIN

SUNCHOKE RISOTTO WITH FRIED SAGE

CHARRED VEGETABLE LASAGNA

RUSTIC CHICKEN POTPIE WITH ROASTED ROOT VEGETABLES

DUTCH OVEN CHICKEN POT ROAST WITH FINGERLING POTATOES, SHALLOTS, AND OLIVES

HERB-STUFFED PORK ROAST

CHIVE AND PARMESAN BUTTERMILK BISCUITS

APPLE BUTTER AND MARZIPAN BREAD

PECAN SHORTBREAD AND ROSEMARY CARAMEL BARS

APPLE CAKE WITH MAPLE BUTTERCREAM

SPICED APPLE PIE WITH BRANDY CRÈME ANGLAISE

BROWNED BUTTER APPLE-PECAN CROSTATA

POACHED PEAR TARTE TATIN

MAPLE PUMPKIN PIE

SWEET POTATO AND TOASTED MARSHMALLOW PIE

VANILLA BEAN AND FRESH FIG CAKE

PERSIMMON-PECAN GALETTES

SWEDISH APPLE CAKE

SPECIAL PROJECTS

BROWN BUTTER

SETTING A SPECIAL TABLE

COLLECTING CHINA

DECORATING WITH NATURE
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Chai Babka

A freshly baked sweet bread in the morning is a comforting season staple. My biggest pet peeve is a dry cinnamon roll or babka, so I’ve made it my mission to create a version that is a rich yeasted pillow sent from heaven. To do that, I’ve packed this recipe full of butter and cream, steeping black tea in the milk for the dough, and combined brown sugar and chai spices to create the perfect autumnal flavor. This goes particularly well with a warm cup of coffee or tea and a nest of soft blankets.

MAKES 1 (9 X 5-INCH) LOAF

FOR THE BREAD


	¼ cup (60ml) whole milk

	1½ teaspoons finely ground black tea leaves (from about 1 tea bag)

	2¼ cups (300g) all-purpose flour

	¼ cup (50g) granulated sugar

	2¼ teaspoons (¼-ounce envelope/7g) instant yeast

	2 large eggs, room temperature and lightly beaten

	1 teaspoon kosher salt

	6 tablespoons (85g) unsalted butter, room temperature, plus more for the bowl and pan



FOR THE FILLING


	½ cup (110g) firmly packed dark brown sugar

	3 tablespoons all-purpose flour

	2 teaspoons ground ginger

	1 teaspoon ground cardamom

	1 teaspoon ground cinnamon

	½ teaspoon freshly ground black pepper

	¼ teaspoon kosher salt

	¼ cup (57g) unsalted butter, melted

	1 tablespoon water



FOR THE HONEY SYRUP


	¼ cup (60ml) water

	¼ cup (85g) honey

	1 cinnamon stick




	
MAKE THE BREAD: In a microwave-safe measuring cup, microwave the milk to 110°F to 120°F, about 30 seconds. Stir in the black tea and let the mixture steep for 5 minutes.

	In the bowl of a stand mixer, whisk together the flour, sugar, and yeast. Add the milk and tea mixture, followed by the eggs and salt. Attach the dough hook and set the mixer to low speed. Beat the mixture until a dough starts to form but still looks crumbly, about 2 minutes. With the mixer running, add the butter 1 tablespoon at a time, letting each tablespoon fully incorporate before adding the next. Once all the butter is added, continue beating on low until the dough is sticky and elastic, 8 to 10 minutes.

	Grease a large bowl with butter and add the dough, turning it a few times to coat. Cover and let rise in a warm spot until doubled in size, 1 to 2 hours.

	Lightly butter a 9x5-inch loaf pan and line it with parchment paper, letting the excess fall over the sides of the pan.
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MAKE THE FILLING: When the dough is done rising, in a medium bowl, whisk together the brown sugar, flour, ginger, cardamom, cinnamon, black pepper, and salt. Add the melted butter and 1 tablespoon of water and stir until well combined and pasty.

	Turn out the dough on a clean work surface and gently roll it out to a 12x20-inch rectangle. Spread the filling on the dough all the way to the edge on three sides, leaving a 1-inch border on one short side. (The dough may pull a little bit while you spread the filling, but it shouldn’t tear.) Starting at the short side opposite the border, roll the dough into a tight coil and pinch the seam to seal. Using a large sharp knife, cut the dough in half lengthwise. Position each half parallel to each other with the cut sides facing up. Twist the halves together, keeping the cut sides facing up, and tuck the ends under. Gently place in the prepared loaf pan.

	Cover and let the dough rise until the loaf has risen almost to the top of the pan, about 1 hour.
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MAKE THE HONEY SYRUP: In a small saucepan over medium heat, combine ¼ cup of water with the honey and cinnamon stick. Bring to a simmer and cook, stirring frequently, for 5 minutes or until thickened. Remove from the heat and let cool. Discard the cinnamon stick.

	Preheat the oven to 350°F.

	Uncover the loaf pan, set it on a rimmed baking sheet, and bake for 50 to 55 minutes, until deep golden brown. After about 40 minutes, if you find the bread is browning too quickly, you can cover it with foil for the remaining time. Immediately pour or brush the Honey Syrup over the bread. Let the bread cool in the pan for at least an hour before removing and slicing.




TIPS & TRICKS

Yeast is greatly affected by the temperature of the room when it’s rising. If you’re making this bread in warmer months, it may rise in half the time on your counter. If making this recipe in cooler months, preheat the oven to 200°F for 5 minutes. Then, turn the oven off and place the dough or shaped loaf inside the oven to rise. If your oven has a light inside, you can also leave that on to help maintain a little bit of warmth.

Don’t flour your work surface when rolling out the dough. It’s oily enough to not stick to the counter or rolling pin, and flour will cause it to slip. However, if the dough starts to wrinkle when rolling, gently lift the dough and stretch it slightly to release it from the counter.
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Leek and Potato Breakfast Quiche

I frequently reach for leeks in the fall because their flavor is more subtle than onions but still brings an earthy, aromatic quality to a dish. In this quiche, the leek’s flavor is front and center as a play on the potato-leek soup my mom would make for us growing up. It’s every bit as buttery and comforting as the original and perfect for breakfast, lunch, dinner, or all three.

SERVES 6 TO 8

FOR THE SAVORY PIE DOUGH


	1½ cups (180g) all-purpose flour, plus more for rolling

	1 teaspoon dried thyme

	½ teaspoon kosher salt

	¼ teaspoon garlic powder

	⅛ teaspoon cayenne pepper

	½ cup (1 stick/113g) cold unsalted butter, cubed

	5 to 7 tablespoons (60 to 90ml) ice water



FOR THE FILLING


	4 slices thick-cut bacon, chopped

	1 tablespoon extra-virgin olive oil

	1½ cups (375g) sliced leeks (see Tips & Tricks)

	1 cup (150g) Yukon gold potatoes, peeled and thinly sliced ⅛-inch thick

	¾ teaspoon kosher salt

	2 garlic cloves, minced

	4 large eggs

	1½ cups (150g) shredded Gruyère cheese

	1¼ cups (300ml) heavy whipping cream

	¼ teaspoon freshly ground black pepper




	
MAKE THE SAVORY PIE DOUGH: In a large bowl, whisk together the flour, thyme, salt, garlic powder, and cayenne pepper. Add the butter and toss it gently in the flour to coat completely. Cut in the butter using a pastry blender, or briefly squeeze the pieces of butter between your thumb and forefinger until the biggest pieces are the size of almonds and the smallest are about the size of peas. Using a fork, mix in half the water. Continue adding the water a tablespoon at a time until the mixture forms a shaggy dough. Gently knead the dough together in the bowl until it clumps together. Shape it into a disk and wrap tightly in plastic wrap. Chill for 1 hour or up to 3 days.

	Preheat the oven to 425°F.

	On a lightly floured surface, roll the chilled pie dough into a 13-inch circle. Transfer the dough to a 9-inch pie pan and trim the excess dough to an inch from the edge of the pan. Tuck under any excess dough and crimp around the edge as desired. Poke the bottom of the crust all over with a fork. Freeze for 15 minutes. Set a piece of parchment paper inside the pie crust and fill with pie weights or dried beans. Place the pie pan on a rimmed baking sheet and bake for 15 to 18 minutes, until the edges are just golden brown. Carefully remove the parchment and weights and return the crust to the oven, baking for 3 to 5 more minutes or until the bottom of the crust looks set. Set aside to cool. Reduce the oven temperature to 350°F.

	
MAKE THE FILLING: In a large frying pan, add the bacon and olive oil. Set the pan over medium heat and cook, stirring occasionally, until the bacon is lightly browned, about 5 minutes. Add the leeks, potatoes, and ½ teaspoon of the salt, stirring to coat everything in the bacon fat. Cook, stirring occasionally, until the leeks have softened and the potatoes are lightly browned, 5 to 7 minutes. (The potatoes will not be tender at this point; that’s okay.) Add the garlic and cook for 2 minutes more. Remove the pan from the heat.

	In a medium bowl, whisk together the eggs, 1 cup of the Gruyère, cream, pepper, and the remaining ¼ teaspoon of salt until well combined. Add three-quarters of the potato-leek mixture to the parbaked crust and pour the egg mixture on top. Scatter the remaining potato-leek mixture on top of the eggs, followed by the remaining ½ cup of Gruyère.

	Bake until the top is golden brown and the center is set, 40 to 45 minutes. If the crust is getting too dark before the filling is cooked, cover the edges of the pie pan with foil to prevent burning. Let the quiche cool for 10 minutes before serving.




TIPS & TRICKS

Leeks are grown in sandy soil, so it’s really important to wash them thoroughly before cooking. I like to split them lengthwise, then I separate the layers as I rinse them under cold running water. Dry them thoroughly, of course. While the whole leek is edible, I like to stick to the white parts and about 2 inches of the green parts for this recipe.

Don’t skip a step when it comes to parbaking the piecrust—it’s essential to make sure the bottom of your quiche is crispy instead of soggy. Crimp the edges any way you like; use your fingers for a rustic, handmade look, or press with the tines of a fork for a more classic look.
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Mexican Egg Bake

For breakfast, my mom would cook chorizo and potatoes in a skillet with a chili-flecked tomato sauce, then serve them with scrambled eggs. I wanted to combine this idea with another favorite breakfast dish of mine, shakshuka, where eggs are baked in the sauce along with garlic and cheeses. The result: this gloriously hearty morning dish.

SERVES 4 TO 6


	3 tablespoons extra-virgin olive oil

	½ pound (225g) fresh Mexican chorizo

	3 cups (375g) sweet potato, peeled and cut into ½-inch cubes

	½ teaspoon kosher salt

	½ teaspoon ground cumin

	¼ teaspoon freshly ground black pepper

	1 cup (150g) diced red onion

	¼ cup (60ml) water

	1 cup (150g) thinly sliced sweet red bell pepper

	5 or 6 large eggs

	¼ cup fresh cilantro leaves, for serving

	Crushed red pepper (optional), for serving

	1 jalapeño, stemmed, deseeded, and sliced, for serving

	½ cup (60g) crumbled queso fresco, for serving

	½ cup (120ml) salsa, for serving

	8 to 12 corn tortillas, for serving




	Preheat the oven to 350°F.

	In a large (12-inch) oven-safe skillet over medium heat, heat the olive oil. Crumble in the chorizo and cook, stirring occasionally, until the chorizo is crumbly and begins to render, 5 to 7 minutes. Push the chorizo to the edges of the skillet to create a well in the center. Add the sweet potatoes, ¼ teaspoon of the salt, the cumin, and pepper and stir to coat the sweet potatoes in the rendered chorizo fat. Cook until the sweet potatoes are slightly tender, 5 to 7 minutes, stirring occasionally and gradually incorporating chorizo from the edges.

	Add the onion, the remaining ¼ teaspoon salt, and ¼ cup of water, and stir to release any browned bits from the bottom of the pan. Cook, stirring often, until the onion is slightly softened, about 3 minutes. Stir in the red bell pepper and cook for 2 minutes more. Remove the skillet from the heat.

	Use the back of a spoon to make five or six wells in the sweet potato mixture, spacing evenly. Gently crack one egg into each well and season with salt to taste.

	Bake until the eggs are cooked to your desired degree of doneness, 13 to 15 minutes for set whites and runny yolks. Let cool for 5 minutes before serving. Garnish with cilantro, red pepper (if desired), and jalapeño, and serve with queso fresco, salsa, and tortillas.




TIPS & TRICKS

Chorizo Smarts: When shopping for chorizo, be sure to look for fresh Mexican chorizo, which is uncooked (like breakfast sausage) instead of Spanish chorizo, which is dried and cured. If you can’t find chorizo, simply use regular or spicy Italian sausage and stir in a teaspoon of smoked paprika during cooking. Also, not all Mexican chorizo is created equal; it can vary in spiciness and fat content. If your skillet is looking a little dry, add a little extra olive oil. If the cooked chorizo doesn’t taste spicy enough, hit it with a dash of chile powder or red pepper.

Runny vs. Firm: Some folks adore a runny egg yolk; others get squeamish at the sight of it. I’ve given a range here so you can please all diners, but I recommend checking your oven after 10 minutes; you can always add a little more time for firmer yolks.
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Apple Butter

As much as I love being in the kitchen, there are some special recipes that are just as rewarding to make as it is to enjoy them. I know that when I pull out my big roasting pan in the fall, I’m going to be making batch after batch of this apple butter through the winter, just tossing in heaps of apples with warming spices and citrus. The whole house smells like freshly baked apple pie, and then for months we enjoy this butter swirled into yogurt, slathered between cake layers, or simply spread on toast.

MAKES ABOUT 2 QUARTS/9 (8-OUNCE) JARS


	8 pounds (3,620g) mixed varieties of apples, such as Honeycrisp, Opal, and Granny Smith, washed, cored, and chopped into 1-inch chunks

	2 navel oranges, peel and pith removed, cut into 1-inch chunks

	1½ cups (330g) firmly packed light brown sugar

	1½ cups (300g) granulated sugar

	1 tablespoon ground cinnamon

	2 teaspoons ground ginger

	½ teaspoon ground allspice

	½ teaspoon ground cardamom

	⅛ teaspoon kosher salt

	2 cups (480ml) apple cider or water

	⅓ cup (80ml) fresh lemon juice

	¼ cup (60ml) bourbon (optional)




	Preheat the oven to 400°F.

	In a large roasting pan, add the apples, oranges, brown sugar, granulated sugar, cinnamon, ginger, allspice, cardamom, and salt. Toss thoroughly to combine. Cover the pan with foil, sealing the edges tightly, and lift up one corner to create a steam vent.

	Roast for 1 hour or until the apples are very soft and mash easily with a fork. Remove from the oven. Carefully remove the foil and let the apple mixture cool for 20 minutes, stirring occasionally.

	Reduce the oven temperature to 300°F.

	Carefully process the apples through a food mill or, working in batches, blend the apples in a food processor or blender on medium speed until very smooth. Transfer the pureed apples back to the roasting pan and stir in the cider or water, lemon juice, and bourbon, if using.

	Bake, stirring every 30 minutes, until the mixture is very thick and velvety and the color deepens to a dark golden brown, 3 to 4 hours.

	From here, the hot apple butter can be transferred to jars and kept refrigerated for up to 2 months, or it can be placed in sterilized 8-ounce canning jars and processed in a water bath for 12 minutes (see Pickling, for sterilizing and canning instructions).




TIPS & TRICKS

If you don’t have a food mill and are pureeing the roasted apples with a blender or food processor, you can press the pureed apple mixture through a fine mesh sieve before returning it to the pans. This will catch any small pieces of apple skin left in the mixture and produce a velvety smooth butter.

Have fun with the flavors in the apple butter. You can add your favorite baking spices or vanilla bean for added flavor, or swap the bourbon for a fruit liqueur, like Kirsch or applejack, or a sweet wine, like Madeira.








Spiced Pumpkin Soup with Garlic-Chili Oil

Pumpkin has the advantage of being able to play sweet or savory. So while we all love pumpkin muffins and pancakes, don’t forget that with the addition of warm spices like ginger and garam masala, pumpkin also majorly delivers when pureed into a rich, flavorful soup—especially when drizzled with a garlic- and chili-infused oil.

SERVES 6 TO 8

FOR THE GARLIC-CHILI OIL


	1 to 2 tablespoons gochugaru or red chili flakes

	2 teaspoons brown sugar

	½ cup (120ml) peanut or vegetable oil

	¼ cup minced sweet onion

	6 garlic cloves, minced

	½ teaspoon kosher salt



FOR THE PUMPKIN SOUP


	4½ to 5 pounds (2 to 2½kg) sweet baking pumpkins or winter squash, such as butternut, candy roaster, or kuri

	3 tablespoons unsalted butter or vegetable oil

	1 sweet onion, chopped

	1 (2-inch) piece ginger, grated

	6 garlic cloves, grated

	1 teaspoon ground ginger

	1 teaspoon garam masala

	¾ teaspoon freshly ground black pepper

	½ teaspoon ground cinnamon

	2 tablespoons sherry vinegar

	4 cups (960ml) unsalted or low-sodium vegetable broth

	3 tablespoons light brown sugar

	½ cup (120ml) heavy whipping cream, plus more for serving

	Kosher salt




	
MAKE THE GARLIC-CHILI OIL: In a medium heatproof metal or ceramic bowl, stir together the chili flakes and brown sugar.

	Heat the oil in a small saucepan over medium-high heat until very hot, about 5 minutes. Carefully add the minced onion and fry, stirring frequently, until the onion pieces start to brown on the edges, about 5 minutes. Add the minced garlic and cook, stirring constantly, until the onions and garlic are lightly golden brown, 1 to 2 minutes more. Quickly and carefully pour the hot oil mixture into the bowl of chili flakes. The mixture will bubble in the bowl. When the bubbling subsides, stir in the salt and set aside to cool completely.

	
MAKE THE PUMPKIN SOUP: Preheat the oven to 375°F. Line a baking sheet with heavy duty foil.

	Place the whole pumpkins or squash on the foil and pierce them all over with the tip of a sharp knife. Roast for about 1 hour or until the skin looks puffed or wrinkled and the squash is very easily pierced with a fork. Let cool for 1 hour.

	Use a fork to perforate the skin all around the stem of the pumpkin to remove it, or pry open the squash in half lengthwise to reveal the seeds. Scoop out the seeds and any fibrous portions with a spoon and discard. Scoop the cooked pumpkin into a large bowl and discard the skins.

	In a large Dutch oven or stockpot over medium heat, heat the butter or olive oil. Add the onion and cook, stirring frequently, until the onion browns, about 12 minutes. Stir in the ginger and garlic and cook for 1 to 2 minutes, until very fragrant. Add the ground ginger, garam masala, black pepper, and cinnamon and cook, stirring constantly, for another minute. Stir in the vinegar and scrape the bottom of the pot with a wooden spoon to deglaze it.
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	Add the roasted pumpkin, vegetable stock, and brown sugar to the Dutch oven. Bring to a boil and cook for 15 minutes, stirring occasionally and breaking up any large chunks of pumpkin with the back of the spoon.

	Use an immersion blender to puree the soup until smooth. Alternatively, you can carefully ladle the hot soup into a blender with the center of the top removed, then return the pureed soup to the pot. Stir in the cream and salt to taste. Serve with a drizzle of cream and garlic-chili oil.




TIPS & TRICKS

Garlic-Chili Oil is an excellent condiment to have in your pantry. Drizzle it on eggs, leftover rice, or anywhere a little extra heat is desired. It’s especially good slathered over fried chicken!
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Persimmon-Fennel Salad

What tends to keep people from loving persimmons as much as I do is realizing there are two types, and they’re each suited for different types of preparations. Most people know about Hachiya persimmons because they’re what are used for things like pudding and baking. These are the oblong guys that need to ripen until they’re almost liquefied before they’ll work for you because that’s when their tannins—astringent, bitter compounds—start to dissipate. If you’ve ever taken a bite of an unripe Hachiya, you know that it’s like eating chalk. Fuyus, on the other hand, are the shorter, more squat-looking versions of the fruit, and they’re meant to be crunchy like an apple but still have that signature persimmon custardy flavor. That’s what we’re going for here. Their flavor pairs really well with fresh, subtle fennel and some bacon for a salty, savory crunch. I prefer duck bacon, which has a more restrained flavor than pork, but if you can’t find it at your market or online, feel free to use any bacon of your choice—or leave it out for a salad that is still wonderfully delicious.

SERVES 6


	Juice of 2 Meyer lemons

	1 medium shallot, finely chopped

	2 strips duck or thick-cut applewood smoked bacon, roughly chopped

	1 tablespoon honey

	¼ teaspoon kosher salt

	¼ cup (60ml) extra-virgin olive oil

	2 large fennel bulbs, trimmed, halved, cored, and thinly sliced, fronds reserved for garnish

	3 firm but ripe Fuyu persimmons, peeled, halved through the stem end, and thinly sliced

	2 ounces (60g) aged Manchego cheese

	Freshly ground black pepper, for serving




	In a large bowl, combine the Meyer lemon juice and shallots and set aside. (This will soften the shallots’ bite.)

	In a large skillet over medium-high heat, add the bacon and cook until the fat has rendered and the bacon pieces are crispy, 8 to 10 minutes. Transfer the bacon to a paper towel–lined plate and set aside to cool.

	In the bowl with the lemon juice and shallots, whisk in the honey and salt. Slowly add the olive oil and continue whisking until the dressing is emulsified and smooth.

	Add the sliced fennel and persimmons to the dressing and toss very gently to coat. Transfer the salad to a large serving plate and use a vegetable peeler to shave large strips of the Manchego over the salad. Scatter the cooked bacon on top and finish with freshly ground black pepper and the reserved fennel fronds.




TIPS & TRICKS

Regular lemons can be used in place of Meyer lemons if they are unavailable.

See the tip for the Persimmon-Pecan Galettes for picking out the perfect persimmon. Make sure you use the Fuyu variety and not Hachiya or honey persimmons.
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Delicata Squash Gratin

Winter squash often get passed over for their cold-weather-produce counterparts because, and I get it, they can be intimidating to prepare. But these seemingly impenetrable gourds are good for so much more than front-porch decoration and are actually very simple to incorporate into familiar recipes. One of my favorite ways to take advantage of their meaty sweetness is by making this deeply savory, deeply filling vegetarian main dish. It’s proof that you need not be afraid of winter squash, and also that you don’t need meat or tons of cheese to make comfort food.

SERVES 6 TO 8


	¼ cup plus 2 tablespoons (85g) unsalted butter, plus more for the pan

	2 large sweet onions, halved and thinly sliced root-to-stem

	1¼ teaspoons kosher salt

	1 teaspoon light brown sugar

	1½-pounds (680g) delicata squash, halved, deseeded, and cut into ¼-inch semicircles

	3 tablespoons all-purpose flour

	1½ cups (360ml) warm whole milk

	4 ounces (115g) herbed goat cheese, crumbled

	1 cup (100g) shredded Fontina cheese

	½ cup (25g) grated Asiago or Parmesan cheese, plus more for finishing

	½ teaspoon freshly ground black pepper, plus more for finishing

	1 teaspoon chopped fresh thyme, plus more for finishing

	1½ cups fresh bread crumbs




	Preheat the oven to 375°F. Lightly butter a 2-quart baking dish or spray with nonstick cooking spray and set aside.

	In a large skillet over medium heat, melt 2 tablespoons of the butter. Add the onions and cook, stirring occasionally, for about 5 minutes. Add ¼ teaspoon of the salt and continue cooking until the onions are very soft and just starting to turn golden, about 20 minutes. Stir in the brown sugar. Continue cooking, stirring every 2 to 3 minutes, until onions are very soft and deep amber in color, about 20 minutes more. You can add a tablespoon of water at a time as needed to unstick any onions and scrape the brown bits off the bottom of the pan. Spread the caramelized onions evenly on the bottom of the prepared baking dish. Arrange the squash slices on top.

	In the same skillet, melt the remaining ¼ cup of butter over medium heat. Whisk in the flour and cook until it smells nutty, about 2 minutes. Slowly whisk in the warm milk and continue cooking, whisking constantly, until the mixture is slightly thickened and bubbling, 3 to 5 more minutes. Remove the pan from the heat and whisk in the goat cheese until the sauce is smooth. Add the Fontina and Asiago a few tablespoons at a time, whisking until the cheese is fully incorporated before adding more. Whisk in the pepper, thyme, and remaining teaspoon of salt. Pour the sauce evenly over the squash and cover the dish with foil.

	Bake for 60 minutes, until the squash is slightly softened. Remove the foil and sprinkle with the bread crumbs. Bake for an additional 15 to 20 minutes, until the top is golden brown and squash is tender. Let the gratin cool for 15 minutes and sprinkle with additional black pepper, Asiago, and thyme before serving.




TIPS & TRICKS

If you can’t find delicata squash, acorn squash or peeled, sliced butternut squash will be a good substitute. Thanks to delicata’s thin skin, which becomes tender with heat, you don’t need to peel it before cooking.

To speed up the assembly for this dish if you’re adding it to a holiday menu, the caramelized onions can be made up to 3 days in advance and refrigerated. The squash can be cut the day before and refrigerated in an airtight container or zip-top bag.

Give this decadent gratin the perfect finishing touch by using the buttery bread crumbs from the Asparagus Spears with Poached Eggs and Butter-Fried Bread Crumbs on top.
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Sunchoke Risotto with Fried Sage

I’ve always adored the flavor of artichokes, so when I discovered sunchokes or Jerusalem artichokes, I was enchanted. They’re knobby root vegetables that look like ginger, and when trimmed, roasted, and pureed, they’re like the silky love child of a potato and an artichoke. There’s nothing complicated about making risotto; it’s simply about cooking rice with confidence and good timing.

SERVES ABOUT 6


	6 cups low-sodium or unsalted chicken or vegetable broth

	1 Parmesan rind

	1 fresh sage sprig

	¼ cup (60ml) olive oil

	12 fresh sage leaves

	1 pound (450g) fresh sunchokes, scrubbed, 2 thinly sliced, remaining diced

	Fine sea salt, for sprinkling

	2 tablespoons unsalted butter

	1 large shallot, chopped

	4 garlic cloves, minced

	1 teaspoon kosher salt

	¾ teaspoon freshly ground black pepper, plus more for serving

	1½ cups (270g) Arborio or short-grain white rice

	½ cup (120ml) dry white wine, such as Sauvignon Blanc

	¾ cup (60g) freshly grated Parmesan cheese, plus more for garnish




	In a medium saucepan over medium-high heat, add the broth, Parmesan rind, and sage sprig and bring to a boil. Reduce the heat to medium-low and simmer for 15 minutes. Remove and discard the Parmesan rind and sage. Reduce the heat to low and cover the stock to keep warm.

	In a Dutch oven over medium heat, heat the olive oil until shimmering. Add the sage leaves and fry until they turn dark and crispy, about 1 minute. Remove with a slotted spoon and let drain on a paper towel–lined plate.

	Add the sliced sunchokes to the pot and fry until golden brown and crispy, about 5 minutes. Remove with a slotted spoon and let drain on the paper towel with the sage leaves. Sprinkle lightly with the fine sea salt, if desired.

	Add the butter to the pot and let it melt into the olive oil. Add the diced sunchokes and cook, stirring occasionally, until the sunchokes are soft and translucent, about 10 minutes. Add the shallot, garlic, kosher salt, and black pepper and cook for another 5 minutes, stirring frequently, until the sunchokes start to brown on the edges.

	Add the rice and cook, stirring occasionally, until the rice is toasted and smells nutty, about 2 minutes. Add the wine and scrape the bottom of the pot with a wooden spoon to release any browned bits. Simmer until the wine is mostly absorbed, 1 to 2 minutes. Reduce the heat to medium-low and ladle in about 1 cup of the warm stock. Cook, stirring constantly, until the stock is mostly evaporated. Continue adding the stock, about a cup at a time, stirring very frequently until the liquid is mostly absorbed before the next addition, and cook until the rice is tender, about 40 minutes.

	Remove the pot from the heat. Stir in the Parmesan, taste, and add more salt if desired. Divide the risotto among bowls and top each serving with the fried sage and sunchoke chips, black pepper, and additional Parmesan as desired.




TIPS & TRICKS

Sunchokes are typically found in the refrigerated produce section during the winter and early spring months.

Using broth versus stock will lend a lighter color to the finished risotto, but either one will give you delicious results.
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Charred Vegetable Lasagna

We all love lasagna in theory, but in practice, it can be… not so great. It seems like it should be this incredibly comforting, delicious dish (I mean, all that cheese!), but then it’s kind of eh. My solution was to keep all the things you love—the noodles, the sauce, and yes, the cheese—then introduce more flavor with charred, caramelized vegetables like mushrooms and carrots. The dish is still its signature hearty self, but the veg helps lighten things up while keeping the lasagna from tasting one-note.

SERVES 8 TO 10

FOR THE CHARRED VEGETABLES


	8 ounces (225g) cremini or baby bella mushrooms, cleaned and halved

	4 large carrots, peeled, halved, and cut into 1-inch pieces

	3 stalks celery, halved and cut into 1-inch pieces

	1 large sweet onion, peeled and cut into 8 wedges

	1 garlic head, cloves separated but not peeled

	¼ cup (60ml) extra-virgin olive oil

	1 teaspoon kosher salt

	1 teaspoon freshly ground black pepper

	1 teaspoon fennel seeds

	¼ teaspoon crushed red pepper

	2 tablespoons tomato paste

	2 tablespoons balsamic vinegar



FOR THE EASY TOMATO SAUCE


	1 (15-ounce/425g) can tomato sauce

	1 (14.5-ounce/411g) can crushed fire-roasted tomatoes

	1 tablespoon Italian seasoning

	¾ teaspoon garlic powder

	½ teaspoon kosher salt

	½ teaspoon freshly ground black pepper



FOR THE LASAGNA


	2 cups (500g) ricotta cheese

	1 large egg

	1¼ cups (113g) grated Parmesan cheese

	¼ cup finely chopped fresh basil

	½ teaspoon kosher salt, plus more for the pasta

	½ teaspoon freshly ground black pepper

	1 (16-ounce/454g) box dried lasagna noodles

	16 ounces (450g) fresh mozzarella, sliced

	3 cups (340g) shredded mozzarella cheese

	Fresh basil leaves, for garnish




	
MAKE THE CHARRED VEGETABLES: Position an oven rack in the upper third of the oven. Preheat the oven to low broil (450°F).

	On a baking sheet, toss the mushrooms, carrots, celery, onion, and garlic cloves with 3 tablespoons of the oil, plus the salt, pepper, fennel seeds, and red pepper. Broil for 12 minutes.

	In a small bowl, whisk together the tomato paste, vinegar, and the remaining tablespoon of oil. Drizzle the mixture over the broiled vegetables and toss to coat. Return the vegetables to the oven and broil until tender and slightly charred, about 10 minutes more. Let cool slightly.
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