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Praise for a spoonful of everywhere






“A Spoonful of Everywhere is your passport to global flavor, brought to life with warmth, authenticity, and culinary mastery. A must-have for anyone who believes the kitchen is where the world comes together.”


—Chef Dean Fearing, The Ritz-Carlton Dallas


“Whether you know Abraham from his glorious restaurant, Salum, or meet him here for the first time, this book will leave you enchanted and craving more.”


—Lee Cullum, columnist, The Dallas Morning News


“This gorgeous book captures what makes Abraham and Salum so special: soulful flavors, generous hospitality, and dishes you’ll want to make again and again.”


—D’Andra Simmons, entrepreneur, television personality, and culinary judge
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To My Father,


You taught me to treat everyone with respect, to love without conditions, and to see the world without judgment. Those lessons became the recipe for how I live, cook, and love.


I carry you in me forever.
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foreword





by Jennifer Franklin


Atlanta-based author


I remember the first time I met Abraham. He was a guest chef at a food festival in Mexico’s Mayan Riviera, which I was covering as a journalist. Our husbands quickly bonded over being in paradise while we worked, and they encouraged us to meet. That night, amid the chaos of hungry festivalgoers searching for their next bite, Abraham stood out—joyful, focused, and calm. It’s rare to feel such an instant soul connection, but with Abraham, I did. We became kindred spirits almost immediately.


Since then, I’ve treasured our time together—wandering markets in Mexico, sharing fine dining in his hometown of Dallas, sitting at a chef’s table in Atlanta, and walking through the Peruvian Andes. But one experience in Aguas Calientes, the town at the base of Machu Picchu, revealed his true approach to food. After climbing to the Sun Gate before dawn, we returned to town exhausted and hungry. Instead of settling for the first restaurant we found, Abraham insisted we search for something remarkable—the right meal to match the wonder of the day. I don’t remember the name of the restaurant, but I’ll never forget the joy of bright ceviche and Lomo Saltado with perfectly seared beef and crisp potatoes. It wasn’t just a meal; it was discovery.


That day showed me Abraham’s philosophy. For him, food is never about showing off or being overly complicated. It’s about creating moments of genuine excellence. Whether savoring a traditional dish in a remote village or sharing a recipe he’s crafted for home cooks, his joy for cooking is always present—and contagious.


That same spirit infuses every page of A Spoonful of Everywhere. His multicultural upbringing, passion for authentic flavors, and thoughtful storytelling shine through, making his recipes both approachable and inspiring. I know you’ll enjoy cooking from this book—and you may find, as I did, that this dynamic, big-hearted chef becomes your kindred spirit too.
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introduction







Roots in Mexico City


I was born and raised on Calle Providencia in Colonia del Valle, Mexico City, an old neighborhood built in the 1920s. It surrounded me with rich cultural influences where my world revolved around family, friends, and food. My Mexican, Italian, Spanish, and Lebanese heritage further shaped my upbringing.


When I think of food, I believe my palate for the finer things began almost as soon as I entered the world. My mother, Leticia Elia Eleonora Cerdeño Mateos—known to everyone simply as “Hompy”—loved to share a particular story. When I was eight months old, I held a cracker topped with Roquefort cheese. Apparently, I would lick off the cheese and toss the cracker aside. Mom was amazed that such a young child had a taste for bold flavors. Since then, I’ve never been a picky eater. I’ll try anything at least once—snake wine in Vietnam, fish scales in Japan, or insects in Mexico. Keeping my mind (and palate) open to new experiences has shaped me as a cook and continues to inspire me every day.







A House Always Full of Food


Our home in Mexico was always buzzing with life—family and friends dropping by unannounced, with everything centered around food. Celebrations were never small; uncles, cousins, neighbors, and friends of friends all gathered around the kitchen table.


New Year’s Eve was especially legendary—sometimes themed, sometimes not— but always filled with laughter, music, and a “small” crowd of thirty or more who often stayed into the early hours. No one ever stepped into our home without being offered something to eat or drink.
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Though my parents weren’t big drinkers, they always kept a full bar, along with fresh fruit waters and delicious snacks for guests. One of the most beloved traditions was serving Lebanese coffee, followed by my father reading the coffee grounds to tell fortunes. To this day, friends still talk about how uncannily accurate he was—and how much we all miss his warmth, humor, and quiet magic.







Meals, Mothers, and Grandmothers


Daily meals growing up were simple: a bit of soup like fideo, spinach, or my favorite— squash blossom—some kind of protein, often fish, meat, or pork, and a crisp green salad. My mother adored salads, so they were always on the table. Our food wasn’t heavily seasoned and, admittedly, often overcooked.


My mother didn’t have much interest in cooking; her passions lay in painting, poetry, and golf. For her, the kitchen was more of a duty than a creative outlet. But while her meals were never elaborate, they were made with love. Luckily, I had two grandmothers whose cooking more than made up for what was missing at home.







Lilia: Force of Nature



My maternal grandmother, Lilia, stood under five feet tall and always told me, “Height is measured from your head to the heavens. So, I am taller than most people.” Born in Tabasco in 1907, she lived through two world wars, revolutions, tragedies, and scandals. She left us at ninety-four, with no memory of any of it.


Her stories became family legend—like losing her mother at seven and taking over household duties, sewing clothes for her father and brother. Winning her favor was rare—and never permanent. There isn’t a hurricane named after her that could match her force.


She lived with us, and I often peeked over her shoulder while she cooked, drawn to the aromas of garlic, onions, herbs, and spices. Her legendary dish was octopus stewed in its own ink. Those scents quietly shaped my soul.
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[image: A man is smiling and holding a small basket of Brussels sprouts at an outdoor produce market. Behind him, tables display a variety of fruits and vegetables. Only these items and people are visible.]
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Lilia also introduced me to opera. At seven years old, I sat through Tristán e Isolda—five hours in German—only to be rewarded with churros and hot chocolate at El Moro café afterwards. Soon, churros gave way to quail, foie gras, oysters, and suckling pig. She taught me how to strip a quail clean, why foie gras was such a delicacy, and how to taste the ocean in oysters. She showed me that food could transport us through time, memory, and place.







Amira: The Pantry of Za’atar and Olives



My paternal grandmother, Amira, the daughter of a Lebanese immigrant and an Indigenous Oaxacan woman, was equally remarkable. Born in Oaxaca in 1911, she mastered both Lebanese and Oaxacan cuisines.


As a college student, I visited her every Thursday for lunch. Even if I was her only guest, she prepared feasts: kibbeh nayyeh, tabbouleh, rice, stuffed grape leaves, labneh, and olives. She loved to cook for others, and I adored her. The scent of za’atar, olives, and fresh bread takes me back to her pantry instantly.


As a child, I would sneak in just to breathe in those aromas. She always cooked with ghee—her “special butter.” Only years later did I learn the word “clarified butter” and understand its place in her cooking.







Becoming a Chef


In 1988, I realized I didn’t want to study marketing—I wanted to be a chef. My father wasn’t thrilled, but I secured an apprenticeship at the Camino Real Hotel in Mexico City, where I worked every station imaginable: dishwashing, polishing silver, garbage runs, room service.


I rotated through each kitchen—feeding three thousand at breakfast, learning strict French brigade structure at Fouquet’s de Paris, navigating kosher rituals, and admiring the women who ran the cafeteria for two thousand employees with ease. Each station taught me discipline, teamwork, and respect for food’s origins.
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That foundation carried me to the New England Culinary Institute in Vermont, where I survived endless snow, warmed myself (perhaps too faithfully) with Armagnac on my father’s advice, and ultimately earned a place at L’Oustau de Baumanière in Provence. France changed me forever.


From there came Brussels, the Riviera Maya at Xcaret, San Antonio, Dallas, Parigi—and finally, opening Salum in 2005. Later, Komali became my tribute to authentic Mexican cuisine.


Travel has always been one of my greatest joys. Cooking in Argentina, Brazil, Spain, Oman, and Portugal … vacationing in Vietnam, Cambodia, India, and Nepal … each place shaped me as a person and as a chef.


Food memories are everywhere: tasting anchovies in Spain, cheese in France, parrilleros grilling over coals in Argentina, or monks offering blessings before a meal in Nepal. Whether a Michelin-starred tasting menu in Sydney or a squash blossom quesadilla in a Mexican market, every experience reminds me that food is connection.







Why This Book


One of my culinary instructors once told me: there are only two kinds of cuisine— good and bad. Start with the best ingredients, treat them with respect, and let love guide the process. That advice has never left me.


Writing this book has been one of the most personal journeys of my life. For years, I’ve shared food with guests at Salum, watching laughter and memories unfold. Now, through these pages, I get to share that same experience with you— right in your own home.


This book was born from countless conversations with guests, from family traditions, from my travels and mentors. More than a collection of recipes, it’s an invitation: to cook with curiosity, to savor discovery, and to share food with those you love.


So, open these pages with excitement. Let’s cook with heart, with soul, and with generosity. Let’s bring people together around your table, creating moments that linger long after the last bite. Food tells our story—and it’s always better when we share it.
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[image: A man and a woman sit at a restaurant table with two wine glasses as a chef in uniform shows them a menu. The table has one candle and one flower, and a busy kitchen is visible in the background.]
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Continental Ingredients & Pantry





One of the things I love most about cooking with the seasons—and especially cooking here in Texas—is how much the ingredients can speak for themselves. We’re lucky to have incredible local produce, proteins, and pantry staples right at our fingertips. My take on continental cuisine also draws from a wide range of global influences, from Mexican and Spanish to Lebanese and South Indian. Some of the ingredients I use are likely already in your kitchen, while others might be a little less familiar. Below is a primer on the more distinctive pantry staples featured throughout this book: what they are, how I like to use them, and where you might be able to find them. Use it as a guide—and a bit of inspiration—when building your own flavorful pantry.




Achiote (Annatto) Paste


Achiote paste is one of those powerhouse ingredients I always keep on hand. Made from annatto seeds, garlic, vinegar, and spices, it brings a bold, earthy depth and that unmistakable red-orange color I love—especially in dishes like the Slow-Roasted Yucatecan Pork with Sour Orange, Achiote & Red Onions (page 236) and the Redfish Wrapped in Banana Leaves with Citrusy Achiote Sauce (page 288). It’s sold in dense little bricks (usually around 3.5 ounces), and for the recipes in this book, you can just break off what you need with a spoon. You’ll usually find it in the Latin foods aisle at the grocery store, at Mexican markets, or online.







Agave Nectar


I reach for agave nectar when I want a touch of sweetness that’s smooth, subtle, and a little more nuanced than sugar. A natural sweetener derived from the agave plant, it has a mild, floral sweetness and a smooth texture. It dissolves easily in both hot and cold liquids, making it a favorite in dressings, desserts, and of course, cocktails—you’ll find its whisper of sweetness lends amazing flavor to the Crazy World Cantarito (page 30) and Desert Rose (page 33) sippers in my cocktail section. You can find it near the honey or natural sweeteners section in most grocery stores.
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Banana Leaves


Banana leaves are one of my favorite ways to cook fish or meat—they gently steam whatever’s inside while adding a subtle, grassy aroma you can’t quite replicate any other way. I use them in my Yucatecan-Style Redfish recipe (page 288), where they help keep the fish tender and infused with flavor. You’ll find banana leaves in the freezer section of most Latin or international grocery stores. Just thaw them before using, and if they feel stiff, a quick pass over an open flame or hot pan will make them more pliable for wrapping.







Cajeta (Dulce de Leche)


Cajeta is one of those ingredients I fell for the first time I tasted it—rich, velvety, and just tangy enough thanks to the goat’s milk. It’s like dulce de leche, but with a little more character. I use it to drizzle over fruit or even a scoop of vanilla ice cream. Look for it in Latin markets or online—it’s usually sold in jars or squeeze bottles.







Chaat Masala


Chaat masala is one of those punchy spice blends that wakes up whatever you sprinkle it on. It’s tangy, salty, a little funky—in the best way—and adds an unexpected pop to everything from fruit to fried snacks. I use it as part of the coating for the Crispy Spice-Coated Okra that accompanies the South Indian Lentil & Tomato Rasam on page 106, where it brings just the right hit of brightness and depth. You can find it at Indian grocery stores or online.







Chicharrónes


Chicharrónes are one of my favorite secret weapons for adding big flavor and serious crunch. These crispy pork rind cracklings aren’t just for snacking—they make a killer topping, especially on dishes like the Smoky-Spicy Deviled Eggs with Crispy Cracklings and Red Chile Salsa (page 204). That salty, airy crunch brings the whole bite together. You’ll find them in the snack aisle or sometimes near the butcher counter at Latin grocery stores. Grab a bag—you’ll be surprised how often you reach for them.







Chili Peppers: Fresh & Dried



I’m obsessed with chiles. Fresh, dried, smoky, fruity, mild, or fiery—they’re 13essential in Latin and Southwestern cooking, and they show up in just about every recipe in this book. (Quite literally: I counted over 75 references!) You’ll usually find fresh chiles in the produce aisle, and a whole world of dried varieties like pasilla, guajillo, and árbol at Mexican markets or the spice section. These peppers are the backbone of so many sauces, soups, and stews here—building layers of flavor that keep things interesting.







Demi-Glace: Beef, Lamb & Veal



I rely on demi-glace constantly—it’s a beautifully reduced stock, usually from beef, lamb, or veal bones, that adds serious umami punch to sauces and braises. You’ll find it woven through the recipes, especially in dishes that balance savory and sweet, like the Rosemary-Thyme Wild Boar Chops with Blackberry Demi-Glace (page 272). While making it from scratch is rewarding, I often keep a high-quality pre-made version on hand—look for good brands in the freezer section or jarred near soup bases at specialty stores or online.







Epazote Leaves


Epazote is a bold, unmistakable herb I turn to when I’m slow-simmering beans or braises—it adds a unique, slightly pungent herbal flavor that you won’t find anywhere else, plus it’s traditionally known to help with digestion. You’ll taste it in dishes like the Savory Pork Pozole Verde with Tomatillo, Jalapeño & Pepita Seeds (page 232). Fresh epazote is best found at Latin markets, but dried versions work well too for convenience. If you can’t track it down, I usually substitute a mix of fresh Mexican oregano and cilantro in equal parts—it won’t be quite the same, but it’ll get you close.







Essential Oils: Basil & Fennel



I love working with culinary-grade essential oils like fennel and basil oil because just a drop or two can pack an incredible punch of concentrated flavor—perfect for lifting desserts, vinaigrettes, and syrups in unexpected ways. You’ll find a few drops of basil oil bring a fresh, herbal lift to the honey drizzle on the Summer Berry, Mascarpone & Goat Cheese Tarts (page 54). Just make sure you’re using food-safe oils—you can usually find them in the health or baking section of natural food stores, or easily online. Trust me, they’re little flavor powerhouses worth having on hand.
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Ground Chile Piquín Pepper


Ground chile piquín pepper brings instant fire and smoky heat to any dish. These tiny peppers pack a serious punch, and I love using the powder in rubs, spice blends, or to finish a dish with a bold kick. I especially love how it brightens up the Mayan Citrus Salad with Jicama, Grapefruit & Lime (page 71)—it’s that perfect touch of heat that keeps the flavors dancing. You’ll find it near the dried chiles at Mexican markets or spice aisles, but if you can’t track it down, your favorite smoked chili powder makes a solid stand-in.







Hoja Santa


Hoja Santa adds complexity with its velvety texture and peppery, anise-like flavor. I love using fresh hoja santa leaves to wrap tamales or to infuse stews and soups with that unique twist. In this book, it plays a starring role in the filling for the Cremini Mushroom–Filled Chicken Roulades with Pine Nut Mole (page 196), where its subtle spice lifts the dish. You can find fresh hoja santa at Latin markets, but if you can’t, dried versions work too—or try swapping in Mexican or French tarragon for a similar vibe.







Italian Cheeses: ParmigianoReggiano & Pecorino Sardo



I lean on Italian cheeses—particularly Parmigiano-Reggiano and Pecorino Sardo—whenever I want to add depth, salt, and that savory hit of umami to a dish. Parmigiano-Reggiano is nutty and complex, especially when aged, while Pecorino Sardo has a sharper, tangier edge that I love with vegetables or pasta. These cheeses show up all over this book—from Handmade Spinach-Potato Gnocchi (page 122) to Creamy Butternut Squash Bisque (page 118), plus in varying pesto sauces—because they’re true foundational ingredients in my kitchen. When you’re buying Parm, check for the stamped rind—that’s how you know it’s the real deal from Italy. And always, always buy it in a block and grate it fresh. The difference in flavor and texture is night and day.







Marcona Almonds


When it comes to nuts, Marcona almonds are one of my absolute favorites. Native to Spain, these little gems are rounder, softer, and naturally sweeter than regular almonds, with a buttery texture that adds a touch of luxury wherever they go. They always add flavor and crunch, especially in 15dishes like Fragrant Malbec-Poached Pears with Cabrales Cheese & Toasted Marcona Almond Purée (page 50) and Pan-Seared Scallops over Spinach Riso Pasta with Marcona Almond-Piquillo Butter Sauce (page 180). You can usually find them in the specialty nut aisle or imported foods section—grab a bag and keep them close.







Masa Harina


Masa harina is a cornerstone ingredient—it’s a fine corn flour made from nixtamalized maize, which means the corn’s been soaked in limewater to bring out its incredible flavor and texture. This is the magic behind soft, pliable dough for everything from tortillas to tamales and sopes. Here, masa harina even stars in the Sweet Chocolate-Date Tamales with Cinnamon (page 322), giving them that perfect tender bite. You’ll find it in most grocery stores near the flour or Latin foods aisle—one pantry staple you’ll want on hand.







Mexican Cheeses: Manchego, Oaxaca, Asadero, Queso Fresco



These Mexican cheeses are absolute workhorses in my kitchen. Each one brings something a little different to the table: Mexican-style Manchego is firm and nutty; Oaxaca is wonderfully stringy and melts like a dream; Asadero is creamy and mild, perfect for layering; and Queso Fresco is bright and crumbly—great for finishing a dish with a little contrast. You can usually find them in the cheese section of well-stocked grocery stores or at Latin markets.







Nopales


I love nopales for their bright, slightly tart flavor—kind of like green beans with a bit of snap. These prickly pear cactus paddles are super versatile, whether grilled, sautéed, or tossed fresh into salads. They really shine in the Lime-Kissed Nopales with Onions, Tomatoes, Cilantro & Chipotles (page 100), where their fresh, tangy bite takes center stage. You can find nopales fresh or jarred at Latin markets—both work great depending on what you’re making.







Okra


I keep coming back to okra—not just for its mild, grassy flavor but also for the way its natural mucilage adds body and silkiness to stews and sauces. While it’s a Southern staple, okra’s versatility shines across global cuisines from Indian to West African. I love using it with the tangy punch of chaat masala as part of the crispy coating on fried okra (page 106)—a fun way to layer texture and spice. You’ll find fresh or frozen okra in most produce sections, so it’s easy to have on hand whenever inspiration strikes.
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[image: Several fresh spinach leaves with long stems are closely grouped together, their surfaces smooth and slightly crinkled. The leaves overlap and fill the frame tightly.]
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[image: Several overlapping prickly pear cactus pads in close-up, each with a bumpy surface and covered in clusters of short spines, filling the frame. The texture and patterns are clearly visible.]
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Piloncillo


I’ll be honest, piloncillo might be one of my absolute favorite pantry staples. This unrefined cane sugar, usually sold in rustic little cones, brings deep molasses notes and earthy sweetness to everything it touches. Hence, it shows up all over the place, from savory standouts, especially desserts like the Mexican Chocolate Pecan Pie with Piloncillo Syrup (page 320), where it adds warmth and depth you just can’t get from regular sugar. Also called papelón or panela, it’s a cornerstone sweetener in Mexican cooking, with hints of vanilla, smoke, and spice. You’ll find it at Latin grocers or online—usually in 1-ounce cones. Just grate it on a microplane or chop it finely.







Rasam Powder


This spice blend has serious soul. Rasam powder layers heat, depth, and tang with a mix of coriander, cumin, mustard seeds, black pepper, and sometimes a whisper of dried chile. It’s what gives the South Indian Lentil & Tomato Rasam (page 106) its bold, unmistakable kick and aromatic complexity. I always keep some on hand—not just for rasam, but to punch up stews, roasted vegetables, even a quick tomato broth. Look for it at Indian grocery stores or online.







Saffron Threads


The delicate red stigmas of the crocus flower, saffron infuses dishes with a golden hue and floral aroma. It’s floral, earthy, a little bitter, and it brings both elegance and intensity to anything it touches. It’s the backbone of the Salum-Style Saffron Paella (page 151), a dish close to my heart, but you’ll also find it turning up in some unexpected ways throughout these pages: like in the velvety saffron cream that cloaks seafood in the Squid Ink Pasta with White Wine–Kissed Seafood (page 172), or in the tomato-saffron sauce served beneath Za’atar-Crusted Halibut with Chickpea Croquettes (page 278). A little goes a long way—just a few threads bloomed in warm water or stock can change the entire direction of a dish. Look for high-quality saffron from Spain or Iran at spice shops or specialty grocers and treat it like gold—because it kind of is.
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Tajin Seasoning


If you know, you know. This zesty chili-lime blend is a secret weapon in my pantry—and behind the bar. It brings a punch of brightness and just the right touch of heat, whether it’s dusted over fruit slices or rimming a glass for one of the citrusy cocktails you’ll find in this book. You’ll spot it in the spice aisle or near the produce section in most grocery stores, and once you start using it, don’t be surprised if it ends up on everything from roasted vegetables to grilled seafood.







Tamarind Pulp


Tamarind instantly wakes up a dish. It’s sweet, sour, tangy, and deeply complex all at once. I use the pulp (either in paste or block form) to balance savory richness and add brightness to sauces, broths, and chutneys. You’ll find it in the South Indian Lentil & Tomato Rasam, a dish that’s practically a masterclass in layered flavor. Pick up tamarind pulp at most Latin or Asian grocers or online, and don’t be afraid to experiment—it’s far more versatile than you might think.







Truffle Peels


Truffle peels are one of my favorite secret weapons for layering in that unmistakable, earthy richness—without the cost (or pressure) of using fresh whole truffle. These paper-thin slices of black truffle, preserved in oil or brine, bring instant luxury to a dish. You’ll taste them in the Panzanella Salad with Heirloom Tomato & Black Truffle Parmesan Crisps (page 148), where they add a savory depth to a summer classic, and again in the Dijon-and Truffle-Crusted Rack of Lamb (page 260), where they mingle with mustard and herbs to form a deeply aromatic crust. Look for them in jars or tins at gourmet shops or European markets.







Za’atar


This vibrant Middle Eastern blend—typically made with thyme, toasted sesame seeds, sumac, and salt—adds instant character and depth to meats, breads, and vegetables. Its herbal brightness and slight tang make it as versatile as it is craveable. In the Pan-Seared Halibut with Za’atar Crust on page 278, it forms a fragrant, textured layer that plays beautifully with the richness of the fish. Can’t find it at your local grocer? That same recipe includes a quick DIY version so you can make your own from pantry staples.
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Kitchen Tools & Equipment





Here’s a list of the essential tools I reach for repeatedly—trusty companions that help me bring the drinks and dishes in this book to life. Whether I’m crafting cocktails, frying fritters, or baking flan, having the right tool on hand makes the process smoother, more efficient, and— let’s be honest—a lot more fun.




Basic Barware (Muddler, Shaker, Strainer)


This trio is the foundation of any good cocktail setup. I use a muddler to coax out the bright oils and juices from herbs and fruits, a shaker to bring everything together with the right chill and mix, and a strainer to keep things crisp and clean in the glass.







Cast Iron Skillets & Frying Pans


Cast iron is a staple in my kitchen. It holds heat beautifully and creates the kind of crust and sear that lighter pans just can’t match. A large, heavy-bottomed skillet will become your go-to for everything from rustic cornbread to perfectly crisp empanadas.







Dutch Oven or Stockpot


This is one of my all-time favorite pieces of equipment. It’s great for slow-simmered stews, deep-frying, braising—you name it. The even heat and tight-fitting lid help lock in flavor, and it transitions seamlessly from stovetop to oven.







Electric Mixer


Whether it’s a stand mixer or a handheld one, this tool is a game changer for whipping cream, beating eggs, or kneading dough. I love the consistency it delivers—and it’s a big help when your arm needs a break.







Fine Mesh Sieve


This humble tool pulls more weight than you’d think. I use it to strain sauces, sift flours, rinse grains—it’s essential for achieving silky textures and clean finishes in both sweet and savory dishes.







Food Processor or High-Powered Blender


These are my workhorses. Whether I’m making mole, blitzing salsas, or emulsifying a sauce, one of these tools is almost always in play. If you’re cooking 21your way through this book, you’ll want at least one in your corner.







Ice Cream Scoop


Sure, it’s great for dessert—but I also use it to portion out meatballs, fritters, and doughs. It keeps things even and tidy and helps things cook more uniformly. Once you try it, you’ll never go back.







Immersion Blender


One of my favorite kitchen tools. It lets me blend soups and sauces right in the pot—no splatter, no extra cleanup. It’s also perfect for aiolis, dressings, and anything small-batch that needs smoothness and speed.







Pasta Machine


If you’re diving into the Mascarpone & Spring Pea Ravioli with Asparagus Pesto (page 162), a pasta machine will save your life—and your biceps. It rolls dough to a consistent thickness and helps you get that restaurant-quality finish at home.







Potato Ricer


A small thing that makes a big difference. I use this to create smooth, fluffy mashed potatoes and tender gnocchi dough. It gently breaks down the potato without overworking it—no gluey mash here.







Roasting Pan


Whether I’m slow-roasting a cut of meat or just catching drips under a cake, a good roasting pan comes in handy. I recommend one with a rack, which gives better airflow and more even browning.



OEBPS/images/f0003-01.jpg





OEBPS/images/f0004-01.jpg





OEBPS/images/f0006-01.jpg





OEBPS/images/f0008-01.jpg





OEBPS/images/f0011-01.jpg
=
=
=
S
S
S
X






OEBPS/images/f0016-01.jpg
\Epm: Leaves )







OEBPS/images/f0017-01.jpg












OEBPS/images/f0xvii-01.jpg
.
s88e,

AR AT
WS

=S

Ccd






OEBPS/images/f0xix-01.jpg





OEBPS/html/nav.xhtml




Navigational Table of Contents





		Cover Page



		Praise for a Spoonful of Everywhere



		Half-Title Page



		Title Page



		Copyright Page



		Dedication



		Contents



		Foreword



		Introduction



		Continental Ingredients & Pantry



		Kitchen Tools & Equipment



		A Note About Food & Beverage Pairings



		What’s cooking in our kitchen



		Specialty Cocktails



		Crazy World Cantarito



		Crimson Cloud



		Desert Rose



		Juliette’s Daydream



		Let Them Drink Cake







		Cheese



		Blue Cheese–Filled Figs Wrapped in Crispy Prosciutto with Balsamic-Honey Glaze



		Crispy Fried Mozzarella & Ham Toasts with Creamy Béchamel Sauce







		Micro Flowers & Micro Greens



		Fragrant Malbec-Poached Pears with Cabrales Cheese & Toasted Marcona Almond Purée



		Summer Berry, Mascarpone & Goat Cheese Tarts with Basil-Infused Honey Drizzle



		Triple-Cheese Mexican Fundido with Spicy Chorizo Crumbles







		Fruit



		Date, Orange & Pistachio Salad with Citrus-Honey Balsamic Vinaigrette



		Grilled Summer Peach Salad with Guajillo Buttermilk Dressing & Candied Pepitas



		Mayan Citrus Salad with Jicama, Grapefruit & Lime



		Roasted Granny Smith Apples with Turkey, Almond & Sage Stuffing over Garlic-Tomato Sofrito



		Watermelon, Red Onion, and Applewood Smoked Bacon Salad with Balsamic Syrup & White Balsamic Vinaigrette



		White Wine–Poached Quince with Manchego Cheese, Heirloom Tomatoes & Piquillo Pepper Salad







		Greens & Vegetables



		Chilled Avocado Gazpacho with Shrimp, Heirloom Tomatoes & Fresh Corn in Pasilla Sauce



		Chilled Spanish Tomato Soup with Chopped Egg & Cured Ham



		Lebanese-Inspired Chickpea & Yogurt Soup with Chicken, Chili and Lemon



		Lime-Kissed Nopales with Onions, Tomatoes, Cilantro & Chipotles



		Roasted Garlic-Almond Soup with Pomegranate Seeds



		South Indian Lentil & Tomato Rasam Topped with Crispy Spice-Coated Okra



		Stuffed Lebanese Zucchini with Tender Lamb, Pine Nuts & Paprika Yogurt Cheese







		Roots & Tubers



		Creamy Butternut Squash Bisque with Chorizo-Corn Fritters & Chili Crème Fraîche



		Handmade Spinach-Potato Gnocchi in Gorgonzola Cream



		Spiced Beef-Filled Potato Dumplings with Creamy Coconut Curry Soup



		Yellow Beet-Oat Fritters with Fresh Lemon, Mint & Dill



		Yukon Gold Potato & Onion Tortilla Española with Classic Aioli







		Breads, Grains & Rice



		Andouille Sausage, Cheddar & Mustard Biscuits with Whipped Maple Butter



		Buttery-Sweet Pan de Muerto with Orange Glaze



		Panzanella Salad with Heirloom Tomatoes & Black Truffle Parmesan Crisps



		Salum-Style Saffron Paella with Mussels, Pork Shoulder & Piquillo Peppers



		Veracruz Spiced Rice with Seafood, Tomatoes & Garlic







		Pastas & Risottos



		Mascarpone & Spring Pea Ravioli with Asparagus Pesto



		Pan-Seared Chicken & Pasta Salad with Homemade Pecorino Pesto



		Squid Ink Pasta with White Wine–Kissed Seafood & Saffron Cream Sauce



		Double Scampi-Infused Risotto with Asparagus & Cognac Flambé



		Pan-Seared Scallops over Spinach Riso Pasta with Marcona Almond–Piquillo Butter Sauce







		Birds



		Black Tea–Smoked Duck Breasts with Crispy Asian Pancakes



		Chicken Fricassée with Mushrooms, Smoked Bacon & Potatoes



		Cremini Mushroom–Filled Chicken Roulades with Pine Nut Mole



		Slow-Braised Coq au Vin with Pearl Onions, Carrots & Mushrooms



		Smoky-Spicy Deviled Eggs with Crispy Cracklings & Red Chile Salsa



		Spicy Fried Chicken with Grilled Peaches & Texas Peach-Whiskey Sauce



		Texas Cross Quail with Sweet & Sour Orange Sauce







		Pork



		Cherry-Braised Pork Cheeks over Creamy Bacon Grits



		Peach-Rubbed Pork Tenderloin over Potato-Sausage Hash with Citrus Peach Vinaigrette



		Prosciutto-Wrapped Pork Loin over Tuscan Bean Salad with Blood Orange Vinaigrette



		Savory Pork Pozole Verde with Tomatillo, Jalapeño & Pepita Seeds



		Slow-Roasted Yucatecan Pork with Sour Orange, Achiote & Red Onions







		Beef, Lamb & Game



		Beer-Braised Beef Short Ribs with Cheddar Cheese Grits & Spicy Fried Onion Rings



		Cumin- and Paprika-Spiced Beef Empanadas with Green Olives, Raisins & Chimichurri Sauce



		Grilled Beef Tenderloins over New Potatoes with Roasted Chanterelles & Béarnaise Sauce



		Dijon- and Truffle-Crusted Rack of Lamb with Savory Wild Mushroom Bread Pudding & Lamb Jus



		Friuli-Style Italian Lamb Stew with Red Wine, Garlic & Cinnamon



		Lebanese Lamb Tartare with Nutty Bulgur & Fragrant Warming Spices



		Rosemary-Thyme Wild Boar Chops with Blackberry Demi-Glace







		Fish & Shellfish



		Pan-Seared Halibut with Za’atar Crust over Chickpea Croquettes & Saffron Tomato Sauce



		Pan-Seared Sea Bass with Pumpkin Bisque, Brussels Sprout-Chorizo Sauté & Dukkah Dust



		Yucatecan-Style Redfish Wrapped in Banana Leaves with Citrusy Achiote Sauce



		Belgian-Style Beer Mussels with Pommes Frites & Garlic Aioli



		Crab-Filled Fried Green Tomatoes with Roasted Red Pepper Remoulade



		Sea Scallop & Shrimp Aguachile with Jalapeño, Cucumber & Lime







		Sugar & Sweets



		Apple-Raspberry Crisp with Cinnamon-Sugar Crumble Topping & Crème Anglaise



		Bourbon Bread Pudding with Vanilla Bean Crème Anglaise



		Extreme Chocolate Cake with Classic Chocolate Icing



		Mexican Chocolate Pecan Pie with Piloncillo Syrup



		Sweet Chocolate-Date Tamales with Cinnamon



		Tres Leches Cake with Creamy Caramel







		Acknowledgments



		Metric Conversions



		Index











Landmarks





		Cover Page



		Half-Title Page



		Title Page



		Copyright Page



		Dedication



		Contents



		Foreword



		Introduction



		Start of content



		Acknowledgments



		Metric Conversions



		Index











List of Pages





		i



		iii



		iv



		v



		vi



		vii



		viii



		ix



		x



		xi



		xii



		xiii



		xiv



		xv



		xvi



		xvii



		xviii



		xix



		xx



		1



		2



		3



		4



		5



		6



		7



		8



		9



		10



		11



		12



		13



		14



		15



		16



		17



		18



		19



		20



		21



		22



		23



		24



		25



		26



		27



		28



		29



		30



		31



		32



		33



		34



		35



		36



		37



		38



		39



		40



		41



		42



		43



		44



		45



		46



		47



		48



		49



		50



		51



		52



		53



		54



		55



		56



		57



		58



		59



		60



		61



		62



		63



		64



		65



		66



		67



		68



		69



		70



		71



		72



		73



		74



		75



		76



		77



		78



		79



		80



		81



		82



		83



		84



		85



		86



		87



		88



		89



		90



		91



		92



		93



		94



		95



		96



		97



		98



		99



		100



		101



		102



		103



		104



		105



		106



		107



		108



		109



		110



		111



		112



		113



		114



		115



		116



		117



		118



		119



		120



		121



		122



		123



		124



		125



		126



		127



		128



		129



		130



		131



		132



		133



		134



		135



		136



		137



		138



		139



		140



		141



		142



		143



		144



		145



		146



		147



		148



		149



		150



		151



		152



		153



		154



		155



		156



		157



		158



		159



		160



		161



		162



		163



		164



		165



		166



		167



		168



		169



		170



		171



		172



		173



		174



		175



		176



		177



		178



		179



		180



		181



		182



		183



		184



		185



		186



		187



		188



		189



		190



		191



		192



		193



		194



		195



		196



		197



		198



		199



		200



		201



		202



		203



		204



		205



		206



		207



		208



		209



		210



		211



		212



		213



		214



		215



		216



		217



		218



		219



		220



		221



		222



		223



		224



		225



		226



		227



		228



		229



		230



		231



		232



		233



		234



		235



		236



		237



		238



		239



		240



		241



		242



		243



		244



		245



		246



		247



		248



		249



		250



		251



		252



		253



		254



		255



		256



		257



		258



		259



		260



		261



		262



		263



		264



		265



		266



		267



		268



		269



		270



		271



		272



		273



		274



		275



		276



		277



		278



		279



		280



		281



		282



		283



		284



		285



		286



		287



		288



		289



		290



		291



		292



		293



		294



		295



		296



		297



		298



		299



		300



		301



		302



		303



		304



		305



		306



		307



		308



		309



		310



		311



		312



		313



		314



		315



		316



		317



		318



		319



		320



		321



		322



		323



		324



		325



		326



		327



		328



		329



		330



		331



		332



		333



		334



		335



		336



		337



		338



		339



		340











OEBPS/images/f0xiv-01.jpg





OEBPS/images/f0viii-01.jpg





OEBPS/images/f0vii-01.jpg





OEBPS/images/f00ix-01.jpg
)
y

SRR L





OEBPS/images/cover.jpg
ASPOONFEFUL
or EVERYWHERE

75
Continental
Recipes from
the Heart

Abraham Salum

Chef Owner of Salum

with James O. Fraioli






OEBPS/images/halftitle.jpg
~rSPOONFUL
or EVERYWHERE





OEBPS/images/title.jpg
A SPOONFEFUL
or EVERYWHERE

An Immigrant Chef’s Fourney
Through Global Cuisine

7
Continental

Recipes from
the Heart

Abraham Salum

Chef/Owner of Salum
with James Q. Fraioli

Photography by Alejandra Urquiza

I @
rse Publishing  Culinary Book Creations

Skyhos





OEBPS/images/f0xviii-01.jpg





