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Introduction

My very first encounter with Greens pretty much sealed the deal for the rest of my career, although, at the time, I didn’t know it. What I found when I first walked through the black walnut doors was a palatial beauty, with floor-to-ceiling windows stretching across the far wall, a giant redwood masterpiece embracing guests as they sipped on lattes and noshed on hummus with tomato jam and olives, and a smiling staff welcoming me inside. When I walked in, I asked for Chef Somerville, who, I quickly learned, prefers to go by Annie. Annie introduced the restaurant to me as though she were welcoming me to her home.

We walked through the dining room together, meeting server Sadie and busser Manny along the way, heads turning as Annie in her white chef’s coat glided through. I saw our private dining room, met Maria in her closet-of-an-office, passed the guest bathrooms and entered the loading dock, which is where, Annie told me, I would enter the building during my working days. The annex kitchen was the next stop, where I met our pastry team and learned where the door to the wine cellar is. And finally, we went into the main kitchen. Backlit by more floor to ceiling windows, I saw, in one moment, all of the daily commotion that is lunch service. Sergio and Carlos, both line cooks, and brothers, were on the line assembling more plates than I could count. Todd was placing orders, and the rest of the team, who I had yet to meet, were all working together like honeybees. Instantly I was hooked.

I learned in my first few years that, to Greens, vegetables are a celebration of many things: the seasons, the land, the farmers, the presence of rain and water, and the people at Greens who come in to work every day to carefully prepare these vegetables for our guests to enjoy. We are ever inspired by the extraordinary land that is right outside our dining room windows, and our ever-changing menus reflect that. Driven by Zen values imparted by our connection with the San Francisco Zen Center, plus our long history of female chefs, the company culture at Greens fosters mindfulness and care in all that we do. There is a unique spirit in the kitchen and dining room that our guests, both new and returning, can feel. Even as we pass our forty-fifth year, through a pandemic and all, the dynamic and energy of Greens are more alive than ever.
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Over the past few years, we have seen many changes. We started to alter our menus more often, mindfully changing each item after about two months in order to keep things fresh, hyper-seasonal, and interesting to our many returning guests. Our Greens to Go concept was retired in 2020 after our pandemic closure, when we pivoted to offering takeout from our main menu for the first time. The Greens to Go counter itself was finally removed in early 2024, making space for a beautiful new entryway. We have made new friendships and maintained others for decades, like with our own farm, Green Gulch. We have collaborated with other chefs, vintners, and artisans, while giving back to the nonprofits that stand for food justice and equality, like Foodwise, the same nonprofit that runs the farmers’ market that we have been attending for years. And perhaps most significantly, we have expanded the diversity and inclusiveness of our menu, taking inspiration from places like Ethiopia, Korea, Singapore, Ukraine, Iran, Hungary, and Brazil—all while fostering the heart and soul of our unique cuisine.

In these pages, you’ll find a host of new recipes that detail our expanded horizons, from roasted carrot hummus with harissa sauce (the first recipe I ever developed for Greens) to yuzu kosho–slathered Brussels sprouts to aloo saag pot pie to Creole-style mushrooms and grits. Some recipes in this book can be quickly assembled for a weeknight dinner, while others are best saved for the weekends. Part of the beauty of these recipes is their adaptability—if it’s springtime, consider switching garlic cloves for green garlic, its more tender, funkier spring version. If your local farmers’ market has a particularly irresistible heirloom pepper available, use that in place of a more common bell variety. Perhaps you are gluten free or vegan and would like to change barley to brown rice or omit some cheese? I encourage you to do just that. While these recipes are intentional and delicious as written, they also serve as a blueprint for adaptation.

Another wonderful feature of these recipes is that they are labeled for the seasons. Some recipes might list more than one season, and others may be great year-round. Regardless of the season listed, if you can find a fruit or vegetable at your local farmers’ market, consider it in season and use it with delight. Around here, asparagus wakes up and pops out of the earth in February, so don’t be deterred from using asparagus because the calendar says that it technically isn’t yet spring. If it’s at the market, it’s in season wherever you are.

At Greens, our goal is this: Make delicious food with the bounty around us. I hope these recipes inspire you and nourish you. And I hope that as you follow these recipes, you are reminded of the farmers, the land, the seasons, and the people at Greens who make our restaurant the special and timeless place that it is, and hopefully always will be.
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What Does It Mean to Preserve a San Francisco Legacy?

On February 26th, 2024, Greens Restaurant was added to the Legacy Business Registry of San Francisco. This program was created in order to celebrate “longstanding, community-serving establishments” and acknowledge these businesses as part of the “soul of the city.” In other words, it’s the city’s way of acknowledging that it wouldn’t quite be the same without us, along with more than 400 other businesses that have also been added to the program. But what does our legacy really mean to the average San Franciscan, and how do we maintain this legacy, and more importantly, build upon it in the years to come?

At the surface, Greens is known for its contributions to modern-day vegetarian cuisine, its incredible bay views, and iconic dining room. Most also know that we’ve been women-led since our inception by the San Francisco Zen Center. But I would argue that the legacy itself can’t be pinpointed to any one thing or any one idea. It isn’t a thing that can be touched, tasted, or looked at. The legacy, the significance, of Greens is subjective and is built by our collective experiences. It might be someone’s routine of coming to brunch on Sundays, ordering the Pinnacle Scramble and talking with their favorite server. It could be an annual trip for an anniversary or birthday. Perhaps it’s one’s memory of how they felt the first time they walked into the restaurant and saw the view or tried the cuisine, which has celebrated farmers and seasonal vegetables for 45 years. The point is, the legacy of Greens is something that feels and looks different to everyone who has ever walked through our black walnut doors.

To preserve the legacy is to not only understand the restaurant and its history, but to love it and cherish it and allow it to grow. A longtime server recently said to me that welcoming guests into Greens feels more like welcoming guests to your home. To the employees, Greens is something of a family affair, since most of us here measure our time worked in years or decades. I’m not sure if it’s because we have always been women-led or because of our close ties to the Zen Center, but the work environment at Greens is one that makes people stick around. I can humbly admit that I have never once made our Black Bean Chili because the same man, Edgar, has been making it for almost 40 years. Yet, despite having routines and menu mainstays, we work hard to keep Greens as pristine and cherished in 2025 as it was in 1979.

Greens has undergone some of the biggest changes in its 45-year life span in the years following the pandemic. Shutdowns and regulation changes meant constant pivots and adaptations that allowed us a unique opportunity to reevaluate some of our systems and routines, while also asking ourselves what this meant for the restaurant as a whole. Some changes were more difficult to make than others; while we were able to bring our bread production in-house during this time, it also meant that the days of free bread and slow-roasted almonds were over. And while Greens to Go was a beloved lunchtime staple, the rise of delivery apps, the closing of Fort Mason’s San Francisco Art Institute, and our newly founded takeaway program made the counter obsolete. We made up for this closure by offering our pastries on the takeout menus and adding a second sandwich to the lunch and brunch menus, but still the empty counter was a melancholic symbol of change.

But not all changes were as unpleasant and sunsetting as Greens to Go. We reignited our long-standing relationships with our farmers and made space for new, like-minded makers, like Shared Cultures. We redesigned the menu and are excited to change it much more often than before, weaving legacy recipes alongside new ones that celebrate the epic cuisine that has evolved over decades. We are inspired by our world cuisine and celebrate it with other incredibly talented chefs in our community through our Greens Guest Chef Series: A Global Celebration of Vegetables. We feel that all cuisines and life experiences can be expressed through Greens’ cuisine, and we share this sentiment through our seasonal menus and collaborations.
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Preserving our legacy often feels like we’re holding on to a big bunch of balloons. We hold on to the bunch and care for it so it doesn’t float away. We add new balloons to the bunch along the way, add air to the older balloons that need new life, and gently retire those that just can’t float anymore. Some hands let go of the bunch while new hands grab on. We build on our legacy as a community every day; it is intangible, yet we all feel it and cherish it. The induction to the Legacy Business Registry is an acknowledgment of this effort, and we look forward to growing our legacy for years to come.
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A Vegetarian Pantry

There are a few things to consider when building a vegetarian pantry. Whether you’re including more vegetables into your diet or staving off animal products completely, creating a strong pantry will help you build flavors for all of your meals. Vegetables take a bit of a lighter touch, and often need help from fats, ferments, and acids like vinegars and citrus to create well-rounded flavors. Luckily, many of us have most of these ingredients on hand already, like soy sauce, apple cider vinegar, olive oil, and fermented chile sauces like sriracha or sambal.


PROTEINS

One of the first questions that any vegetarian gets from an omnivore is “how do you get enough protein?” The answer is simple: Plant protein is everywhere. While it’s true that soy products like tofu and tempeh are great, hearty sources, you don’t have to live off of tofu or processed or cultivated meats to enjoy a plant-based lifestyle. Legumes, nuts, mushrooms, whole grains, broccoli, and dark leafy greens are also full of protein for a balanced diet. If you eat animal products, dairy and eggs are also wonderful options. So, in short, if you’re eating a wide range of vegetables, you needn’t worry about how much protein you are getting.




FATS

You may notice, as you flip through this book, that the recipes don’t skimp on the fat. Don’t be alarmed by the quantities. Building flavor in a vegetable world means adding the necessary fat to bring out flavor, because vegetables on their own hardly have any at all. Because of this, it’s important to choose the right type of fat for the recipe you’re making. At Greens, we keep it relatively simple:

ALL-PURPOSE OIL The fat that we use for 95% of our cooking is Sciabica Family 90/10 California olive oil. This is an oil that is 90% refined olive oil and 10% extra-virgin olive oil. We love this oil because it has a mild, buttery flavor that is great in raw applications like hummus and vinaigrettes and is also great for sautéing and roasting. Olive oil is also produced locally in California and is one of the healthiest oils you can use. If you choose to work with a different oil, some great options for an all-purpose oil include “light” olive oil, avocado oil, and grapeseed oil. You can also mix a small amount of extra-virgin olive oil into a light oil to give it some more character. Any recipe that calls for light olive oil in this book can be substituted for any of these options.

EXTRA-VIRGIN OLIVE OIL We reserve extra-virgin olive oil for garnishing only, since it has such a strong flavor compared to our all-purpose oil. Sometimes we will use a mix of extra-virgin oil and our light oil for some recipes, but as a general rule, this oil is not meant for cooking.

BUTTER Because most of our menu is vegan possible, we cook most food with olive oil. When we do use butter, it’s typically for things that can’t be made vegan, like our piccata sauce (see Spring Vegetable Piccata) or in pastries. We prefer to use unsalted butter and season it ourselves, but you are welcome to use either salted or unsalted butter for any recipe in this book. While we don’t typically use vegan butter at Greens, you can use it in place of dairy-based butter.

FRYING OIL The most cost-effective frying oil is canola or vegetable oil. We use canola oil only for deep frying and occasionally in our pastries. If you would like to avoid canola oil, you may substitute another high-heat-tolerant oil such as grapeseed.




SALTS

Salt is another necessary ingredient for building flavor in food. Salt comes in various forms and can vary in “saltiness” depending on how the salt was produced. There are several forms of salt that we use at Greens that will come in handy throughout this book.

DIAMOND CRYSTAL KOSHER SALT In this book, every recipe that simply states “salt” is referring to Diamond Crystal Kosher Salt. By volume, this is one of the least salty varieties, which is ideal for making minor seasoning adjustments to your food. This also means that the recipes may appear to call for a lot of it. If you are using a different brand of kosher salt, such as Morton’s, or another type of salt, like table salt or fine sea salt, start with less and add more to taste. You can always add more as you need it.

MALDON SEA SALT Another type of salt that is listed in this book is Maldon sea salt. This salt is a flaky variety of salt that is good for topping over finished items, like ripe summer tomatoes in a panzanella salad (page 89). While flaky sea salt is more expensive than kosher salt, a little goes a long way. One small box will last for months, and your food will surely benefit from that little sprinkle.

SOY SAUCE Soy sauce is a fermented product that is a significant source of salt in many recipes. Oftentimes, soy sauce alone isn’t enough to make a dish overly salty, but it will have an effect on how much kosher salt you will need. If you are salt-sensitive, you may use the soy sauce in the recipe and then add kosher salt to taste. For those with soy allergies, any of your favorite substitutes, like coconut aminos or Shared Cultures lentil quinoa shoyu, will work.

MISO Miso is by far one of the most underrated ingredients to use in vegetarian cooking. Fermented foods are rich with umami, or savoriness. Miso is very versatile and easy to use once you get in the habit of adding it to your dishes. We throw miso in sauces, vinaigrettes, braises, and even mix it with butter (page 32) to then put in our pastas. Miso has a salty-sweet flavor and provides a lot of substance and depth to dishes, which is what makes it so special to our cuisine. Our absolute favorite miso brand is Shared Cultures, a small-batch miso maker based in San Francisco.




PANTRY STAPLES

Keeping a well-stocked pantry can be useful in building more flavor in your food and is also a great way to use flavors and ingredients that are out of their usual season.

SUN-DRIED TOMATOES Unlike fresh tomatoes, sun-dried tomatoes have a deep, raisin-like flavor that is a great accompaniment to chiles and heartier flavors. Look for sun-dried tomatoes that are jarred in oil. For the recipes in this book, drain the oil before using. If you happen to find just the plain dry tomatoes, soak them in hot water for at least 20 minutes before using. Drain the water before using.

VINEGARS There are so many wonderful kinds of vinegar that make dishes stand out. It’s OK if you don’t have every kind of vinegar to make recipes in this book. Most light-colored vinegars, such as Champagne, white wine, apple cider, etc. can be substituted for one another. Similarly, dark vinegars, like balsamic, sherry, and red wine, can be interchanged as well.

BALSAMIC VS. GOLDEN BALSAMIC VS. AGED BALSAMIC Some recipes specify a type of balsamic to use, and it’s important to note that these balsamics should NOT be substituted with one another. Simple “balsamic” vinegar is relatively tart and liquidy, and better to use in sauces and things that need acidity. Golden balsamic, or white balsamic, is sweeter and lighter than regular balsamic and is used in lighter dishes that require a touch of sweetness and not too much acid. Aged balsamic is thicker and somewhat syrupy in consistency and often has less acidity. Aged balsamic is not meant for cooking and should be used as a finishing touch to completed dishes. Good aged balsamic will be on the more expensive side, but it’s worth the splurge for a better-quality product.

PANKO BREAD CRUMBS These Japanese-style bread crumbs have larger flakes for a more textured end result, which is ideal for topping pastas and crispy fried dishes, like Corn & Asiago Arancini. It’s best not to substitute panko for other kinds of bread crumbs, unless you are substituting for a gluten-free variety of panko.

COOKING WINE They say that the wine you cook with should be good enough to drink, but I find this to be superfluous. Boxed wine, cheap bottled wine, and wine that you left on your counter for a couple of days are all perfectly fine for cooking. I use boxed wine in my own kitchen at home, because the bagged wine is not subject to oxidation, so I never worry about having good wine on hand. Just be sure to use dry varieties.
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DRIED & CANNED CHILES Dried chiles are a great tool for building flavor. Throwing a dried arbol chile in a pickling liquid or a pot of stew can dramatically change the flavor. Chipotle chiles in adobo are a canned variety of preserved jalapeño peppers. Use these peppers in things like marinades, like in the Chipotle & Lime Grilled Tofu.

CANNED TOMATOES & COCONUT MILK Apart from chipotle chiles, these are pretty much the only kind of canned item that we ever use at Greens. Keep them on hand for several of the recipes in this book.

JARRED CAPERS You either love them or you hate them, and my goal is to get you to love them. Jarred capers in a brine are quicker to prepare and don’t require rinsing. This is my go-to variety. Salted capers feel a bit more luxurious but require thorough rinsing before using. Whichever you choose, make sure that you are using just the capers—drain off any brine and rinse off any salt.

OLIVES As a former olive hater, I can tell you that the variety of olive that you use matters. Green olives are milder and more citrusy—a good “beginner” olive, if you ask me. The recipes that call for green olives need an olive that is buttery and mild. Black olives like kalamata pack a salty punch and are often placed in recipes to give a small pop of flavor, something a green olive won’t quite do. It’s best to avoid substituting in this case. If you don’t love olives, feel free to leave them out.

HONEY VS. AGAVE NECTAR Honey and agave nectar can be considered interchangeable in this book. Both are liquid sugars that are ideal for adding to vinaigrettes and things that don’t need cooking. Beware of substituting granulated sugar in raw recipes, as you may get a grainy texture, and definitely do not substitute agave nectar or honey in recipes that call for granulated sugar, especially when baking, as it may negatively affect the texture of the final product.

DRY PASTA While this book has a recipe for fresh pasta, it isn’t always practical to make, especially on weeknights. It’s always a good idea to have some dry pasta on hand in a pinch.

FLOUR The flour used in this book is all-purpose flour. For some recipes, a cup-for-cup gluten-free flour alternative can be used instead. Check each recipe for notes on substituting gluten-free flour. Note that the gluten-free versions of these recipes were tested using Bob’s Red Mill all-purpose gluten-free flour and other varieties of gluten-free flour may result in a different final product.

SUGAR When granulated sugar is listed in a recipe, you may use either regular white sugar or evaporated cane sugar as a vegan alternative. Do not substitute a liquid sugar like agave nectar.

BEANS & LENTILS Beans and lentils are best when cooked from dry. They last forever and make a delicious broth when cooked. For cleaning and cooking instructions, see page 22. In a pinch, canned substitutions will also work. Canned beans should be rinsed before use.


IN THE FRIDGE

In addition to the pantry, stocking your refrigerator with the following items is essential to making the recipes in this book.

EGGS At Greens, we use eggs. There are many recipes in this book that do not call for eggs or that have vegan substitutions, such as the Vegan Aioli. Note that the recipes that call for eggs have not been tested with vegan egg substitutions and may not yield the same results if substituted.

MILK When milk is listed in a recipe, it refers to whole cow milk. Check each recipe for notes for acceptable plant-based substitutes. Some recipes will specify plant-based milks anyway, like the wonderful vegan Vanilla-Poached Apple Cake.

CHEESES The cheeses listed in this book refer to dairy-based products. Recipes that call for cheese have not been tested with vegan cheese substitutions. Hard cheeses for grating like pecorino and Parmesan can be substituted with other hard cheeses as desired.
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How to Use This Book

The cuisine of Greens is farm-driven, and world inspired. There are always more recipes to write, more cuisines and regions to explore, and new people to work with and learn from. Within these pages, you will find recipes from around the world for every season and everything in between. Many of these recipes are those that have been on the menu in the last 4 to 5 years, and others are developed for this book only. As you flip through the recipes in this book, there are a few things to keep in mind.


SEASONALITY

One of the most important lessons that I’ve learned from working at Greens for the last 10 years is that the seasons are ever changing. I don’t just mean from spring to summer and fall to winter. I am talking about the small changes that affect a farmer’s output on a daily basis. In the Bay Area, we are lucky to have asparagus pop up in the delta sometimes as early as Valentine’s Day. But other years, we wait and wait and wait until almost April. The weather makes a huge impact on when produce becomes available, and it can even affect size and flavor of the produce, too. So when do you really know when something is in season? The foolproof method is shopping at your local farmers’ market. Whatever you see at the market, consider it to be in season and use it gleefully.




BASIC COOKING PROCEDURES


BEANS & LENTILS

Beans and lentils greatly benefit from being made from dry, but they take some time and planning. If you’ve never made beans from scratch, I highly recommend setting aside some time to soak your beans the night before and enjoy a peaceful hour or so of simmering the following day. The loveliest part of cooking your beans from scratch is that the flavor is malleable. I particularly love throwing half an onion, some garlic cloves, and a few fresh bay leaves into my beans for most applications, but you can switch this up depending on the recipe you’re making, or simply keep them a blank slate, too.

The one caveat to beans is that cooking times vary based on the bean. Black beans from the supermarket may not cook at the same speed as Rancho Gordo’s black beans. Factors such as how fresh the beans are, the specific variety, and how they were grown will all affect how your beans cook. Lentils are a bit easier—they don’t require soaking and generally cook in 20 to 40 minutes. But for everything else, there is a general process to get perfect beans, every time.

STEP 1 Rinse your beans and remove any debris, stones, broken beans, and any floating bits.

STEP 2 Soak your beans using clean, cold water for at least 8 hours, or preferably overnight. For every cup of beans, use at least 2 cups of water. The beans should be fully submerged in a large container that will allow for the beans to properly soak. The beans will roughly double in size overnight, so be sure to use a container that will hold them all. If you’re short on time, you can boil the water, pour it over the beans, and let them sit for about an hour at room temperature, but think of this for “emergencies only.”

STEP 3 Drain the soaked beans and add them to a pot. Completely submerge the beans with clean cold water. Hard or dry aromatics can be added at this time, such as dried chiles, bay leaves, or large chunks of onion.

STEP 4 Cook the beans at a simmer, stirring occasionally and adding more water as needed. Most beans will take anywhere from 30 minutes to 2 hours to cook. The beans are done when they are soft and creamy all the way through. If they feel chalky, crumbly, or have a gap in the middle of the bean, keep cooking. Soft aromatics, like herbs, should be added 20 to 30 minutes before the beans finish cooking.

STEP 5 Once the beans are cooked, remove from the heat and add salt. Adding a handful of salt at the end of cooking is preferred so the beans cook evenly, and the skins remain soft. Allow the beans to sit on the stove with the flame off for at least 10 minutes to allow them to absorb the salt.

STEP 6 Cool your beans in their cooking liquid! The bean broth is liquid gold. This protein-rich powerhouse is a great way to thicken soups and purées.
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GRAINS

You can get a little more granular when cooking grains (pardon the pun). While cooking times will vary here as well, they won’t vary as much as with bean cookery. If you’re buying local, feel free to ask the farmers about cooking times for their specific grains. Otherwise, checking on them in the last few minutes of cooking will let you know whether or not your grains need more time. Use the table below for guidance on cooking a variety of different types of grains.




NUTS & SEEDS

You’ll often find that recipes in this book call for toasted seeds or nuts. At Greens, we toast our nuts and seeds to a gentle golden brown. A good guideline is to use a still or conventional oven oven at 325˚F (160° C) for about 10 to 15 minutes, stirring the nuts or seeds halfway through to ensure they all brown evenly. Don’t rush this process—using a hotter oven for less time will only burn the outsides of the nuts and leave you with raw interiors. A slower oven allows for the nuts to toast gently and evenly, as the oils in nuts are volatile and will burn quickly at higher temperatures.






	GRAIN

	COOKING METHOD





	WHITE RICE

	
Put the rice in a colander and rinse well under cold water until the water turns from cloudy to clear. This may take a few rinses.

Once rinsed, put the rice in a saucepan and add 1 ½ cups (360 ml) of clean cold water per every 1 cup (200 g) of rice.

Heat the rice over high heat until it comes to a boil, then reduce to a slow simmer and cover the pot. Cook the rice for 12 minutes, then remove from the heat. Keep the lid on the pot for another 5 to 10 minutes to allow it to steam, then fluff with a fork.





	BROWN RICE

	
Put the rice in a saucepan and add 2 cups (480 ml) of clean cold water per every 1 cup (200 g) of rice.

Heat the rice over high heat until it comes to a boil, then reduce to a slow simmer and cover the pot. Cook the rice for 35 to 45 minutes, then remove from the heat. Keep the lid on the pot for another 5 to 10 minutes to allow it to steam, then fluff with a fork.





	QUINOA

	In a saucepan, bring 1 cup (240 ml) of water to a boil for every 1 cup (180 g) of quinoa. Add a pinch of salt and the quinoa and reduce the heat to low. Cover the pot and cook for 15 to 18 minutes, then allow to steam for another 5 minutes.




	FARRO

	
Bring a large pot of water to a boil. Cook the farro like you would pasta. This process can take anywhere between 15 minutes to over an hour, depending on what kind you have.

Once the farro is plump, tender, and chewy, it’s ready. Strain the grains well.





	
MOROCCAN COUSCOUS

A pasta that cooks like a grain.


	Bring 1 cup (240 ml) of water per every 1 cup (180 g) of couscous to a boil. Remove the saucepan from heat. Add the couscous and shake the pan to evenly distribute. Immediately cover with a tight-fitting lid and let sit undisturbed for 10 to 15 minutes, then fluff with a fork.




	WILD RICE

	Bring a large pot of water to a boil. Add the wild rice and reduce the heat to a strong simmer. Cook the grains until they open up and are just tender and chewy, between 30 to 45 minutes. Drain the grains well through a colander.













COOKING METHODS


PURÉEING

Puréeing pops up quite a bit throughout this book. Not all puréeing tools will create the same result.

For the finest, creamiest purées, use a high-powered blender, such as a Vitamix. It’s certainly an investment, but a worthy one. This is the only way to truly get ultra-creamy cashew creams, and it will make a difference with some salsas and soups.

Immersion blenders are a wonderful tool to have on hand for quickly puréeing soups and salsas. It will definitely not blend as finely as a blender, so expect to have some texture if you’re using one of these. Sometimes it’s desirable to have some texture, like in the Heirloom Tomato & Stone Fruit Gazpacho.

Food processors often create the coarsest texture of them all but are also ideal for keeping things cool and preventing them from breaking. Aioli is best made in the food processor for this reason, along with hummus and dip recipes that beg for a little texture. If you like your hummus ultra-creamy and smooth, you can use a blender instead, but you’ll likely need to add a little more water or bean broth to loosen it up so that it can properly blend.




ROASTING & PEELING PEPPERS

Homemade roasted red peppers or poblanos are a worthy investment of your time. They have a fresh flavor that a jarred pepper simply can’t beat.

First, it’s important to completely char your peppers. It’s best to do this directly on the grates over a gas burner. If you don’t have a gas range, you can also do this under the broiler, on the grill, or in the oven at the highest setting.

Turn the peppers every few minutes so that they blacken on all sides. As soon as they’re done blackening, place the peppers in a just-large-enough container so that they are snug, then cover tightly with plastic wrap or a lid for 15 to 20 minutes.

After this time, the peppers should have cooked through and wilted, and the steam will have loosened the skins. Use a clean tea towel to gently rub off the skins. For the Chiles Rellenos, keep the stem intact and only remove the seeds. For all other recipes, remove the stem and seeds and cut according to the recipe instructions.




JUICING CITRUS

Every recipe in this book that calls for citrus juice should be freshly squeezed. It doesn’t take much—you can use your hands and be careful with the seeds or use a handheld squeezer. The difference between concentrated juice and fresh will be palpable. Luckily, citrus lasts for a very long time if kept in the refrigerator, so you can always have some on hand for these recipes.




VEGETABLE PREPARATIONS

Vegetables in this book should be washed thoroughly before use. Scrub root vegetables especially well to remove dirt that clings to them. Herbs don’t need to be washed necessarily, unless you can feel sand on the leaves, then gently wash in a water bath.




TO PEEL OR NOT TO PEEL?

I don’t believe that vegetables always need to be peeled. The peels of vegetables are wonderfully nutritious, so as long as they are washed well, the skins can stay (if they’re edible). Sometimes peeling is mentioned for stylistic or textural reasons, like for the Honeynut Squash Gnocchi with Brown Butter, but for things like purées, soups, or sauces, you can skip this step if you would prefer to keep your veggies skin-on.


V - Vegan | VP - Vegan Possible

GF – Gluten Free | GFP – Gluten-Free Possible

DF – Dairy Free | DFP – Dairy-Free Possible

NF - Nut Free | NFP - Nut-Free Possible

SF – Soy Free | SFP – Soy-Free Possible









[image: Brightly colored slices of citrus fruits, including oranges, blood oranges, and lemons, arranged in a vibrant pattern.]







[image: A detailed black-and-white illustration of garlic bulbs and cloves.] KITCHEN LARDER


Building a kitchen larder is like getting geared up to go out in the snow. You can skip a few steps and maybe go out without gloves, but you’ll probably be cold and end up wishing you brought them along. In this section, think of the following recipes as a guide to greatness. These base recipes are a collection of best practices that will give your dishes that “restaurant-level” quality that you’d get at Greens. Many can be made ahead of time and stored so you always have incredible flavors at your fingertips. Of course, you can always make substitutes for these recipes as needed, but if you have the time, why not give them the full Greens treatment?








QUICK KIMCHI

V | GF | DF | NF | SFP

This easy kimchi can be made and eaten on the same day; no fermentation required. Unconventional ingredients like gochujang and miso help immediately deepen the flavor of this kimchi without having to wait for it to ferment. Substituting fermented gochujang for the traditional gochugaru chile flakes is also helpful in building deep umami flavors in this vegan kimchi.

YIELDS ABOUT 4 CUPS (600 G)


	1 small to medium napa cabbage (about 1 pound/450 g)

	1 tablespoon salt

	4 scallions, cut into 1-inch (2.5-cm) segments

	¼ cup (25 g) finely grated carrot

	¼ cup (25 g) finely grated daikon radish

	2 tablespoons onion, coarsely grated

	1 clove garlic, grated finely

	1 teaspoon finely grated fresh ginger

	¼ cup gochujang (such as Mother-in-Law’s)

	1 tablespoon miso (plain white miso or a specialty miso such as Shared Cultures black garlic or morel miso)

	1 teaspoon seaweed powder, such as kelp or dulse

	2 teaspoons sugar

	¼ teaspoon mushroom umami powder (optional)



Cut the cabbage in half lengthwise and rinse under cold running water. Then, cut each half in half lengthwise to create 4 wedges. Cut across each wedge in 2-inch (5-cm) segments to create somewhat uniform cabbage rectangles. Add the cabbage to a large bowl and add the salt. Massage the salt into the cabbage by tossing and mixing thoroughly. Allow the cabbage to sit for at least 20 minutes, or up to 1 hour.

In a clean bowl combine the scallions, carrot, daikon, onion, garlic, ginger, and optional umami powder with the gochujang, miso, seaweed powder, and sugar and mix well.

When the cabbage has sat for at least 20 minutes, use your hands or a clean tea towel to wring the water out of the cabbage. Squeeze mightily and make sure the cabbage is mostly dry. Add it to the bowl with the vegetables and mix thoroughly to combine; it is best to use your hands to really massage everything together.

This kimchi is ready to eat immediately after mixing, but it improves with time in the refrigerator. Pack it tightly into a container and place in the refrigerator for up to 1 month. This kimchi will be at its peak for up to 1 week. After that, the kimchi may become overly strong.





PICKLED MUSTARD SEEDS

V | GF | DF | NF | SF

Pickled Mustard Seeds are absolutely delightful. As a mustard-hater myself (I know), I am pleased to announce that these are not at all sharp or mustard-like at all. Instead, pickled mustard seeds lend a sweet, tangy pop to anything you put them on. This ingredient is one of our best-kept secrets, as it is a surprising flavor and texture that you can’t easily achieve without making them yourself. Try them tossed in a lovely fall salad (page 91).

YIELDS ⅓ CUP (75 G)


	½ cup (120 ml) water

	¼ (60 ml) cup golden balsamic vinegar

	¼ (50 g) cup sugar

	¼ (50 g) cup yellow mustard seeds

	1 teaspoon salt



Add all of the ingredients together in a small saucepan. Bring to a slow simmer over medium-low heat, stirring occasionally. Continue cooking the mustard seeds until most of the liquid has evaporated and the remaining liquid starts to become syrupy, and forms many small bubbles, about 30 minutes. Do not rush this process! The mustard seeds will become plump and will burst like caviar after simmering for a while. The mustard seeds should not be cooked dry or else the sugar will burn and get sticky.

Once the liquid is syrupy, remove from the heat and allow to cool to room temperature, stirring occasionally as it cools. Store in the refrigerator until ready to use.




[image: A rustic kitchen setup with jars of beans, mustard seeds, and pickled vegetables, along with fresh ingredients like garlic, green onions, and Napa cabbage.]



CABBAGE

For too long, cabbage has been the supporting character that does a lot of the work and gets none of the credit. It’s an incredibly versatile vegetable that deserves the spotlight. Cabbage is excellent marinated and grilled or roasted because its many layers absorb flavor and distribute it as it cooks.






STANDARD PICKLES

V | GF | DF | NF | SF

Pickles are ubiquitous on the Greens menu because they have a superpower: creating balance. Pickles are tart! Whenever I think my dish might be missing something, I know that I can usually turn to a pickle to create harmony. This standard pickle brine is as simple as it gets, and it works for nearly everything: onions, carrots, peppers, strawberries even!

YIELDS 4 CUPS (560 G)

BRINE


	1 cup (240 ml) Champagne vinegar (or other light-colored, neutral vinegar such as white wine vinegar or apple cider vinegar)

	2 cups (480 ml) water

	2 tablespoons sugar or agave nectar

	1 tablespoon salt

	1 tablespoon pickling spice (optional)

	4 cups (560 g) of fruit or vegetables, for pickling



Combine all the brine ingredients together in a small saucepot. Bring to a boil over medium-high heat, then allow to simmer for 5 minutes.

While the pickling brine is simmering, prepare your fruit or vegetable to be pickled. Pack the vegetables in a glass jar or food-grade plastic container. When the pickling brine is finished simmering, pour the brine over the vegetables. Cover with a bit of parchment paper to keep the vegetables submerged in the brine.

Allow to cool to room temperature before storing in the refrigerator for up to a week.
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