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To Allie, Mylo, Conrad, and Jedediah—the special seasoning that makes my life so darn tasty. You’re the reason I do what I do and am who I am; without you guys I’m nada. XOXO
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Foreword


I’VE KNOWN GRAHAM for more than two decades—we met when he was a young chef starting out in the business. For the past six years we’ve worked together as judges on MasterChef, which has been an absolute pleasure thanks to his fun, engaging personality.


Graham is one of America’s most talented chefs, who cooks from the heart, and by making comfort food accessible his book will encourage budding home cooks to get into the kitchen and hone their cooking skills. The book has a wide range of delicious recipes to tempt every palate and give them the confidence to test out new techniques.


From healthy suppers for singles to cozy breakfasts for couples or full-on family feasts, it’s easy to see why this book has so much appeal. It confirms why Graham became one of America’s youngest four-star chefs.


Now there’s no excuse. Get cooking.


Gordon Ramsay
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Introduction


Cooking Like a Master Chef is a collection of recipes that I especially like. Nothing fancier or more complex than that. These are kitchen-tested dishes that represent much of what I value most about cooking. Before you get started, please read my “manifesto”—a highbrow way of saying I have three core beliefs to share. I first wrote this document when I was twenty-six and it’s held up ever since. This helps me identify my early named primary tenets. I know it helps me get through the night—maybe it will help you, too.


MY CULINARY MANIFESTO


First, I believe in letting food taste like itself and so, not surprisingly, I am pretty intense about eating fruits, vegetables, and herbs when they are at their flavorful peaks. To me, these are nature’s gifts to be cherished by everyone who enters a kitchen with the intention of preparing a meal. Because of this, I would rather eat food when it’s in season and when it’s grown close to where it’s cooked, rather than rely on produce shipped in from some faraway place.


Don’t get me wrong. I am not a fanatic. Most of all, I want everyone to cook. To push up their sleeves and get some good food goin’ on, even if it means winging it now and then when it comes to the seasons. Throughout the book, I call out those recipes that are the most seasonal and make note of which veg and fruits are best bought from a farmers’ market, but this is not a seasonal book. I simply want to put the seasons on your radar.
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You may decide you only want to make squash soup in the fall, slow-cooked pot roast in the winter, and grilled chicken in the summer. Sure, that’s how I cook, but it may not be how someone else does. My manifesto is this: be aware of the seasons, be aware of what’s ripe and grown locally, be aware of the farmers who labor late into a summer evening to bring their crops to market.


Second, while there is no “right or wrong” when it comes to creativity in the kitchen, there are timeworn and time-honored methods and techniques that enable a home cook to come up with tasty meals. Some involve cooking seasonally, many others do not. All enable good cooking.


I learned the rules at cooking school and when I worked under some great chefs. Because I know what these rules are, I can break them—and I do. Before you decide to be as ornery as I am, understand that while I’m all about all cooks finding their voice and style in the kitchen, I honestly believe they must be their own harshest critic. I know I am.


For example, when I was the executive chef at Avenues, the high-end restaurant in Chicago’s Peninsula Hotel, I decided to turn my deconstructed Caesar salad into a soup. I thought: What a great idea! We’ll make a gazpacho-type soup with grated romaine and apples, garlic, and white anchovies and top it with a crispy Parmesan tuile. Guess what? It was way cooler in my head than it was in reality, and in the end I deep-sixed the whole idea.


This is just one example of why I believe that beyond passion, a good cook must have respect for the ingredients and how they interact with each other—and the courage to know when they miss the mark. This is what creativity is all about: trying, succeeding, failing, and recognizing it all. And then tying on a clean apron and trying again.


Third, keep on truckin’. When cooking becomes a comfortable dance, we need to change the music to infuse our time in the kitchen with excitement and new energy. Are you with me?


I always tell the chefs who work for me that thinking outside the box is a significant part of the job. We’re not manufacturing anything; we aren’t building cars in the kitchen. Instead, being a great chef or talented home cook means being a spontaneous freethinker, not unlike a jazz musician.


Recipes are nothing more than ideas, and for each one there are any number of riffs that allow the resourceful cook to have fun. As you read through the recipes on these pages, I’ll point out where you might want to change things up a little to make a dish your own, and when you should stick to the written word.


And it’s always a good idea to cook the dish as I explain it at least once before you go out on a limb. Once you smell, see, touch, and taste it, you’ll be better able to customize it to your liking.


So, how did I get from writing my manifesto to writing a book? It’s been a long, strange trip!


I dropped out of high school to join a punk rock band, which is as good a place as any to begin my story. Like most punk rock bands, we didn’t make a lot of money, so I found work in restaurant kitchens as a dishwasher and busboy. When I lifted my head from the stacks of dirty dishes long enough to wipe the soap from my arms, I realized there was a heck of a lot of creativity going on in this hot and steamy place. In some ways, it rivaled the creativity of the band. This was a pretty cool surprise for me, and when I realized I couldn’t stop thinking about food, I decided to get an education. And that’s how I ended up at Johnson & Wales, where I trained to be a chef.



MUSIC MAKES THE CHEF


I never stopped loving music. To this day, it pretty much sustains me, and whenever I can, I write, play, and record it. You can hear these tunes at Graham Elliot Bistro, my Chicago restaurant, and also find them on our website. These days I’m interested in acoustic-based music and put as much emotion into it as I put into my food.


Playing music is akin to cooking. For both, you have to understand the basics and then be willing to push boundaries. When you cook, the ingredients come together in the finished dish; when you make music, the various riffs come together in the final piece. Either way, getting there is half the fun, but you also have to keep your eye on the prize. As rock promoter Bill Graham once said of the Grateful Dead, “They’re not the best at what they do, they’re the only ones that do what they do.” I think that pretty much sums up my approach to cooking: I don’t claim to be the best, although I always strive for excellence. And I most definitely follow the beat of my own drum.


My love of music and its symbiotic relationship with cooking explains my relationship with Lollapalooza, one of the country’s largest and most respected music festivals celebrated for three days every August in Chicago’s Grant Park. I’m the culinary director of the festival and when bands I meet there play Chicago at other times of year, I invite them to the restaurant to share my food, my art, with them.
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MOVIN’ ON UP


Back to the story. After school, I was blessed. I learned from and worked with some of the best chefs in the country (Dean Fearing, Charlie Trotter, and Rick Tramonto, for instance), and enjoyed every day and every bite along the way. When I came to terms with the fact that I had eaten myself to 400 pounds, I figured it was time to take control. In the summer of 2013, I made a commitment to getting healthy. I worked out, ate more healthfully, and had a procedure called a vertical sleeve gastrectomy, which basically made my stomach smaller. I now weigh 250 pounds, which means I’ve lost 150 pounds and have more energy and am happier to be alive than ever before.


Along with these personal triumphs, my cooking style matured. What you’ll find on these pages are recipes that make me happy and that celebrate both the foods I like to eat and the seasons that surrender them. (Despite my weight loss, I have not written a book filled with “diet” recipes! On the other hand, these aren’t as over the top as they might have been if I’d written Cooking Like a Master Chef four or five years ago.)


I’ve worked at great restaurants and I’ve opened and closed a few of my own. Currently I’m pouring enormous energy into Graham Elliot Bistro on West Randolph Street in the heart of Chicago. When I’m not there, I travel around the country attending events and taking note of what America is eating and how our habits change—for better and for worse.


I also spend a lot of the year in Los Angeles shooting MasterChef and MasterChef Junior. Yeah, that’s me. The fun guy on MasterChef and MasterChef Junior, alongside Gordon Ramsay. You know, the “nice one,” the “Paula Abdul” of the judging panel. I’m the gentle giant with the bow ties, inked forearms, and white-rimmed glasses who every week comes up against Gordon’s frenetic energy and plays to our more than six million viewers. Hey, Mom and Dad, I’m on TV!


TV AND ME


We’ve completed six seasons of MasterChef and three of MasterChef Junior on Fox, and I’ve been there since day one. It’s been a wild, exhilarating ride, no doubt about it.


Here’s how it went down: I’d met Gordon years before when I was twenty years old and had cooked with him at an event—one of my favorite culinary memories that I’ve cultivated over the years. Somebody from his camp reached out to let me know they were working on a new show to find America’s best amateur home cooks. Would I want to be part of the fun?


I hopped a plane for California the next day, already pigeonholing the jaunt in the “what do I have to lose?” category. I’d cooked against Bobby Flay on Iron Chef America and had participated on two seasons of Top Chef Masters, so I was familiar with how TV worked. I guess it stood me in good stead; I wasn’t particularly nervous and by the end of the day, one of the producers sat me down. “If you get this gig,” he said, “it will change your life.” “That’s cool,” I responded, not knowing the full impact the show would have on my life and career.
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I red-eyed it back to Chicago and the very next day they called with an offer. I was back in Los Angeles a week later—my first lesson in how rare “long lead times” are in showbiz. When I walked on the set that first day, I was bowled over by its size, the number of cameras and lights, and the scores of helpful crew members making themselves busy. Whoa! Was this the big time or what?


As the show has developed, my role has developed as well. I’m driven by creativity and artistry, and love to hear the story behind the food as much as I appreciate the food itself. My approach when judging MasterChef reflects my cooking style. I believe American regional cooking is a looking glass into how we live and think about eating. Studying local dishes reveals much about a region of the country: how it’s farmed, how it’s fished, who settled it and when, as well as how it has changed over the generations. We’re not so much a melting pot as a gumbo of regions and cooking styles. This may not be an astounding observation, but I think it’s endlessly cool to explore.


After a few seasons of MasterChef, we came up with the idea for MasterChef Junior. I was in on the ground floor and have always loved the concept. As anyone who’s watched the show knows, the kids are amazing. In fact, we had to go back to the drawing board when we started auditioning our first season’s applicants. They were far more talented than we’d anticipated and so we had to kick everything up a notch or two.
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Nowadays, I’m in California for three or four months out of the year shooting both MasterChef and MasterChef Junior. If you think the life of a television cooking judge is glamorous, it ain’t. I get to the studio every day by eight a.m., and we work for ten or twelve hours with maybe twenty minutes for lunch. And this is six days a week. At the end of this period of time we have full seasons for both shows in the can and I can go home to Chicago.


When I was a kid, I spent a lot of time living by the ocean in Hawaii, so L.A. appeals to me and I truly love the little downtime I have. It’s warm; there are beaches, palm trees, sunshine, and blue skies. And it’s about as geographically close to Hawaii as the mainland gets. Plus, my family travels out west with me, so it’s extra exciting for everyone.


SETTLING DOWN


My life growing up was different from the stories other chefs tell about theirs. I didn’t have that grandma who stirred the pot of sauce all day, or the mom who called us into the kitchen to bake cookies for fun. I was a navy brat and between the ages of four and fourteen we’d moved from Hawaii to California to the Philippines and to Maryland and I’d attended ten different schools. I had the chance to spearfish octopus, hunt for monkeys in the jungle, and taste everything from dog to balut (Google it; gross). This turned out to be the most awesomely badass upbringing any Huckleberry Finn–lovin’ kid could ask for, and it definitely influenced my cooking.


My kids won’t have the same experiences, but my wife, Allie, and I believe in traveling with them as much as we can and exposing them to all sorts of foods and customs. My oldest boy, Mylo Ignatius (named for Ignatius J. Reilly, the protagonist in John Kennedy Toole’s wonderful book A Confederacy of Dunces, which happens to be my very favorite work of fiction), is already a food critic. My next, Conrad Matthias (named after my mentor Matthias Merges, who helped guide me personally and professionally during my formative years at Charlie Trotter’s), eats just about anything put in front of him at least once and is definitely the one most like me in the kitchen. He loves to cook, gets excited by weird ingredients, and never tires of exploring the restaurant. My littlest, Jedediah Lindsay (named after both my and Allie’s dads), is still figuring out if he’s as game as his brothers.
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Without doubt, going to so many schools made me adaptable, both in the kitchen and on MasterChef. For example, as thrilled as I am to write Cooking Like a Master Chef, I don’t personally follow recipes too religiously; instead I let the ingredients take me where they will. Allie, on the other hand, is loyal to recipes and does the majority of the cooking at home.


She has been the more focused and driven of the two of us from the beginning when our paths crossed years ago when we both worked at the Peninsula Hotel here in Chicago. These days, with the kids and their needs and me eating and living more heathfully than before, she is very into natural, seasonal, and organic food, which benefits the whole family. And we love to shop at farmers’ markets whenever possible. Beyond the obvious freshness, we like the colors, textures, aromas, and variety of the fruits and vegetables, as well as the cheeses, eggs, and breads so often available, too.


My family will always be my number one priority, but walking the line between it and my professional life can be tough. All this comes down to wearing a lot of hats—TV host, chef/restaurateur, businessman, musician, and now cookbook author. And, most important, husband and father.


Leaf through these pages and find some recipes you want to try. Let me know how you like them, what worked for you and what didn’t. We’re on this journey together, and the highest compliment you can pay me is to try one, two, or more of the dishes I love.
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1


BITES and SNACKS


Smoked Marcona Almonds


Curried Corn Nuts


Root Vegetable Pickles


Avocado Hummus


Grilled Portobello Mushroom Satay with Peanut Sauce and Cilantro


Truffled Popcorn


Watermelon-Jalapeño Ice Pops


Grilled Cheese Sliders with Pancetta and Tomato Marmalade


Seared Prawn Sliders


Smoked Salmon with Dill Schmear and Bagel Chips


Peppercorn-Crusted Ahi Tuna with Parmesan Crisps


Buffalo Chicken with Celery Slaw and Blue Cheese


Crispy Prosciutto-Wrapped Figs with Ricotta


Short Rib Tacos with Pickled Onions and Guacamole


Chorizo Meatballs with Spicy Tomato Sauce


YOU KNOW HOW SOMETIMES you have a craving for something yummy but don’t wanna pig out? Well, that’s where these bad boys come in: small bites of pure goodness created to whet your appetite and sate any hunger.


But don’t go crazy. As they say, too much of a good thing can end up being bad. While a hefty portion of a favorite might sound like a good idea, you could find yourself getting bored after a few bites. So, that’s all you want—which makes the recipes here just about perfect.


Small in size but big on flavor, break these out when you’re having friends over for a special dinner or wanna invite “the guys” over for the Super Bowl. Side note: These morsels of goodness are just as much fun to eat when you are hanging out by your lonesome. And a piece of advice: Prepare these beforehand if you can. That way you’ll have more time to enjoy the party. Go Bears!





Smoked Marcona Almonds


{MAKES ABOUT 4 CUPS}


MARCONA ALMONDS ARE FAR more complex than the traditional variety we all grew up with. They are heavier, thicker, and crunchier and always come whole and heavily toasted (as opposed to sliced, blanched, etc.). The almonds pair perfectly with cheese and cured meats or, as in this case, are damn good simply on their own. (For more on marconas, see below.) We serve them as a free snack at the bar in our restaurant and people seem to enjoy them with a cold beer . . . hint hint.


PREP TIME: ABOUT 20 MINUTES, PLUS SOAKING


COOKING TIME: 20 TO 25 MINUTES


2 cups applewood chips


2 tablespoons sugar


1 tablespoon salt


4 cups marcona almonds


1. Put the applewood chips in a container and pour enough cold water over them to cover by a few inches. Let the chips soak while you prepare the almonds.


2. Fill a large saucepan with 6 cups of water and add the sugar and salt. Bring to a boil. Add the almonds and turn off the heat. Let the almonds soak in the hot water for 20 minutes.


3. Drain the almonds and transfer to a perforated pan for smoking.


4. Drain the wood chips and put them in a smoker, following the manufacturer’s instructions. If you don’t have a smoker, prepare a charcoal grill for smoking. Let the coals get hot and then sprinkle the drained chips over them.


5. Put the almonds in the smoker (or grill), cover, and smoke for a single cycle in the smoker or for 15 to 20 minutes in the grill. Let the almonds cool before serving.




The Marcona Almond Mystique


I gotta use the same words everyone else does when describing the fat, sassy Spanish almonds called marcona: sweet, tender, buttery, and delicate. “Regular” almonds—those grown primarily in California—are a little flatter, a little longer, and not quite as moist and flavorful because of their lower oil content. These days, marcona almonds turn up everywhere, which makes sense since they are damn good. Sure, you can use other almonds in any of my recipes that call for marconas, but try to find the big, plump M’s.
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Curried Corn Nuts


{SERVES 4 TO 6}


WHEN YOU GRAB A HANDFUL of these corn nuts, you’ll want to grab a beer to wash ’em down. We serve these at the restaurant, but they’re super for the home cook, too. The curry is a little salty and tastes pleasingly of cumin. Everyone will love these.


PREP TIME: ABOUT 15 MINUTES


COOKING TIME: ABOUT 12 MINUTES


1 tablespoon olive oil


8 ounces packaged corn nuts


1 1/2 teaspoons curry powder


1 teaspoon sea salt


1/2 bunch cilantro (about 1 ounce)


1. In a sauté pan, heat the oil over medium heat and when hot, gently sauté the corn nuts for 1 to 2 minutes.


2. Sprinkle the curry powder and salt over the corn nuts and cook, stirring occasionally, for about 10 minutes, or until crisp and fragrant.


3. Set the corn nuts aside to cool.


4. Chop the cilantro and toss with the corn nuts just before serving.





Root Vegetable Pickles


{SERVES 4 TO 6}


I WAS INSPIRED BY ESCABECHE when I came up with this spicy mix of pickled veggies. Escabeche, a traditional Spanish-Latino dish of pickled fish, is served cold. I decided to try it with turnips, celery root, and parsnips, all classic root-cellar fare associated with cold weather.


PREP TIME: ABOUT 10 MINUTES, PLUS COOLING AND MARINATING


COOKING TIME: 5 TO 7 MINUTES


1/2 cup pickling spices (see Note)


4 cups apple cider vinegar


2 cups sugar


3 baby turnips, cut into 1/2-inch dice


3 red radishes, cut into 1/4-inch-thick slices


2 carrots, peeled and cut into 1/4-inch-thick slices


2 parsnips, peeled and cut into 1/4-inch-thick slices


1 celery root (also called celeriac), cut into 1/2-inch dice


1. In a large saucepan, toast the pickling spices over medium heat, stirring them with a wooden spoon, for 2 to 3 minutes, or until fragrant.


2. Add the vinegar, sugar, and 1 cup of water and bring to a simmer over medium heat, stirring occasionally until the sugar dissolves. Raise the heat to high and bring the mixture to a boil. Immediately remove from the heat.


3. In a large bowl, toss together the turnips, radishes, carrots, parsnips, and celery root. Pour the hot pickling liquid over the vegetables. Stir a few times to mix and set aside to cool. When lukewarm, cover the bowl and refrigerate the vegetables for 2 days. To serve, drain the vegetables from the liquid.


NOTE: Pickling spices are sold already mixed in the spice aisle of supermarkets. Most include cloves, mustard seeds, coriander seeds, dill seeds, allspice, peppercorns, and crumbled bay leaves. Some also include cinnamon.





Avocado Hummus


{MAKES ABOUT 4 CUPS}


HUMMUS IS ONE OF THOSE things you enjoy primarily for the texture. Smooth, thick, fulfilling without being filling (if that makes sense). Here, I decided to freshen it up for the warmer months by using avocado. If you switch out the ingredients and add jalapeño, onion, cilantro, etc., you’ll obviously end up with guacamole. This is just as tasty and shows you’re open to new things.


PREP TIME: ABOUT 10 MINUTES


1 (15-ounce) can chickpeas, drained and rinsed


2 cloves garlic, coarsely chopped


1 jalapeño, seeded and chopped


1/4 cup extra-virgin olive oil, plus more for drizzling


2 tablespoons tahini


3 medium ripe avocados, peeled and cut into large chunks


3 tablespoons fresh lime juice


1/2 teaspoon sumac


1/2 teaspoon Aleppo pepper, optional (see Note)


1/4 teaspoon ground cumin


Salt


1 tablespoon chopped cilantro


1 tablespoon chopped flat-leaf parsley


1/4 teaspoon red pepper flakes


Shaved radish, for garnish


Cilantro leaves, for garnish


Sesame seeds, for garnish


3 to 4 pita breads, cut into wedges


1. In the bowl of a food processor fitted with the metal blade, pulse the chickpeas, garlic, jalapeño, oil, and tahini until nearly smooth.


2. Add the avocados, lime juice, sumac, Aleppo pepper (if using), and cumin and process until the hummus is smooth.


3. Scrape the hummus into a bowl and season to taste with salt. Fold in the cilantro, parsley, and red pepper flakes.


4. Serve garnished with a drizzle of oil and sprinkled with shaved radish, cilantro leaves, and sesame seeds. Serve the pita wedges on the side.


NOTE: Named for the Turkish town of Aleppo where the chile grows, Aleppo pepper is sold ground or crushed and adds a mild, pleasing, almost fruity heat to dishes. It’s used widely in Middle Eastern dishes.
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Grilled Portobello Mushroom Satay with Peanut Sauce and Cilantro


{SERVES 3 TO 4}


THIS ENTIRELY VEGAN DISH screams of Southeast Asia. The ingredients for the peanut sauce pretty much grow together. They just naturally go together, too. It’s so cool when that happens, especially when you think they have grown and been eaten in tandem for thousands of years. I use meaty portobello mushrooms in place of chicken or beef, which may be more traditional for satay, and while you could serve the sauce with either one, I especially dig it with earthy mushrooms. For an even smoother, richer sauce, stir in some silken tofu.


PREP TIME: ABOUT 25 MINUTES, PLUS SOAKING AND MARINATING


COOKING TIME: 20 TO 25 MINUTES


MUSHROOMS


4 medium portobello mushroom caps


1/2 cup soy sauce


2 tablespoons canola oil


2 tablespoons chopped garlic


1 tablespoon chopped fresh ginger


1 tablespoon sesame oil


1 teaspoon Sriracha


1/2 teaspoon red pepper flakes


PEANUT SAUCE


1 tablespoon canola oil


1 tablespoon minced garlic


1 tablespoon minced fresh ginger


2 cups coconut milk


2 tablespoons creamy peanut butter


1 teaspoon mirin


2 tablespoons fresh lime juice


1 teaspoon rice wine vinegar


1 teaspoon dark soy sauce


1/4 teaspoon fish sauce (optional)


1/2 cup chopped roasted peanuts, for garnish


1/4 cup chopped cilantro, for garnish


1. For the mushrooms, put six 6-inch bamboo skewers in a shallow dish filled with cold water and let them soak for at least 20 minutes.


2. Using a kitchen spoon, carefully scrape the gills from the underside of the mushroom caps. Slice each mushroom cap into 6 long strips for a total of 24 strips. (Don’t worry too much about the math.) You want enough strips of meaty mushrooms to fill up the skewers, but if one skewer holds 4 strips and another has 5, it’s cool. Or you can use more skewers with only 2 or 3 strips. Whatever works for you and your needs.


3. Drain the skewers and thread 4 mushroom strips onto each one.


4. In a large, shallow bowl, whisk the soy sauce, canola oil, garlic, ginger, sesame oil, Sriracha, red pepper flakes, and 1 cup of water. Put the skewered mushrooms in the marinade and set aside at room temperature to marinate for 3 hours. While the mushrooms marinate, turn the skewers several times to make sure the mushrooms are well coated with marinade.


5. Meanwhile, for the sauce, in a saucepan, heat the canola oil over medium heat. When hot, sauté the garlic and ginger for about 2 minutes, or until they soften. Add the coconut milk, peanut butter, and mirin and whisk until all the ingredients are well mixed.


6. Reduce the heat and simmer the sauce for 15 to 20 minutes, adjusting the heat up or down to maintain the simmer. When the sauce begins to thicken, remove it from the heat and stir in the lime juice, vinegar, soy sauce, and fish sauce (if using).


7. Strain the sauce through a fine-mesh sieve into a bowl and set aside to cool to room temperature.


8. Prepare a charcoal or gas grill so that the coals or heating elements are medium-hot.


9. Lift the skewers from the marinade and gently pat dry with paper towels. Lay the skewers on the grill and cook for 3 to 4 minutes on each side.


10. Arrange the skewered mushrooms on a plate, coat them with the peanut sauce, and sprinkle with the peanuts and cilantro.




A Gift from Southeast Asia


I think everyone recognizes satays, although some of you prob just call ’em kabobs or skewers (which is cool; I do, too, most of the time). They’re one of my favorite Indonesian imports (my very favorite being my chef-partner, Merlin Verrier), made when small, usually wooden skewers are threaded with chunks of chicken, beef, lamb, goat, or pork, charred, and served with a dipping sauce, generally a peanutty one. You gotta love these charmers. The satay here is made with portobello mushrooms, which I pair with a smooth, coconutty peanut sauce. Which, by the way, would be awesome with chicken, beef, lamb, goat, pork . . .
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Truffled Popcorn


{SERVES 4}


POPCORN REMINDS ME OF THE circus, carnivals, and the movies—and of being a kid. I started putting it on the table at the restaurant instead of bread, and wow! Instant hit. It’s less filling and sets the tone for the meal to come: “This is going to be fun!” I also get a kick out of pairing a food that costs about a nickel (popcorn) with one that can cost thousands of dollars a pound (truffles), and so this has become one of my signature dishes. At Chicago’s Lollapalooza, we sell close to ten thousand bags of truffled popcorn in a single summer weekend. You can make this with melted truffle butter and save yourself a few bucks!
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