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    ADVANCE PRAISE FOR THE LAZY GOURMET
  


  
    “Whether you’re a nervous newbie or a skilled cook with utmost confidence, you’re sure to appreciate this smart recipe collection that allows you to put an impressive spread on the table even when you’re timepressed—which for most of us, is 24-7. With The Lazy Gourmet, cooking turns relaxed and satisfying. Imagine that.”
  


  
    —Carolyn Jung, James Beard Award-winning food writer and creator of FoodGal.com
  


  
     

  


  
    “I have always considered myself a lazy chef. For me, that means choosing seasonal, local ingredients, and relying on simple preparations to allow those ingredients to shine. In The Lazy Gourmet, Robin and Juliana have taken this approach to a whole new level, transforming ‘lazy’ into ‘quintessentially elegant.’”
  


  
    —John Scharffenberger, founder of Scharffen Berger Chocolate Maker
  


  
     

  


  
    “Whether you’re new to the kitchen or an experienced home chef, you’ll love The Lazy Gourmet. With its good-humored approach, engaging style, useful culinary information, and delightfully easy and delicious recipes, it takes the stress out of cooking. If you want to prepare sophisticated, exceptional meals for your friends and family but are busy, kitchen-phobic, or just plain lazy, this is the cookbook for you.”
  


  
    —Sally Bernstein, editor-in-chief of Sally’s Place, www.sallybernstein.com
  


  
     

  


  
    “That cooking is fun is one of the best-kept secrets in some circles, but not here. With infectious enthusiasm, The Lazy Gourmet will inspire both the neophyte and the well-seasoned home cook toward making meals that show how easy it is to love cooking from scratch.”
  


  
    —Cheryl Koehler, editor and publisher of Edible East Bay
  


  
     

  


  
    “Each member of my family is very social; we have people dropping by frequently. I often need to pull together a quick meal to share with our dear friends, so The Lazy Gourmet is now my go-to resource for marvelous recipes that ‘impress for less.’”
  


  
    —Billee Sharp, author of Fix It, Make It, Grow It, Bake It
  


  
     

  


  
    “I LOVE to entertain and I am always searching for great recipes. Juliana Gallin and Robin Donovan have created delicious recipes and easy ideas for parties I will be using for many years. The Lazy Gourmet brings the fun back into the kitchen and puts it right on the table.”
  


  
    –Nina Lesowitz, coauthor of The Party Girl Cookbook and Living Life as a Thank You
  


  
  
  


  
    FOREWORD
  


  
    Everyone has a talent. Some people are excellent doctors, some people love to design clothing. There are folks who make good architects and those who find pleasure and excel as scientists. Me? There’s no question, I love to cook! And I love to teach people how to cook. I know it’s not rocket science, but it takes patience, hard work, logic, common sense, and a few good cooking skills.
  


  
    Cooking comes easily to me. I’m a fourth-generation chef. My mother was a professional cook, working at a private school planning menus and testing recipes. My grandfather cooked for summer boarders from New York City who came to experience life on a big dairy farm in the Berkshire Hills of Massachusetts. And then there was my great-grandmother…. Grandma Coulson was a wonderful all-American cook in a Boston restaurant called Pilgrim’s Pantry at the turn of the 20th century. For me, there is no doubt, the art of cooking and love of food are deeply ingrained in my soul.
  


  
    I always say there are two kinds of cooks in the world: those who love to cook because their mother or someone in their family instilled the love of food and cooking in them—that’s me!—and those whose mother just didn’t have the knack and furthermore had absolutely zero interest in the kitchen. Out of necessity and interest, the latter kind learns to cook for salvation and hopefully learns to love it.
  


  
    That’s my objective on my cooking show, Joanne Weir’s Cooking Class. I take regular people who love food but are afraid to cook, don’t know how to cook, or lack confidence in the kitchen. I teach these students how to make simple dishes that seem complicated. I love this process of standing side by side with students and seeing them go from saying they “can’t cook” to being amazed and proud of their results. There’s that wonderful “aha” moment when a student says, “I made this—and it’s delicious! I can do it.”
  


  
    But no matter where your expertise and interest in cooking lies, there’s a reason why you picked up this book. Obviously you love food, or at least you have an interest in the subject. Either you want to find out what cooking is all about or you want to pick up a few new great recipes to try out on your friends and family. Maybe you want to spend a little more time in the kitchen and hone your culinary skills.
  


  
    Congratulations! You’ve come to the right place. This book is filled with food that’s simple, seasonal, fresh, and doable. Here you’ll find recipes that are perfect for family dinner on Tuesday 
     night but fun, hip, and cool enough to serve your friends when you’re entertaining on Saturday evening. And it’s easy enough for even the novice to do.
  


  
    All you’ll need is a good set of knives, a cutting board, a few bowls, a stove, and some good fresh ingredients. The rest is all about patience—and following the recipes and pointers that lie between the covers of this book. You can do it! Remember, it’s not rocket science. You can have a really fun time in the process.
  


  
     

  


  
    Joanne Weir
  


  
  


  
    INTRODUCTION
  


  
    From the day the two of us met—as college students moving into a big drafty Victorian in Santa Cruz, California—we bonded over food. There were seven women living in the house, including science majors, banjo players, artists, and athletes. We were all very different, but the one thing we agreed on was food. We each contributed a set amount of cash to the food fund each week, and we took turns shopping and cooking dinner. Of course, we were barely out of our teens, and on student budgets, so the food was anything but fancy, but it was good enough to bring the seven of us—and a nightly assortment of friends, boyfriends, classmates, and random hangerson—together around the dining room table most nights. There were, of course, plenty of frozen gnocchi and burritos, but there was also “homemade” calzone using store-bought pizza dough; a legendary rich, cream-based corn and tomato soup adapted from a recipe in The Moosewood Cookbook; and one July evening, when turkeys were inexplicably on sale for an irresistible price, an entire Thanksgiving feast, complete with bread stuffing, green bean casserole, and pumpkin pie. At best, there were homemade pierogies from someone’s grandmother’s recipe. At worst there was a terribly misguided sauté of nopales (Mexican cactus) that, to our dismay, even half a bottle of soy sauce couldn’t save.
  


  
    While we shared food costs and cooking duties—and a love of eating—our culinary knowledge was anything but equal, with the two of us at opposite ends of the spectrum. Robin, on the one hand, grew up in a food-obsessed family where the primary topic of dinner table conversation was where and what the next meal would be. Having grown up watching (and helping) her mother, a professional restaurant critic and accomplished cook, prepare dinner each night, cooking came naturally to her; she was simply comfortable in the kitchen, not intimidated by complicated recipes or exotic ingredients.
  


  
    While Robin inherited her mother’s kitchen prowess, Juliana, in contrast, cruised through childhood blissfully delighted when meals magically appeared in front of her. While she did master the Toll House cookie at a tender young age, she was generally more interested in eating than cooking. Pringles, candy bars, and four-star meals were all welcomed with equal enthusiasm. Frankly, she never gave cooking much thought until early adulthood, when she was ready to start preparing meals for herself and others. She was beginning to develop an appreciation for good food, but chalked the gourmet cooking abilities of others up to innate magical powers that she simply wasn’t lucky enough to possess. She watched with bemusement as friends like Robin took 
     seemingly random piles of meat and produce, mysterious powders, and liquids and transformed them into feasts that caused awestruck guests to burst into spontaneous applause. She wanted to be able to impress friends with dinner party spreads they would still be talking about months later, but she was resigned to the belief that she wasn’t cut out to be a cooking whiz.
  


  
    After college, Robin worked at a series of day jobs in the book publishing industry, and devoted the majority of her spare time to indulging her foodie urges. She devoured food magazines and television cooking shows, took cooking classes, and mastered complicated techniques. Both zealous and disciplined, she became known for her willingness to spend an entire week before a dinner party infusing oils, brining meats, and scouring markets throughout the San Francisco Bay Area in search of just the right ingredients. Eventually, she justified this devotion (read: obsession) by becoming a professional food writer, finally getting paid to ferret out delightfully minute culinary details for magazine and newspaper articles and develop recipes for her own cookbooks.
  


  
    Juliana became a graphic designer and continued to passively enjoy the stellar culinary offerings of the Bay Area. While part of her always coveted her friends’ cooking know-how, she couldn’t imagine putting in the time, energy, and training she thought would be required for her to learn to cook great food. Eventually, though, it began to dawn on her that some of the most elegant, beautiful, and memorable meals she encountered—those that made foodies swoon, squeal, and beg for recipes—were also some of simplest. A surprising combination of unlikely ingredients, the use of fresh herbs, or a dash of a special vinegar or infused oil was often the thing that elevated a meal from decent to stunning. After years of befuddlement and self-doubt, Juliana had finally discovered a startling concept that changed the way she approached the kitchen: cooking great food can be really easy.
  


  
    Over the years, the two of us frequently crammed ourselves into one or the other of our tiny, ill-equipped San Francisco apartment kitchens to cook and eat. As our lives became increasingly complicated and busy, more and more we both found ourselves looking for kitchen shortcuts that wouldn’t oblige us to skimp on flavor. We’d make excited phone calls or send urgent late-night emails to share new recipes for super-delicious dishes, recipes that were “so easy!” Some of those recipes became legendary for us, like the ridiculously simple balsamic syrup that could transform the most mundane ingredients into culinary nirvana on a plate, or the egg and asparagus sandwich that earned one of us such a reputation at her workplace that we now refer to it as “THE sandwich.”
  


  
    We wrote The Lazy Gourmet for anyone who dreams of dazzling guests with fabulous homecooked fare but fears that such a feat would require Thomas Keller’s talent, Martha Stewart’s ingenuity, 
     Gandhi’s patience, and Charles Manson’s free time. Our goal is to conquer the misguided belief that preparing an elegant meal requires spending hours—or days—in the kitchen. With the help of our volunteer testers—regular people with no culinary training—we’ve developed this collection of recipes that can be prepared using readily available ingredients and common kitchen appliances, and without any previous cooking experience or training. With our recipes, we’re confident that anyone can prepare delicious and sophisticated yet surprisingly simple dishes that will impress fussy in-laws, placate implacable bosses, and seduce sexy strangers through the proven method of knocking their socks off at the dinner table.
  


  
    As we like to say, “Cooking a great meal can be just as easy as cooking a crappy meal!” So relax! Stop fretting over elaborate recipes and cumbersome techniques and start cooking the Lazy Gourmet way.
  


  
  
  


  
    Part 1:
  


  
    The Basics
  


  
  
  


  
    Chapter One
  


  
    PARTY IN YOUR PANTRY
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    A well-stocked kitchen makes Lazy Gourmet cooking a breeze. By keeping a few key ingredients on hand, you’ll be able to turn the mundane into the magical on a moment’s notice. Tired of standard salads? Toss in some roasted nuts and dried berries. Bored of bland eggs? Scramble in some capers and feta cheese. Startled by surprise guests? Whip up some Olive and Sun-Dried Tomato Tapenade (page 46) made from ingredients you just happen to have lying around and they’ll think you were expecting them all along. (Watch out—they may begin to make a habit of dropping by unannounced and hungry.)
  


  
    This chapter reveals our favorite pantry-, fridge-, and freezer-stocking items. Everything listed here has a reasonably long shelf life (ranging from a week or so to nearly infinite), making your well-stocked gourmet kitchen practically effortless to maintain.
  


  
    
  


  BALSAMIC VINEGAR


  
    This rich, sweet-tart Italian vinegar was so cherished in the olden days that it was sometimes included in the dowries of noblewomen and bequeathed in wills. It was even used, once upon a time, as a disinfectant and pain remedy. We can’t vouch for its ability to sanitize bathrooms or cure tennis elbow, but we can attest to its deliciousness.
  


  
    This versatile culinary treasure is used in salad dressings, sauces, marinades—even desserts and beverages. Splash it into a dish of olive oil and you’ve got a tasty dipping sauce for crusty bread. Or boil it down to a syrupy reduction (page 147) and drizzle it over roasted vegetables, meat, cheese, fruit, or ice cream.
  



  
    Authentic, high-quality balsamic vinegar is aged for years in a secret progression of wooden barrels, each type of wood lending a particular aroma to the finished product. While the best balsamic vinegars have been aged a hundred years or more, luxurious and somewhat more affordable 12-year-old versions are readily available in specialty food shops and high-end supermarkets. For the budget conscious, there are plenty of less expensive though still delicious versions available. Some may be made from red wine vinegar, aged in stainless steel tanks, or colored with caramel, but they still make for a tasty, multipurpose kitchen staple.
  


  
    
  


  BROTH OR STOCK


  
    Wondering what to do with that lonely head of cauliflower? Those last few carrots? If you’ve got a couple of cans of broth on hand (as well as an onion and some basic spices) you can whip up beautiful gourmet soups without having to set foot outside the house—a perfect solution for the epicurean agoraphobe. We like to keep a variety of broths around, including vegetable, chicken, beef, and fish or shellfish. Leftover broth can be stored in the refrigerator, in a tightly sealed container, for up to a week.
  


  
    
  


  CAPERS


  
    These mysterious little green balls, ranging in size from pea to olive, are the unripened flower buds of Capparis spinosa, a prickly bush native to the Mediterranean. Preserved in wine vinegar or brine, they have a tart, tangy flavor, and add a surprising complexity to sauces, salads, fish, chicken dishes, and even sandwiches. Because capers are pickled, they’ll last in the refrigerator, even after the jar has been opened, for months. For a sophisticated crunchy garnish, try deep-frying your capers.
  


  
    
  


  CHEESE


  
    In all its myriad glorious forms, cheese is without a doubt one of the most important staples of the lactose-tolerant Lazy Gourmet’s kitchen. Here we list a few of our favorites to keep on hand.
  


  
    
      Blue cheeses
    


    
      Blue cheese is the general term for cow’s milk, sheep’s milk, or goat’s milk cheeses that have had cultures added to cause the development of edible molds throughout the cheese. This delicacy was no doubt discovered by accident—a batch of cheese was left to age in a spooky French cave, grew moldy, and was eaten by some brave, hungry, unwitting culinary 
       pioneer. These days, pungent, salty blue cheeses like Roquefort, Stilton, Maytag, Gorgonzola, and Blue Castello are created intentionally by adding mold spores to the cheese during production, and are prized by food connoisseurs around the world. Blue cheese is delicious in salads with fruit and nuts (see Pear, Escarole, and Blue Cheese Salad, page 57) or as an addition to savory baked goods (see Savory Blue Cheese Shortbread, page 38).
    

  


  
    
      Chèvre
    


    
      Chèvre (pronounced shev, at least by Americans) is the French word for “goat” and refers to the soft, fresh goat’s milk cheese commonly found in supermarkets in the U.S. A label that reads “pur chèvre” guarantees a product made entirely from goat’s milk; others may contain added cow’s milk. While the texture and consistency of chèvres vary from producer to producer, chèvre found in the U.S. is most commonly comparable to a slightly dry cream cheese—with a richer, tangier flavor. Chèvre is delicious in salads and sandwiches (see Olive and Sun-Dried Tomato Tapenade Sandwich, page 87) or with chicken or pasta (see Pasta with Asparagus, Leeks, and Chèvre, page 102), or simply spread on a piece of hot French bread and topped with marinated sun-dried tomatoes. Wrapped tightly in plastic, chèvre will last in the refrigerator for a couple of weeks. Once past its prime, chèvre takes on a sour taste and should be tossed out.
    

  


  
    
      Feta cheese
    


    
      Just like Doric columns and democracy, feta cheese is a momentous Greek invention. Although it won’t hold up your roof or give the common man a voice, it will make your salads delicious. Feta—Greek for “slice”—is traditionally made of sheep’s or goat’s milk, but today some commercial brands are made with cow’s milk, creating a milder product. It ranges in texture from soft to semihard and crumbles easily. Cured and stored in salty brine, feta has a tart, tangy flavor that is irresistible in salads, on sautéed vegetables, or blended into a spread (see our Spicy Feta Spread, page 45). The brine also acts as a preservative, so feta doesn’t spoil easily—precisely the point, as it was originally produced thousands of years before the era of refrigeration. A chunk of feta will keep in the refrigerator for a couple of weeks—even longer if you store it in its salty brine.
    

  


  
    
      Hard cheeses
    


    
      As they age, cheeses usually become firmer as well as more pungent, so hard cheeses are 
       particularly flavorful. The common varieties Parmesan, Asiago, Pecorino, and Romano add a nearly compulsory savor and richness to pasta, risotto, soups, and salads—plus, they make a beautiful garnish when grated into a fine fluff or shaved into curls with a vegetable peeler. Italian Parmigiano-Reggiano, which is aged for a minimum of three years, is considered the best-quality Parmesan. Hard cheeses have long shelf lives—you can keep a block, tightly wrapped in plastic, in the refrigerator for months. If a spot of mold develops, just cut it away. To save time during dinner prep, you can grate or shave your cheese a couple of days in advance and store it in the refrigerator, in a tightly sealed container, until ready to use.
    

  


  
    
      Mascarpone
    


    
      This creamy, dense, high-fat cow’s milk product is technically not a cheese, but is usually referred to as one, so we’ll go ahead and brazenly include it here. Originating in Italy, mascarpone (pronounced mass-car-poh-nay) is often used in desserts like tiramisù, but can also be used to add richness and texture to savory dishes like our Spicy Crab Cakes (page 98) or Baked Polenta with Mascarpone and Corn (page 143). It has a soft, spreadable consistency comparable to cream cheese, which is a decent substitute—either on its own or combined in equal parts with sour cream—if you can’t find mascarpone.
    

  


  
    
  


  CHIPOTLE CHILES IN ADOBO SAUCE


  
    Chipotle chiles are smoked jalapeños, usually sold canned in adobo sauce. They’re fairly spicy with a distinctive smoky flavor that adds depth and richness to soups, stews, and sauces. We use them in a number of recipes, including Spicy Chicken Mole (page 120) and Roasted Potato Slices with Chipotle-Lime Sour Cream (page 50). You can find chipotle chiles in Latin American food stores or the Hispanic foods aisle of many supermarkets. Since you’re probably not going to use an entire can, unless you’re cooking mass quantities or are a masochist, store the remaining portion in an airtight container in the freezer and chip off frozen chile chunks as you need them—or better yet, put one chile with a healthy spoonful of the adobo sauce into each well of an ice cube tray and freeze overnight. Transfer the cubes to a ziplock plastic bag and pull out cubes as you need them.
  



  
    
  


  CITRUS FRUITS


  
    We’re always sure to have a healthy reserve of citrus fruits—especially lemons, limes, and oranges—on hand for flavor emergencies. We use the juice to add sweetness or tang to salad dressings, marinades, sauces, dips, and spreads. The zest—the colored outer part of the peel—adds an extra boost of flavor when used with the juice, but it also provides intense citrus flavor when you don’t want to add liquid (as in dry rubs, flavored salts, and some baked goods). When using zest, be sure to scrub the fruit well first, and then remove the zest with a Microplane grater (our preferred zesting tool), citrus zester, cheese grater, vegetable peeler, or sharp knife, being careful to avoid the bitter white pith beneath it. The flesh of citrus fruit makes a pretty addition to salads, desserts, and cheese plates.
  


  
    Unrefrigerated, citrus fruits will last up to a couple of weeks. Stash them in your nice, cool crisper and their life span will increase dramatically. Warm or room temperature fruit yields more juice than refrigerated. A few seconds in the microwave can help you get the most out of fruit that has been refrigerated.
  


  
    In our recipes we equate the juice of one lemon to about 3 tablespoons, the juice of one lime to about 1½ tablespoons, and the juice of one orange to about ¼ cup—but these numbers aren’t set in stone. Adjust your quantities to the size and juiciness of your citrus fruits, as well as to your own taste.
  


  
    
      Lemons
    


    
      We use lemon juice and zest in everything from pasta sauces to cookies. We especially love Meyer lemons, which were brought from their native China to the U.S. in the early 20th century by plant explorer Frank Meyer. Believed to be a cross between regular lemons and Mandarin or sweet oranges, they are sweeter and juicier than the regular variety, and have a thin, edible skin. Thinly sliced, they make a gorgeous topping for pizza or savory tarts (see Meyer Lemon and Asparagus Tart, page 92).
    

  


  
    
      Limes
    


    
      Lime juice and zest are essential components of many South and Central American and Asian cuisines. Limes add a special tang to our Watermelon, Feta, and Mint Salad (page 65) and take center stage in our Wasabi-Lime Vinaigrette (page 151) and our Lime Dream Ice Cream (page 172).
    


    


  
    
      Oranges
    


    
      We like both the common navel orange and the uniquely flavored cara cara orange for adding bright sweetness to sauces, dressings, and desserts. Keep a couple on hand and you’ll always be prepared to whip up our Orange Crème Fraîche Cake (page 184) on a moment’s notice. Experiment with other varieties, like faintly raspberry-flavored blood oranges or sour Seville oranges.
    

  


  
    
  


  CRÈME FRAÎCHE


  
    Crème fraîche, which originated along the south coast of France, is now officially (according to us!) one of the modern world’s most delicious dairy products. It’s similar to sour cream, with a tart, creamy flavor, but is made with a lower amount of bacterial culture and has a thicker consistency. You’ll find it used throughout this book in delectable recipes like Crème Fraîche and Buttermilk Ice Cream (page 174) and Orange Crème Fraîche Cake with Bittersweet Chocolate Drizzle (page 184), and as a suggested topping for various sweet and savory dishes. If you can’t find crème fraîche, substitute sour cream.
  


  
    
  


  DIJON MUSTARD


  
    Excuse me, do you have any Grey Poupon? Well, you should. Dijon mustard is frequently used to add flavor to vinaigrettes, sauces, chicken, fish, cooked vegetables—and of course, hot dogs. Made from the seeds of a plant related to cabbages and radishes, mustard is one of the world’s oldest flavorings, dating back at least 3,000 years. While the ancient Chinese, Greeks, Romans, and Egyptians all enjoyed the “condiment of kings” in one way or another, it was the city of Dijon, France, that rose to global mustard supremacy beginning in the 13th century. The strictly controlled Dijon recipe always uses brown or black seeds ground and mixed with wine or vinegar, which reacts with the seeds’ oils to create that trademark sharp-tangy flavor. An exemplary fridgestocking item, it’ll last for ages, even after the jar is opened.
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