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To Jon and our sweet little baby. May our stomachs always be full, our glasses (or bottles) always be topped, and traditions a plenty. I love you guys. And the dogs, too. I love them. The future’s looking good!
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Holy crap, I can’t believe this is happening and it’s here! I manifested this so hard. I’ve wanted to make this cookbook for years! I actually had about half of it written before I ever got a book deal. I was just hoping and praying that if I put it out into the universe enough, someone else would also think this was a good idea. So here we are. You’re now holding my book in your hands! What the hell?!


I’ve loved cooking for a very long time and was food obsessed long before that. I come from a family of capable home chefs and adventurous eaters. There’s literally nothing I won’t at least try. You have no idea my level of excitement when I see a new chip flavor on display at the grocery store. That’s my happy place. I also deeply appreciate experimenting with food, testing out what works in the kitchen, what excites my taste buds, and making adjustments on the fly. Unlike baking, which is actual science, I prefer the whimsical nature of not having to take this all so seriously. YOU CAN COOK! It just takes trial and error and taking it easy on yourself. Hey, you can always fall back on ordering a pizza if your endeavor turns into an epic fail! Believe me, I’ve been there. When I first started doing this book, I felt that I knew my way around the kitchen pretty well, but now, having spent so much time testing recipes and re-making dishes, I’ve achieved a whole new level of confidence. Time spent in the kitchen is never a loss. At the very least, it means more experience under your belt!


We’re all spending so much more time at home these days. And while Postmates and Uber Eats are genius ideas, and I love them a ton, nothing beats a home-cooked meal. And nothing tops the joy of cooking for other people. Is there anything more satisfying than having friends and family over, watching everyone take their first bite, and realizing you just nailed that meal? I don’t think so. However, my husband is well over me staring at him while he tastes something I just made, my eyes full of hope and anticipation. It’s a lot of pressure, I know. Just tell me it’s good and I’ll leave you alone!


One of my favorite things is having people over and feeding them an abundance of delicious food and copious cocktails. Happy, full, and tipsy! From hosting a BBQ, Friendsgiving, Christmas with a house full of family, or just having some drinks and snacks, I love when the house is packed with people. Loud and messy is my jam! But over years of figuring out how to orchestrate it, and getting better and better at it, I wanted to share with you some of my favorite recipes, tips, and tricks.


My biggest two tips are these: clean as you go and keep everyone’s glass full.


Throughout this book I’ll cover some of my favorite pantry staples—items I need on hand, and a backup just in case, kitchen utensils I live by, and recipes from breakfast to snacks to dinner, and some cocktails to round it all out.


If you follow me on Instagram or know me IRL, you know I’m a music junkie. Nothing gets my chakras aligned and my Zen just right like slow cooking a meal, sipping a glass of wine, and spinning some of my favorite artists. That’s my church. So I’ve added a few playlists for your earhole’s pleasure. I’ve reached out to some of my favorite people and they’ve helped me curate these playlists that I hope you thoroughly enjoy. So get ready to roll up your sleeves, pop a cork, and feed some mouths.


Thanks for taking the time to read my book. You have no idea how happy it makes me. For real.
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Being on the road as frequently as I am, let me tell you, no matter where you’ve been in the world or how incredible a trip it might have been, there is nothing like returning to your own home, your own bed, your own shower, and most importantly, your own kitchen. I get so excited staring into the abyss that is my completely unorganized spice cupboards and jacked-up pantry and breathe a sigh of sweet relief that I can now cook my own meal, on my own time, in my own space. HEAVEN. Over the years I’ve obsessively added to my collection of spices and oils, splurging on some saffron-infused so-and-so or a beautiful CBD olive oil to top my dishes. But there are some items that I ALWAYS have on hand, and occasionally a backup juuuust in case. Here are some spices and tools that are guaranteed to give your meals a swift kick in the ass, or make you feel like the Ina Garten of your own household.


SPICES AND SEASONINGS










Sea salt


Whole peppercorns, with a peppercorn grinder, of course (Trust me, it makes a huge difference over the pre-ground pepper.)


Red pepper chili flakes


A nice olive oil (Expensive isn’t always the way, but you want one that tastes good on its own—no bitterness, no weird mouth residue, with a nice, clean finish.)


Maldon sea salt flakes. (I’m always amazed by the crunch and flavor these chunks add when sprinkled on top of a meal—a finishing salt if you will. Ohh la la! Most grocery stores sell it, but you can order it BY THE BUCKET online.)


Cayenne


Paprika (I love me a smoked paprika.)


Garlic powder


Onion powder














UMAMINESS










Soy sauce


Fish sauce


Sriracha


Tomato paste


Aged parmesan wedge














THE FRESH STUFF






Herbs (I would love to say I have a really adorable herb garden growing on my windowsill, but I have the complete opposite of a green thumb. Nothing lives in my house. So, fake plants it is. Actually, I should make a decoy fake herb garden. Anyway, green thumb or not, adding fresh herbs to your meals really takes it up to another level and I almost always have these on hand.)






Cilantro


Basil


Oregano


Dill


Rosemary


Lemons (Prepackaged lemon and lime juice can suck it.)


Garlic


Ginger


Green onions


Butter (Salted and unsalted.)


Milk or cream


Eggs














DRIED AND CANNED GOODS










Dry pasta


Rice


Quinoa


Crushed tomatoes














TOOLS






Cast-iron skillet. I use mine All. The. Time. I know they’re not cheap, but they’re a great investment. If you take care of it properly, you’ll have it forever. Learn how to treat it, re-season it, wash it…or don’t wash it. It distributes heat so much better than a standard pan, and there’s simply nothing better for getting an insane crispness to your meats. You can even pop it in the oven to finish meals. Do yourself a favor and add one to your life! I personally love Lodge. This is not sponsored by Lodge, but I’m open to the conversation! (Hi, Lodge! I love you!)


A great knife. Same as a cast-iron skillet, it’s an investment, and you have to take care of it, but it makes chopping stuff up so much more exciting! Remember to keep your fingers and extremities safe! A great, sharp knife is a game changer. Ever try chopping onions with a dull, crappy knife, and you’re already crying because onions are wild like that, and it’s taking even longer because the knife blows? Let’s make that a thing of the past. The onions will still get ya, but it’ll be way quicker. (Apparently if you freeze an onion you won’t tear up, but I never remember this until the moment I need to chop an onion.) For a great sharp, sturdy knife, my go-to brand is Grohmann Knives in Pictou, NS. My grandparents lived out in Nova Scotia and this great knife shop was down the street from them, and for Christmas or my birthday my mom usually hooks me up with a fancy new knife. Yes, these are the things you look forward to as an adult! If you don’t have beloved family members in Nova Scotia, you can find these knives online.


Cutting boards. You’ll need a nice big wooden one with a groove around the edge, to catch juices from meats hanging out to rest, and a simple plastic one.


I love a good set of wooden spoons, but they’re not make or break.


I used my measuring spoons religiously while making this book, but that was literally just so I sounded like I knew what I was talking about. I mostly eyeball stuff and go by taste, so feel free to do the same and make these dishes your own. It’s meant to be fun and relaxing, so trust your instincts!
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The meal that starts the day and sets the tone. Is there any smell better than bacon crisping up in a hot pan? Absolutely not. Is there a better sight than a runny yolk? The things I would do for a perfectly cooked runny egg, slathered up on a piece of buttered toast or a fluffy pastry. Drool City, USA. I’ve got you covered. Whether you and your pals tore it up the night before and need some carbs and a mimosa or you’re about to tackle the millions of things piled up on your to-do list…you can’t do that on an empty stomach. Not on my watch!






Overnight Breakfast Casserole


Cinnamon Rolls


Sweet Potato Hash


The Scotch Egg


Curry Eggs in Heaven


Eggs in Snow












“Fast food I think is like a conspiracy, y’know? I think that’s how they just keep us dumb. You can’t even think after a while, you ever notice that sh**? Like you ever had your whole day planned out, you eat one egg McMuffin and you’re just on the couch, ‘Eh, y’know what, f*** my dreams.’”


-Bill Burr
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OVERNIGHT BREAKFAST CASSEROLE


Serves 6–8


Here’s why I love an overnight casserole: all the work is done the night before, maybe when you’re like three glasses of wine in, so things are hazy at best. This is a real winner when you have a house full of guests looking at you to whip them something up to eat in the morning. Even though the red wine has reared its ugly head and you’re tired and wine puffy, you still get to feel like Betty freaking Crocker when you remember that drunk gift you prepared for yourself, this life-saver. Just pop it in the oven and pour yourself a very large coffee.










16 oz. loaf of crusty bread (about 8 cups torn into cubes by hand)


10 slices thick-cut bacon, diced


1 shallot, thinly sliced


8 eggs


½ cup cream


¼ cup maple syrup


2 cups cheddar cheese


butter or cooking spray for the baking dish


maple syrup to serve
















	Slice the bacon into 1-inch chunks and crisp in a pan. Drain most of the bacon grease but leave a small amount to fry the thinly sliced shallots until brown and crispy.


	Grease a 9x12 baking dish. Tear the bread into roughly 1-inch cubes with your hands. Add the bacon and shallots. Whip the eggs, cream, and maple syrup together, then soak the bread in it. Mash it down with your hands, get a little messy, and make sure all of the bread gets a good dose of this eggy goodness. Top with 2 cups of shredded cheddar. Cover and place in the fridge overnight.


	When you’re ready to feast, pop this guy in the oven at 350 degrees for about 40 minutes, when the cheese is bubbly and beginning to brown. Serve with maple syrup for a salty-sweet combo!









SEMI PRO TIP: A little hair of the dog never hurt anyone. Get yourself a mimosa!
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CINNAMON ROLLS


Makes 12 rolls


I felt strongly that it was my duty to perfect the cinnamon roll. When I first started writing this book, I really wasn’t one for doughs or baking or waiting for a stupid yeast to rise. But I feel like I’ve spent enough time over the past year or so working with these finicky single-cell microorganisms that I am no longer intimidated by them. So, time to let the yeast rise, roll it out, rise it again, and bake it for the best payoff of all time: a tray of warm ooey gooey cinnamon rolls. You’ll become everyone’s favorite family member / friend / co-worker / Uber driver. Pssssst: the secret ingredient is adding a little cardamom. What a fun, cool, underutilized spice. Just a touch, and it gives these rolls a little je ne sais quoi.










1 cup warm milk


½ cup white sugar


.25-oz. packet active dry yeast


4 cups all-purpose flour


2 room-temperature eggs


1 tsp. vanilla extract


5 tbsp. melted butter


1½ cups brown sugar


2 tbsp. ground cinnamon


1 tsp. cardamom


½ cup softened salted butter


½ cup softened unsalted butter


8oz. softened cream cheese


1 cup powdered sugar


¼ cup half and half


¼ tsp. salt
















	Begin by warming the milk on the stove or in a microwave for 30 seconds at a time. You don’t want the milk to be hot. You want it warm to the touch before you add the yeast, or it won’t activate properly. Before you add the yeast, dissolve the sugar in the milk. Then add the yeast and allow to sit for about 5 minutes until it becomes creamy and frothy.


	In a smaller bowl, whisk together the eggs and the vanilla extract. The eggs need to be at room temperature. You can warm them in a bowl of warm water until ready to use if you forgot to take them out of the fridge in advance. I’m definitely guilty of that from time to time.


	In a large mixing bowl or stand mixer with the dough hook attachment, add the flour and melted butter. (Do not add the butter while hot because it’ll mess with the yeast. Let it cool down a bit. Dough is weird and specific. Science.) Then add the egg/vanilla mixture, and the milk/yeast mixture. Stir to combine and knead into a ball. If it feels too wet, add a tablespoon of flour at a time until the consistency is right. You want it sticky but not wet. And it should bounce back some when you’re kneading it. In a separate, greased bowl, add the dough, cover, and allow to rise until about doubled in size. Usually about an hour to an hour and a half.


	In a smaller bowl combine the brown sugar, cinnamon, and cardamom. Set aside.


	When the dough is ready and doubled in size, on a floured surface start to roll out the dough to a square shape, roughly 18x18 inches and about ¼ inch thick. With a rubber spatula or spoon, evenly spread the ½ cup (8 tbsp.) of soft butter. Don’t use melted butter here, make sure it’s at room temperature or else it all just leaks out. Sprinkle the brown sugar, cinnamon, cardamom mixture evenly over the buttered dough. Now it’s time to roll! Fairly tightly, start to roll the dough into a log. Now cut the buns. Using a serrated knife, cut 12 evenly sliced rolls roughly 1½ inches thick. Place them cut side down in a greased 9x13 baking dish. Cover the dish with a damp cloth and allow to rise again for about 40 minutes.


	Set the oven to 400 degrees and bake for about 20 minutes. Once they are golden, take them out and allow to cool.


	For the icing, whip together the butter, cream cheese, icing sugar, and cream. Spread evenly over the cinnamon rolls. Mission accomplished, now time to attempt to not eat the entire tray in one sitting.









SEMI PRO TIP: Getting the temperatures right at the beginning of the process is the key to these babies turning out perfect. Bring the milk to a simmer so the sugar can dissolve in it thoroughly, but make sure you let it cool before you add the yeast, otherwise the yeast won’t activate properly. Same with the eggs and melted butter. You want everything to be warm, not hot, not cold. It helps it all come together when you combine everything.


As a non-baker this was the recipe I tinkered with the most, and truly these changes make all the difference in the world for perfectly fluffy, soft cinnamon buns.


Using a serrated knife to slice the rolls is best. That way you won’t squish them down when you’re dividing them!
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