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INTRODUCTION [image: ]


If you know anything about the Torettos, you know this: It’s all about family. What started with two brothers and a sister in a small house in Los Angeles has grown into something bigger, something stronger, and something that leaves a legacy. The family spans generations, transcends international borders, and knows that when bonds run this deep, it’s not just about bloodlines. It’s about who you want to see waiting for you at the finish line.

Over the years, the family has bonded over fast cars, espionage, fistfights, and high-speed chases through far-flung locales. But when you take all that away, the thing that always brings them together in the best and worst of times alike is a hard-earned, well-deserved meal—enjoyed together. Toretto family cookouts have become the stuff of legend, the sort of gathering where once you’ve fixed your plate you’ve been ushered into something bigger.

It goes beyond cookouts, though. A tuna sandwich eaten over a café counter can center a driver before he makes his next move. A bag of chips can help even the toughest man keep his cool when talking to a woman he’s falling for. Their fuel reflects their ever-growing, tight-knit community. And though each high-octane adventure brings these riders to the edge and far from home, a shared table helps them regroup and remain united.

What follows are fresh takes and flavorful re-creations of the dishes this family has built itself around. Whether it’s a massive tray of Mi Familia BBQ Chicken or Power-Up Homemade Granola, every recipe is best enjoyed in good company. You can labor over prep or measure spice ratios to the pinch, but what really makes a meal—especially a homemade one—taste so good is when it’s shared with whomever you consider family.
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TORETTO’S MARKET & CAFÉ STAPLES

Toretto’s Market & Café has been an LA staple for generations. It is, in every sense, a family business. The Torettos have been serving up hearty, classic eats to the neighborhood since long before Dom and Mia were running the joint, and it’s safe to say it isn’t going anywhere anytime soon. Whether you’re looking for a quick and tasty breakfast or some old-school LA diner staples, Toretto’s Market & Café has you covered.
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Sunrise Signature Sammy

They say breakfast is the most important meal of the day, and it’s hard to imagine having a bad one after a savory bacon, egg, and cheese sandwich in the morning. It’s been a Toretto’s Market & Café favorite for years. Whether you’re hitting the road or hitting the gym, it’ll get your tank full for the day.

Active Time: [image: ]  Total Time: [image: ]  Serves: [image: ]


	8 slices thick-cut bacon

	1 tablespoon butter

	6 large eggs, gently whisked

	Salt

	Black pepper

	2 cups kale leaves, torn, center rib removed

	8 slices sourdough bread, toasted

	4 slices white cheddar cheese



In a large skillet over medium heat, cook the bacon until crisp, turning halfway through, about 8 minutes. Remove the bacon to a paper towel–lined plate to drain.

Reduce the heat to low and add half of the butter. Pour in the eggs. Season to taste with salt and pepper. Cook, occasionally scraping the pan with a rubber spatula, until the eggs are set, 4 to 5 minutes. Remove from the heat.

In another skillet, melt the remaining butter. Add the kale and cook just until wilted, 2 to 3 minutes.

Divide the eggs among 4 slices of toast. Top with the bacon, cheese, kale, and remaining toast slices. Cut in half and serve immediately.
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Pacific Coast Avocado Toast [V]


Toretto’s has been slinging this quick, savory dish for years. These days, there are plenty of fancy new brunch spots in Echo Park serving up avocado toast at a higher price. But the market has had it on lock long before those trendy new spots were even on the map. You can dress this straightforward yet savory dish up or keep it simple. Either way, it’s a great way to start your morning.

Active Time: [image: ]  Total Time: [image: ]  Serves: [image: ]


	1 tablespoon butter

	4 slices multigrain bread

	2 large, ripe avocados

	½ lime, juiced

	¼ teaspoon dried oregano

	¼ teaspoon ground cumin

	Salt

	Black pepper



GREEK TOPPINGS


	¼ cup Kalamata olives, sliced

	½ cup sliced cherry tomatoes

	½ cup crumbled feta or goat cheese

	Basil leaves



SOUTHWEST TOPPINGS


	½ cup black beans

	1 cup shredded Colby-Jack cheese

	¼ cup hot salsa

	Cilantro leaves



In a large skillet, melt half of the butter. Add 2 slices of bread and toast until golden brown, turning once, about 5 minutes. Repeat with the remaining butter and bread.

In a medium bowl, mash the avocado with a fork into a rough paste. Fold in the lime juice, oregano, cumin, and salt and pepper to taste.

Spread mixture evenly on top of the toasts. Top with the desired toppings.
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Wings, K-Town Style [GF]


The market menu features influences and flavors from all over Los Angeles. With Koreatown just a short drive from the neighborhood, adding these tangy bites to the menu was a no-brainer.

Active Time: [image: ]  Total Time: [image: ]  Serves: [image: ]


	2 pounds chicken wings, flats (the middle part of the wing), and drums divided

	2 tablespoons rice flour

	2 teaspoons baking powder

	2 teaspoons togarashi seasoning

	½ cup butter

	½ cup gochujang (Korean red chile paste)

	½ cup water, plus more if needed

	¼ cup sliced scallions

	2 tablespoons toasted sesame seeds

	2 tablespoons roughly chopped nori strips

	Ranch dressing, for serving (optional)



Preheat the oven to 400°F. Line a large rimmed baking pan with parchment paper.

Pat the wings dry with paper towels. In a large bowl, whisk together the rice flour, baking powder, and togarashi seasoning. Toss the wings in the flour mixture to coat. Arrange on the prepared pan. Bake wings for 1 hour, turning halfway through.

While the wings are cooking, melt the butter in a medium saucepan over medium heat. Add the gochujang and whisk to combine. Add ½ cup water and whisk to combine. Heat, stirring frequently, until heated through, but do not boil. Add more water, if necessary, to achieve the desired consistency.

Transfer the wings to a large bowl and drizzle with the hot glaze. Toss to thoroughly coat. Transfer the glazed wings to a serving platter. Top with the scallions, sesame seeds, and nori. Serve with ranch dressing, if desired.
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High Occupancy Veggie Quesadillas [V]


Whether you’ve fully cut meat out of your diet or you’re just looking for a Meatless Monday option, this Toretto’s Market & Café classic with an LA/Southwest flair is an easy meat-free breakfast or lunch option.

Active Time: [image: ]  Total Time: [image: ]  Serves: [image: ]


	1 tablespoon vegetable oil

	1 red bell pepper, stemmed, seeded, and chopped

	1 green bell pepper, stemmed, seeded, and chopped

	½ red onion, diced

	8 ounces cremini mushrooms, stemmed and sliced

	1 cup diced zucchini

	1 teaspoon adobo seasoning

	½ teaspoon hot chile powder

	½ teaspoon ground cumin

	½ teaspoon black pepper

	2 large flour tortillas

	¾ cup shredded Monterey Jack cheese

	Salsa, for serving

	Sour cream, for serving

	Cilantro, for garnish (optional)



In a large skillet, heat the oil over medium heat. Add the bell peppers, onion, mushrooms, and zucchini. Cook, stirring often, for 2 minutes. Add the adobo seasoning, chile powder, cumin, and black pepper. Cook, stirring frequently, until the vegetables are crisp-tender, about 3 minutes more. Transfer to a bowl or plate.

Place half of the vegetables on one half of each tortilla. Sprinkle cheese over the vegetables. Fold the tortillas in half and return to the skillet over medium-low heat. Toast until lightly browned and crisp on both sides, 3 to 4 minutes on each side.

Cut each quesadilla into 4 wedges and serve with salsa and sour cream. Sprinkle with cilantro, if desired.
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Tuna Sando, No Crust

The story of Brian and Mia starts with a guy, a girl, and a tuna sandwich (a few tuna sandwiches, actually; Brian came by daily ordering one just for the chance to see Mia). Back in the day it was, in Mia’s words, “crappy”—Vince wasn’t kidding when he said no one liked the tuna there. Still, Brian kept ordering it anyway. Over the years, they’ve tweaked the recipe to get it dialed in so it’s every bit the sando that sandwich lovers will come back and order every single day. Just remember: no crust.

Active Time: [image: ]  Total Time: [image: ]  Serves: [image: ]


	Three 5-ounce cans water-packed tuna, drained

	1 tablespoon olive oil

	1 small carrot, shredded

	2 stalks celery, finely diced

	½ red onion, finely diced

	½ cup spicy pickles, finely diced

	¼ cup mayonnaise

	2 tablespoons stone-ground mustard

	2 teaspoons apple cider vinegar

	Salt

	Black pepper

	8 slices white bread, crusts removed

	4 leaves iceberg lettuce



In a large bowl, combine the tuna, olive oil, carrot, celery, onion, pickles, mayonnaise, mustard, vinegar, and salt and pepper to taste. Use a rubber spatula to gently mix, being careful not to break up the fish too much.

Top 4 slices of bread with a leaf of iceberg lettuce. Divide the tuna mixture evenly among the lettuce leaves. Top with the remaining bread slices. Slice and serve immediately. Pair with Simple Life Potato Chips for a great lunch.
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