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2019 James Beard General Cookbook Award Finalist To the hundreds of thousands who follow

her on Twitter, Instagram, and Facebook, Dorie Greenspan’s food is powerfully cookable—her

recipes instant classics. In Everyday Dorie, she invites readers into her kitchen to savor the

dishes that she makes all the time, from Miso-Glazed Salmon to Lemon Goop.What makes a

“Dorie recipe”?Each one has a small surprise that makes it special. Mustard and walnuts in the

cheese puffs. Cherry tomatoes stuffed into red bell peppers and oven-charred. Cannellini

beans in cod en papillote. The dishes are practical, made with common ingredients from the

supermarket, farmers’ market, or pantry, like Sweet Chili Chicken Thighs, which is both

weeknight simple and fine enough for company, and Eton Mess, a beautifully casual dessert of

crumbled meringue, fruit, and whipped cream. They are easygoing, providing swaps and

substitutions. They invite mixing and matching. Many can be served as dinner, or as a side

dish, or as an appetizer, or hot, cold, or room temperature. And every single one is like a best

friend in the kitchen, full of Dorie’s infectious love of cooking and her trademark hand-holding

directions.

2020 James Beard Award SemifinalistThe New York Times Book Review Holiday Books pickA

Most-Anticipated Fall 2019 Cookbook at Bon Appétit, Food & Wine, Epicurious, and Food

52 “[Cannelle et Vanille] is a dreamscape of meals for feeding a family or entertaining.”—Bon

Appétit“Excellent recipes...”—The New York Times“If you’re a fan of Aran Goyoaga—pastry

chef-turned James Beard Award-winning blogger and photographer—and her critically

acclaimed blog, Cannelle et Vanille, you’ll want to pick up this cookbook.”—Food &

Wine“Wherever you choose to begin, you’ll find Goyoaga’s inimitable sensibility: Her recipes

are always inspiring and beautifully presented.”—Fine Cooking“Goyoaga's latest book will

tempt you to wrestle home a farmer's market haul and spend the afternoon with one of her

delicately-spiced, nourishing recipes.”—Epicurious“This book of 100 everyday favorites is not

only extremely inspiring, it's equally doable. There are a number of recipes for every occasion.

… And we want to join Goyoaga for all of them.”—Food52 “This beautiful book is brimming with

recipes celebrating the idea that centering life around a nourishing kitchen is something worth

striving for.” —Heidi Swanson, author of Super Natural Cooking“Aran [Goyoaga]'s storytelling,

like her photography, is dreamy—this isn't a book you only cook from so much as slide into the

world from.”—MindBodyGreen"Keep a copy in your kitchen, and I know you'll reach for it

often."—Molly Wizenberg, author of A Homemade Life and Delancey "The recipes make sense

for everyday life, and they are wholesome without subscribing to a particular diet. Reading

about and cooking Aran’s food takes me to another place—one that is calm and lovely—and

inspires me towards a table with friends."—Sara Forte, Sprouted Kitchen and Sprouted Kitchen

Bowl + Spoon“Filled with inspired yet down-to-earth stories and recipes, Aran’s beautiful book

opens up her personal world of food to make ours more delicious.”—Renee Erickson, chef of

Sea Creatures restaurants and author of A Boat, a Whale & a Walrus “Aran’s recipes are both

comforting and inventive. … This book also reminds me to slow down, be present, and fill each

day with intention.”—Ashley Rodriguez, author of Date Night In and Let’s Stay In “Aran’s book

is a journey of food, nourishment, and family. … The food is foundational and celebratory—it

makes us want to cook, eat, and live authentically with the ones we love.”—Karen Mordechai,

creator of Sunday Suppers and author of Simple Fare“[Aran] Goyoaga relies on a whole-food



philosophy that shines through each recipe... These are flexible meals to impress.”—Library

JournalAbout the AuthorARAN GOYOAGA is a cookbook author, blogger, food stylist, and

photographer. Aran was born and raised in the Basque Country, in northern Spain, where her

maternal grandparents owned a pastry shop and her paternal grandparents live off the land.

Her blog, Cannelle et Vanille, is a three-time James Beard Award finalist. Her first book, Small

Plates & Sweet Treats, was named one of the top cookbooks of 2012 by Sara Moulton on

Good Morning America and praised by the New York Times and GOOP. It was featured on

Ebook Tops's homepage as a "Pick" for May 2016.Aran's Instagram is a world-renowned

culinary account, lauded by Food & Wine, In Style, The Kitchn, and more. She has a close

professional relationship with Ebook Tops Kitchen, Ebook Tops Go, and Ebook Tops Echo and

has also partnered with Taittinger, Le Veuve Clicquot, American Express, Kitchen Aid, and

Kashi.She lives in Seattle with her husband and two children. --This text refers to an out of print

or unavailable edition of this title.
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been at my side book after book makes me happiest of all.My cookbook family includes Rux

Martin, my editor; David Black, my agent; Judith Sutton, my copy editor; and Mary Dodd, my

recipe tester. It still seems unfathomable to me that I’ve been lucky enough to have them in my

life for so long. My work shows the marks of their intelligence, talent, energy, creativity and
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and Crystal Paquette, for watching over the printing. Special thanks to Jacinta Monniere, who

has the talent of a mind reader when it comes to deciphering a manuscript’s hieroglyphics.

Extra thanks to Jessica Gilo, Houghton’s marketing genie — it’s a joy to work with you.It makes
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book to cooks across the country. And a toast to my Monday night Riesling pal, Ellen Madere,

for advice both generous and good.Joe Yonan, editor, and Bonnie Benwick, deputy editor, at

the Washington Post Food section, made a place for me at their table and, for two years,

encouraged me to write the Everyday Dorie column. Special thanks to Becky Krystal and Kara

Elder, for helping so much during that time.Thank you, Jake Silverstein, editor, and Jessica

Lustig, deputy editor, at the New York Times Magazine, for inviting me to write the On Dessert

column. And more thanks to Jessica for knowing that Sasha Weiss would be the perfect editor

for me.It is impossible to underestimate what my family means to me and to my work. They are

a part of everything I do, my wisest advisers, my best critics and my strongest cheerleaders. I

may have written a baker’s dozen of cookbooks, but I don’t know where to begin to write how

much I love you and how much your love means to me. Thank you, Joshua Greenspan, Linling

Tao and Michael — the wonderful, wonderful Michael Greenspan.ContentsIntroductionNibbles,

Starters & Small MealsSoups & SaladsChickenMeatFish & ShellfishVegetable Go-Alongs &

Go-AlonesDessertsBasics & TransformersA Pantry AlphabetIndexAbout the AuthorConnect

with HMHIntroductionThe recipes in this book are for the food I make all the time. It’s the food



of weekdays and weekends, of dinners for two and meals for a crowd. It’s the food I make in

Paris, where I’ve lived part of the year every year for more than twenty years. It’s food from

New York City and rural Connecticut, my two hometowns. It’s food from supermarkets and from

farmers’ markets wherever I can find them. But no matter where I am, it’s food from the pantry

and fridge.These recipes, most of which are simple, none of which needs skills beyond basic,

turn out dishes that are comforting, satisfying and inviting. I’ve often said that my favorite kind

of food is “elbows-on-the-table” — meals that are casual, put people at ease, can sometimes

be eaten with your fingers and always encourage guests to linger, sharing stories and passing

second helpings. It’s the way I like to feed my family and friends.Whenever I’m cooking, I try to

sneak in a little surprise. I love it when there’s something unexpected in a dish, especially when

it’s one we think we know well. The first time I put walnuts and oats in meatballs on a whim and

served them to some friends accustomed to their grandmother’s Sunday-sauce version, it

didn’t go unnoticed. People perked up when I put strong mustard in the normally mild, cheesy

gougères I always pass before dinner parties. And when I decided to stuff boxy bell peppers

with cherry tomatoes and roast them until they were jammy and lightly charred, everyone

adored the look of the dish, and no one could guess that what sharpened the flavors were

anchovies, cooked until they just about melted into the bread crumbs I’d put in the bottoms of

the peppers.Since I’m an exceedingly practical cook and like to use what I’ve got on hand, I

often change a dish on the spur of the moment because I’ve found an odd measure of

something in the refrigerator, or a leftover from a different dinner. That’s how cranberries ended

up in the Subtly Spicy, Softly Hot, Slightly Sweet Beef Stew — it turns out their distinctive tang

is great with the Korean bottled sauce gochujang, the stew’s offbeat seasoner. Mushrooms

languishing in the vegetable bin made my regular burger so powerfully flavorful that I call it the

Umami Burger.I’ve constructed my recipes so that you’ll be able to cook this way too.

Whenever you see “Choices” or “Playing Around,” you’ll find ways to riff on a dish so that it will

fit into the meal you’ve got in mind or will let you work with what you might already have in the

house. I figure that, like me, when you’re ready to cook, you’re ready to eat, not shop for a

missing ingredient.If you’re a seasoned home cook, you may be comfortable swapping

ingredients. You may think, perhaps, that making the Warm Squid Salad with the shrimp you’ve

got in the freezer is a good idea (and it is). Or you may want to substitute pork in the Ponzu

Chicken, also a good idea. Or skip the scallops in the Twice-Flavored Scallops and use salmon

or swordfish or even eggplant instead — they’re all great with my favorite transformer, Lemon

“Goop,” which you swipe over everything while it’s hot.I also help you work ahead. I feel like a

master of the universe when I can pull a dish together quickly because I’ve done bits of it in

advance — or even gotten the whole thing cooked a few days before. Cooking ahead is

obvious when stew’s on the menu; it’s less obvious but just as helpful when you want to set out

a bunch of small dishes for a cocktail party, a string of starters that will make an elegant small

meal or a tasty and glamorous dish, like the Lower East Side Brunch Tart — I stockpile crusts

in the freezer, so whipping it up is a ten-minute construction job.And just because something is

in the starters chapter or found among my favorite vegetable recipes doesn’t mean you can’t

serve it as a main course. If you decide to make the Potato Tourte and call it dinner (I have,

many times) or stitch together a meal out of what some would call appetizers, I’ll applaud you.

I’m a mixer-and-matcher, a play-arounder, a snacker, a nibbler and a picnicker, and you can be

too — it’s a fun way to cook, a fun way to eat and a fun way to have friends over.Over the

years, cooking food every day in many places for so many different people, I’ve become more

easygoing. You’ll see that in my recipes — my food has become simpler, the flavors wider-

ranging and my style more spontaneous. If I had a handful of rules when I first started out,



most of them have fallen away over time.These days I have only one rule: There must be

dessert! Please follow it.Cook, bake, share and enjoy.Nibbles, Starters & Small MealsCandied

Cocktail NutsMy Newest GougèresCarrot-and-Mustard RillettesHoney-Mustard Salmon

RillettesMiso-Salmon RillettesFrench-Asian Salmon RillettesEggplant and Ginger

TartinesBlack Bean–Chipotle DipRoasted Squash HummusRicotta SpoonablePimento

CheeseDouble-Stuffed Deviled Eggs with CrabWestern FrittataKale and Onion

FrittataTempura’d Vegetables, Seafood or Even FruitShrimp-Mousse Squash BlossomsPepper

PoppersChristiane’s Dinner-Party TerrineZucchini and Pine Nut TerrineOven-Charred Tomato-

Stuffed PeppersGiverny TomatoesCandied Tomato PeelPoke to Play Around WithLower East

Side Brunch TartTomato Tart with Mustard and RicottaMushroom-Bacon GaletteCaramelized

Onion Galette with Parm CreamCandied Cocktail nutsMakes 4 servingsI rarely disagree with

Mary Dodd, who tests all my recipes, but we didn’t see eye to eye on this one. I thought the

recipe served eight, but she said it served only one. So we settled on four, although the recipe

can be multiplied infinitely. And it can be varied. In this rendition, I season the nuts salty, sweet,

hot and herbaceous, mixing brown sugar, maple syrup and cinnamon, the sweet stuff, with red

pepper for heat and thyme for depth.a word on multiplicationIf you decide to make more than 1

pound of nuts, crisp them on two baking sheets.½ pound (227 grams; about 1½ cups) mixed

nuts, such as whole almonds, cashews and walnuts2 or 3 sprigs fresh thyme1 tablespoon

unsalted butter1 tablespoon maple syrup1 teaspoon brown sugar1 teaspoon fleur de sel (or ½

teaspoon fine sea salt), plus more for sprinkling¾ teaspoon ground cinnamon½ teaspoon

piment d’Espelette or cayenne pepperWorking AheadThe nuts can be kept for at least 1 week

in a tightly sealed container. If they get sticky, pop them back into a 350-degree-F oven for 5

minutes.Center a rack in the oven and preheat it to 350 degrees F.Spread the nuts out on a

nonstick baking sheet (or use a sheet lined with parchment or a silicone baking mat), scatter

over the thyme and roast for 5 minutes.Meanwhile, put all the other ingredients in a medium

saucepan and cook over medium heat, stirring, until the butter melts and the mixture is smooth.

You won’t have much liquid, but it will be all that you need.Add the warm nuts to the saucepan

and cook, stirring, for 2 to 3 minutes, until they are coated with the mix. Return the nuts to the

baking sheet, spreading them out — they won’t bake well if they’re in clumps.Bake for 10

minutes, stirring and turning the nuts after 5 minutes. If you want more color, bake for another 5

minutes or so. Transfer the baking sheet to a rack and allow the nuts to cool completely before

sprinkling with more fleur de sel (or sea salt).Playing AroundThink about swapping the thyme

for rosemary (or even a little lavender), or going more exotic and adding curry powder, smoked

paprika, ras el hanout or garam masala to the spice blend.Candied Cocktail NutsMy Newest

GougèresMakes about 55 small gougères or about 35 larger onesGougères are French

cheese puffs made with a classic dough called pâte à choux (the dough used for cream puffs),

and it’s a testament to their goodness that I’m still crazy about them after all these years and

after all the thousands — truly, thousands of them — that I’ve baked. Twenty or so years ago, I

decided that gougères would be the nibble I’d have ready for guests when they visited.

Regulars chez moi have come to expect them.Since then, I’ve made minor adjustments to the

basic technique and more numerous, but equally minor, tweaks to the ingredients. I’ve flirted

with different cheeses, among them Mimolette, smoked Gouda and a French sheep’s-milk

cheese called Napoleon. I’ve added pepper — black, red and Turkish. I’ve snuck in a few

different spices, and once, when I had a black truffle, some shavings. The recipe is

welcoming.This version, one of my current favorites, has a structural tweak: Instead of the

usual 5 eggs in the dough, I use 4 plus a white — it makes the puffs just a tad sturdier. In

addition, I’ve downsized the puffs, shaping them with a small cookie scoop. And I’ve added



Dijon mustard to the mix for zip, and a surprise — walnuts. These changes are small, but

gougère lovers will pick up on them immediately.½ cup (120 ml) whole milk½ cup (120 ml)

water1 stick (8 tablespoons; 4 ounces; 113 grams) unsalted butter, cut into 4 pieces1¼

teaspoons fine sea salt1 cup (136 grams) all-purpose flour4 large eggs, at room temperature1

large egg white, at room temperature2 teaspoons Dijon mustard (preferably French)2 cups

(about 170 grams) coarsely grated cheese, such as Comté, Gruyère and/or sharp cheddar!T cup

(80 grams) walnuts or pecans, lightly toasted and choppedWorking AheadMy secret to being

able to serve guests gougères on short notice is to keep the scooped puffs in the freezer,

ready to bake. Scoop the puffs and freeze them on a parchment-lined baking sheet or cutting

board until firm, then pack them airtight. You can bake them straight from the freezer; just give

them a couple more minutes of heat.Position the racks to divide the oven into thirds and

preheat it to 425 degrees F. Line two baking sheets with parchment paper or silicone baking

mats.Bring the milk, water, butter and salt to a boil in a medium saucepan over high heat. Add

the flour all at once, lower the heat and immediately start stirring energetically with a heavy

spoon or whisk. The dough will form a ball and there’ll be a light film on the bottom of the pan.

Keep stirring for another 2 minutes or so to dry the dough: Dry dough will make puffy puffs.Turn

the dough out into the bowl of a stand mixer fitted with the paddle attachment (or work by hand

in a large bowl with a wooden spoon and elbow grease). Let the dough sit for a minute, then

add the eggs one by one, followed by the white, beating until each one is incorporated before

adding the next. The dough may look as though it’s separating or falling apart — just keep

going, and by the time the white goes in, the dough will be beautiful. Beat in the mustard,

followed by the cheese and walnuts. Give the dough a last mix-through by hand.Scoop or

spoon out the dough, using a small cookie scoop (1½ teaspoons). Or, if you’d like larger puffs,

shape them with a medium cookie scoop or a tablespoon and drop the dough onto the lined

baking sheets, leaving about 2 inches between the mounds. (The scooped dough can be

frozen on the baking sheets.)Slide the baking sheets into the oven and immediately turn the

temperature down to 375 degrees F. Bake for 12 minutes, then rotate the pans from front to

back and top to bottom. Continue baking until the gougères are puffed, golden and firm enough

to pick up, another 15 to 20 minutes. Serve immediately — these are best directly from the

oven.Storing: Although the puffs are best served hot out of the oven, they are still nice (if

flatter) at room temperature that same day. If you want to keep baked puffs longer, freeze them

and then reheat them in a 350-degree-F oven for a few minutes.Carrot-and-Mustard

RillettesMakes 4 servingsRillettes is a total misnomer for this terrific blend, since the name

classically refers to meat, traditionally pork, immersed in fat and cooked almost forever, while

these chunky rillettes are made of quickly steamed carrots, cubes of cheese, lots of mustard

and just a spoonful of olive oil. Still, this is what they were called at The Bar Room at The

Modern, the restaurant at New York City’s Museum of Modern Art, and they were my

inspiration for this recipe. At The Modern, the rillettes were piled onto a plate-sized piece of

lightly toasted rye bread spread with crème fraîche and then cut into slices to be enjoyed with

white wine or beer. Comté, a nutty cow’s-milk cheese from the eastern part of France, is the

cheese that’s mixed into the carrots at The Modern, and it’s the one that I use most

often.Because I occasionally have crème fraîche on hand but usually don’t, I make a blend of

yogurt and mayo flavored with mustard and sometimes speckled with toasted mustard

seeds.You can play with the cheese and bread and with what you spread on the bread, but

there’s got to be one constant: the mustard. Use strong, fresh mustard, and use both smooth

and grainy. Try to get French Dijon mustard — its flavor is best in this dish.For the rillettes1

pound (454 grams) carrots, peeled and trimmedFine sea salt and freshly ground pepper½



teaspoon ground cumin½ teaspoon caraway seeds, chopped or crushed2 ounces (57 grams)

Comté or other nutty firm cheese (see Playing Around), cut into small cubes2½ tablespoons

grainy Dijon mustard (preferably French)2½ teaspoons smooth Dijon mustard (preferably

French)1 teaspoon extra-virgin olive oilFor the spread½ teaspoon mustard seeds (optional)¼

cup (60 ml) mayonnaise2 tablespoons plain Greek yogurt2 teaspoons smooth Dijon mustard

(preferably French)1 teaspoon grainy Dijon mustard (preferably French)Fine sea salt and

freshly ground pepperFor servingBread (see Playing Around)Fresh cilantro leaves

(optional)Extra-virgin olive oil (optional)Working AheadBoth the rillettes and the spread can be

made up to 2 days ahead and kept covered in the refrigerator.To make the rillettes: Cut the

carrots in half the long way, then cut each half in half (so that you have 4 long pieces per

carrot) and slice each piece crosswise about ½ inch thick. (If your carrots are slender, you can

just cut them lengthwise in half and slice them.) Season the carrots with a little salt and pepper

and put them in a steamer basket over (or in) a saucepan of simmering water. Cover and cook

for 6 to 8 minutes, until the carrots are crisp-tender — they should retain some of their crunch

and be only a bit firmer than the cheese. Spoon the carrots into a bowl and season with ½

teaspoon sea salt, a few turns of the pepper mill, the cumin and the caraway seeds. Let stand

for 30 minutes.Mix the cheese, both mustards and the olive oil into the carrots. Let the rillettes

“ripen” at room temperature for at least 1 hour, or up to 3 hours, before tasting for seasoning

and serving. (If you want to keep the rillettes for up to 2 days, cover and refrigerate.)To make

the spread: If you’re using the mustard seeds, toss them into a small dry skillet and heat until

they’re toasted, about 2 minutes. Turn the seeds out into a bowl, add the mayonnaise, yogurt

and both mustards and stir to blend. Taste and season with salt and pepper if you think the

spread needs it. (You can use the spread now or cover and refrigerate it for up to 2 days.)To

assemble: Lightly toast whatever bread you’ve chosen and cover the slices with the spread.

Top with the rillettes and, if you’d like, scatter over some cilantro. Drizzle over a little olive oil —

or don’t — and, if the slices of bread are large, cut into slices. Serve immediately.Choices: The

rillettes can be an hors d’oeuvre or, if served with a salad (preferably micro- or baby greens)

alongside or on top, a starter. If you’d like to make the dish part of a buffet or nibbles bar,

double (or triple or quadruple) the recipe and serve the rillettes and spread in separate bowls,

with the toast in a basket and the instructions that it’s DIY.Playing AroundI’ve made this with

Swiss cheese, Gruyère, Emmenthaler and even Havarti, and it’s always been great. I like

serving the rillettes on rye, but they’re also delicious on slices of baguette, country bread or a

multigrain loaf. You can choose almost any bread as long as it’s got some substance and chew

— it’s got to stand up to the carrots and cheese.Carrot-and-Mustard RillettesHoney-Mustard

Salmon RillettesMakes 6 servingsFor classic salmon rillettes, a spread is made of both

smoked and fresh salmon bound with butter, flavored with lemon and only lightly seasoned.

This version is zestier than tradition would have it, and the two variations that follow are more

unusual, but they’re all perfect as an aperitif nibble (they’re made for white wine and sparklers),

a brunch dish or picnic fare. I often double the recipe, keep one batch and spoon the other into

a pretty canning jar to bring as a hostess gift.a word on the salmon duoThis dish doesn’t need

to be made with the most expensive salmon, smoked or fresh. If you can buy smoked salmon

bits, get them. They’re sometimes cut from the end of the salmon fillet and so they’re a little

saltier — taste before you add any more salt to the rillettes. As for the fresh salmon, I’ve had

good results using frozen wild Alaskan salmon fillets. If they have skin on them, I put them —

still frozen — skin side down in a pot of simmering water for 1 minute, and that’s enough to

loosen the skin so that it’s easy to remove. Also, it’s okay to poach the salmon when it’s still

slightly frozen — just cook for 3 minutes.2 scallions1 lemon½ cup (120 ml) white wine or white



vermouth½ cup (120 ml) waterFine sea salt6 to 8 ounces (170 to 227 grams) fresh or frozen

salmon fillet, skin and any pin bones removed (see headnote)2 tablespoons unsalted butter,

softened1 small shallot, minced (about 1 tablespoon), rinsed and patted dryFreshly ground

pepper¼ pound (113 grams) smoked salmon, cut into thin strips or small squares¼ cup (60 ml)

mayonnaise2 tablespoons grainy Dijon mustard (preferably French)½ teaspoon honey1

tablespoon capers, rinsed, patted dry and finely chopped if large2 tablespoons minced fresh

dill1 tablespoon minced fresh cilantroCrackers, toast or dark bread, for servingMinced (or thinly

sliced) fresh herbs, for serving (optional)Working AheadThe rillettes are best when made at

least 6 hours ahead, packed into an airtight container and refrigerated. You can poach the

fresh (or frozen) salmon up to a day ahead.Trim the scallions, mince the white and light green

parts and set aside. Toss the dark green parts into a medium saucepan, add a thin slice of the

lemon, the wine, water and a pinch of salt and bring to a boil. Drop in the salmon and lower the

heat so that the liquid just simmers for a minute (3 minutes if the salmon is frozen), then

remove the pan from the heat, cover and set aside for 10 minutes.Drain the salmon (discard

the cooking liquid) and transfer to a plate; refrigerate for 20 minutes. (You can refrigerate the

salmon for up to 1 day; cover it once it has cooled.)Using a flexible spatula and working in a

medium bowl, beat the butter until it’s spreadable. Grate the zest of the lemon over the butter,

squeeze the juice from half of the lemon into the bowl and add the reserved minced scallions,

the shallot, a pinch of salt and a few grinds of pepper. Blend thoroughly, then stir in the smoked

salmon.In another bowl, stir together the mayonnaise, mustard, honey and capers. Squeeze a

few drops of lemon juice into the bowl and stir in some pepper. Scrape this out over the

smoked salmon mixture and blend well.Remove the poached salmon from the fridge, cut it into

bite-sized pieces and gently stir them into the smoked salmon mixture — even if you’re

extremely gentle, the salmon will flake and flatten; go with it. Fold in the dill and cilantro, then

taste for salt, pepper and lemon juice.You can serve the rillettes now, but the flavor and texture

are better if you pack them into a sealed container and refrigerate for at least 6 hours. Serve

with bread or crackers and, if you’d like, put out minced herbs that can be sprinkled over each

serving.Storing: The rillettes will keep tightly covered in the refrigerator for up to 4 days.Miso-

Salmon RillettesUse the same amounts of fresh and smoked salmon and cook the fresh or

frozen salmon as above. Beat 3 tablespoons softened butter until spreadable. Mix in 3

tablespoons white miso, grate over the zest of 1 lemon, squeeze in the juice from half of it and

add the minced shallot. Season with a pinch of salt and a little pepper. Blend thoroughly, then

stir in both salmons, 3 tablespoons minced mixed herbs (or use cilantro) and a squirt of

Sriracha. Taste for salt, pepper and Sriracha.French-Asian Salmon RillettesUse the same

amounts of fresh and smoked salmon and cook the salmon as above, adding 1 tablespoon

seasoned rice vinegar and a pinch of togarashi or cayenne to the poaching liquid. Mix the

butter, lemon zest and half the juice, shallot and minced scallions together as above, and stir in

the smoked salmon. In another bowl, mix together ¼ cup mayonnaise, 1 to 2 teaspoons

gochujang, the juice from the remaining lemon half and 1 teaspoon seasoned rice vinegar. Add

to the smoked salmon and blend well. Add the poached salmon pieces and the cilantro, then

taste for salt, togarashi and gochujang.Honey-Mustard Salmon RillettesEggplant and Ginger

TartinesMakes 4 tartinesLike many cooks, I often make mid-dish changes either because I

discover I don’t have an ingredient I’d planned to use or because I get a spur-of-the-moment

hunch that something just might work. Because I’ve been cooking for so long, the tweaks

usually work out just fine. But every once in a while, something really works out, which is what

happened when I added fresh ginger to this baba ganoush–like dish. While I’d always loved

eggplant for its deep, somewhat musky and mysterious flavor, with the addition of ginger,



citrusy sumac and pomegranate molasses, I now love it for its lightness and brightness.The

mixture, more airy than dense, can be scooped up with torn pieces of warm pita, crackers or

crudités, or it can be spread, thick and luscious, on slabs of bread to make an open-faced

sandwich, or what the French call a tartine. I think it shows off its best qualities as a tartine. In

addition, serving it as a sandwich allows you to have a little more fun — you can add radishes

and pears for cool crunch, pomegranate seeds for acidity and surprise and something green

for color and a touch of bitterness.a word on the slicing and choppingWhen it comes to the

ginger, don’t be dainty — it’s nice to coarsely chop the ginger, to have it be more chunky than

fine. If you have a slicer such as a Benriner, use it for the pears and radishes.For the eggplant

spread2 eggplants (total weight about 3½ pounds; 1½ kg)¼ cup (60 ml) tahini (stirred well

before measuring)2 tablespoons pomegranate molasses4 scallions, white and light green parts

only, thinly sliced2 tablespoons chopped fresh cilantro and/or mint1 to 2 tablespoons chopped

peeled fresh ginger (to taste; see headnote)½ teaspoon ground sumac (optional)1 lemonPinch

or two Aleppo pepper, cayenne pepper or crushed red pepper flakesHot sauceFine sea saltFor

the tartines4 large slices country bread (toasted if you’d like)Olive oilFine sea salt and freshly

ground pepper1 ripe pear, very thinly slicedFreshly squeezed lemon juice4 scallions, white and

light green parts only, very thinly sliced8 radishes, trimmed and very thinly slicedA small

handful of soft lettuce leaves or arugulaPomegranate seeds (optional)Working AheadYou can

make the spread up to 3 days in advance and keep it covered in the refrigerator. You can cut

the pear and sprinkle the slices with lemon juice a couple of hours ahead, and you can slice

the radishes and keep them in cold water (drain and pat dry before using); store both the pear

and the radishes in the fridge.To make the spread: Center a rack in the oven and preheat it to

400 degrees F. Line a baking sheet with foil or parchment paper.Rinse the eggplants and,

using the tip of a small knife, prick them all over. Put them on the baking sheet and roast until

they soften and collapse on themselves, 40 to 60 minutes, depending on their size. Leave them

on the sheet until they’re just warm or have reached room temperature.Cut the eggplants in

half the long way; if the seeds are large, you can remove them. Scrape the flesh into a bowl

and mash it with a fork or snip it with scissors — you’ll have about 2 cups of pulp. (If it looks

watery, you might want to spoon it into a strainer and let the excess liquid drain off.) Blend in

the tahini and pomegranate molasses, followed by the scallions, cilantro and/or mint, ginger

and sumac, if you’re using it. Grate the zest of the lemon into the bowl and then squeeze in the

juice from about half of it. Add the pepper, a couple of shakes of hot sauce and some salt. Stir

everything around and then taste — my guess is that you’ll want more lemon juice, but you

might want more of other things as well, so tinker. (You can use the spread now or refrigerate it

for up to 3 days.)To make the tartines: Lay out the slices of bread. Brush the top of each one

lightly with olive oil and season with salt and pepper. Pave the slices of bread with overlapping

slices of pear, then sprinkle with lemon juice to keep the fruit from darkening. Spread a thick

layer of eggplant over the pears and finish by scattering over the scallions, radishes, greens

and pomegranate seeds, if you’re using them. Sprinkle with salt.To serve, cut the tartines into

finger-food-sized strips or, if they’re meant for sit-down eating, serve with forks and sharp

knives.Eggplant and Ginger TartinesBlack Bean–Chipotle DipMakes 4 servingsNever

underestimate the delicious convenience of having a few cans of beans in the pantry to add to

salads or soups or to toss together for this mix, which I’m calling a dip, even if it might just as

rightly be dubbed a salsa. It’s a thick blend of spiced beans that can be as hot and spicy as

you’d like. I usually make it fairly mild, so when I say “season to taste,” I mean it.You can also

play around with the texture — if you’d like it chunky, hold back some of the beans to stir into

the puree, or add even more beans — and the quantity: The recipe can be doubled or tripled.



What I wouldn’t change are the accompaniments — tortilla chips, beer and friends.One 15-

ounce (425-gram) can black beans, rinsed and drained1 tablespoon hot water½ teaspoon

ground cumin½ teaspoon fine sea salt, or to taste¼ teaspoon chipotle (or other) chile powder,

or more to tasteGrated zest and juice of 1 lime2 tablespoons finely chopped red onion, rinsed

and patted dry, or more to taste2 tablespoons chopped fresh cilantro, or more to tasteA fat

slice of jalapeño, chopped, or more to tasteWorking AheadCovered tightly, the dip will keep in

the refrigerator for up to 2 days; stir and adjust the seasonings before serving.Put the beans,

hot water, cumin, salt and chile powder in a food processor and whir until smooth. Add the lime

zest and as much lime juice as you’d like. Taste and add more salt and/or chile powder if you

think it needs it. Drop in the onion, cilantro and jalapeño and pulse just a couple of times to

incorporate the ingredients (not to finely chop them).Spoon the dip into a bowl and serve. Or,

cover and refrigerate. (The dip can be kept in the fridge for up to 2 days.)If you serve the dip

chilled, taste before serving — spices calm down in the refrigerator and so you might want to

boost them a little.Roasted Squash HummusMakes 4 to 6 servingsThis hummus, made like

traditional chickpea hummus but based on roasted acorn squash instead, owes its existence to

a gift of za’atar from a friend, a recommendation for a different brand of tahini (Soom, available

online) from a second friend, pomegranate molasses from my pantry and a soupçon of

zeitgeist — hummus is everywhere! I like this one for its deep, earthy flavor; its vivacity (not a

word usually associated with hummus); and its lightness (again unusual). I also love the way it

looks — and tastes — swirled over cool yogurt. Of course you can serve the hummus with pita

or in a pocket stuffed with roasted vegetables, but I really like it as a dip, when the dippers are

crunchy fresh vegetables.a word on quantityThe amounts of tahini and pomegranate molasses

are based on getting about 1 cup of puree from the roasted acorn squash. If you end up with

more squash, taste and add more tahini and/or pomegranate molasses as needed.1 small

(about 1½ pounds; 680 grams) acorn or butternut squash, scrubbed1 tablespoon extra-virgin

olive oil, plus more for finishingFine sea salt and freshly ground pepperCayenne pepper½ cup

(120 ml) tahini2 tablespoons pomegranate molasses1 to 2 teaspoons za’atar, or ½ teaspoon

dried oregano plus ½ teaspoon dried thyme, or to taste1 lemon, halved, for finishing and

servingAbout !S cup (80 ml) plain Greek yogurt, for finishing2 to 3 tablespoons pomegranate

seeds, for finishingFor serving (optional)Toasted pita wedges or sliced flatbreadCarrot

spearsCelery sticksEndive leavesWorking AheadYou can roast and char the squash up to 1

day ahead; keep it covered in the refrigerator. The hummus can be made up to 2 days ahead

and refrigerated. It’s best to add the yogurt, oil and pomegranate seeds just before serving, but

in a pinch, you can keep the whole thing overnight.Center a rack in the oven and preheat it to

400 degrees F. Line a baking sheet with foil.If you’re using acorn squash, cut it in half around

its middle. If using butternut, cut it lengthwise. Scoop out and discard the seeds and

strings.Season the tablespoon of oil generously with salt and pepper and sparingly with

cayenne. Brush the inside and rim of the squash with the oil, then put the squash skin side up

on the baking sheet.Roast for 35 to 45 minutes, until the squash is easily pierced with a small

knife. Remove the baking sheet from the oven and turn the oven to broil.Cut the squash into

wedges or slices and stand them up on their skin sides. Return the sheet to the oven and broil

— keeping an eye on the squash — just until it is charred here and there. Figure on about 5

minutes — but keep watching! Remove from the broiler and let cool slightly. (You can roast and

char the squash up to 1 day ahead and keep it covered in the refrigerator.)When the squash is

cool enough to handle, scrape the flesh from the skin and into a bowl. Use a fork to mash the

squash into a puree; you should have about 1 cup. Stir in the tahini, followed by the

pomegranate molasses and za’atar (start with 1 teaspoon) or oregano and thyme. Taste for



salt, pepper, cayenne and za’atar, keeping in mind that if you chill the hummus, the cold will

tamp down the flavors. If desired — and I always desire — squeeze in the juice from one lemon

half. Cut the remaining half into wedges to serve alongside the hummus. (You can cover and

refrigerate the hummus for up to 2 days. Taste and season again if needed before

serving.)When you’re ready to serve, put the yogurt in a small serving bowl or on a plate and

use the back of a spoon to spread it into a circle. Top with the hummus, leaving a rim of yogurt

visible. Run the back of a spoon through the hummus to make a small trough, drizzle some

olive oil into it and over the yogurt and scatter over the pomegranate seeds. Serve with the

lemon wedges, bread and vegetables, if you’d like.Ricotta SpoonableMakes about 2 cupsTake

a peek in my fridge, and you’ll find the usual staples — milk, butter, eggs and yogurt, and my

favorite plus-one: “ricotta spoonable.” I started making it years ago and I’ve probably never

made it the same way twice. It’s a mix of ricotta, lots of chopped herbs, freshly grated lemon

zest, olive oil and plenty of salt and pepper. It’s simple but special.I prepare this year-round,

changing the herbs according to what I have at hand, but I make it most often in summer, when

I’m apt to fill the table with small plates of good stuff, things that don’t need to be eaten in any

order and that lend themselves to mixing and matching. Put the spoonable into the mix, and it

will match with beet salad, frittata, onion galette, charred peppers and so many other dishes.a

word on the ricottaIf there’s liquid in the container, it’s best to drain the cheese. Line a strainer

with a double thickness of damp cheesecloth, place it over a bowl, spoon in the ricotta, pull the

cheesecloth around the cheese and weight it with a plate or a can of something. Put it in the

refrigerator and let it drain for at least 30 minutes, or up to 1 day.Alternatively, you can make

the spoonable, scrape it into a cheesecloth-lined strainer and refrigerate until needed. Do this,

and when you turn out the ricotta, the cheesecloth’s mesh pattern will be visible — it’s pretty.2

cups (492 grams) whole-milk ricotta, drained if there’s liquid (see headnote)1 large lemon, or

more to taste3 tablespoons minced shallots, rinsed and patted dry2 scallions, white and light

green parts only, thinly sliced1 tablespoon extra-virgin olive oil, plus more for drizzlingAbout ½

teaspoon fleur de sel or ¼ teaspoon fine sea saltFreshly ground pepper!S cup (13 grams)

minced mixed fresh herbs, such as dill, parsley, tarragon, thyme, cilantro and/or basilPut the

ricotta in a medium bowl. Finely grate the zest of the lemon over it, then halve and squeeze the

lemon and blend in the juice. Stir in the shallots, scallions, olive oil, salt and a healthy pinch of

pepper. Taste for salt and pepper, then stir in the herbs. Cover and chill for at least 1 hour

before adjusting for salt, pepper and lemon juice and serving.Choices: A dollop of this on a

cracker or sliced baguette makes a good appetizer; more of it on dark bread with roasted

tomatoes, charred lemons or sliced cucumbers makes a tartine; and a lot of it stirred into pasta

makes a dinner.Storing: The spoonable is best the day it is made, but you can keep it for up to

2 days tightly covered in the refrigerator. Stir well before using.Ricotta SpoonablePimento

CheeseMakes about 2 cupsWhen Mary Dodd, my recipe tester, returned from North Carolina

with a mad crush on pimento cheese, along with a can of pimentos, I gave this Southern

treasure a try. And I’ll admit to a moment of pride when friends from Chapel Hill declared it

“spot on.”My version is straight-up and simple, a blend of sharp and extra-sharp cheddar,

pimentos, mayo, salt and cayenne. (Don’t think that the small amount of cayenne is stingy — its

flavor builds as the cheese rests.)a word on the cheddar and pimentosI use Cabot cheddar,

and for the sharp cheese, I prefer their wax-wrapped Vintage Choice Extra-Sharp Cheddar.

However, now that I’m committed to pimento cheese, I often keep bags of shredded cheese in

the fridge. As for the pimentos, Mary told me that Roland-brand whole pimentos are the pepper

of choice among pimento-cheese connoisseurs, and so I search them out, often online.A

generous packed !S cup (113 grams) pimentos8 ounces (227 grams) extra-sharp cheddar (see



headnote)2 ounces (57 grams) sharp cheddar3 tablespoons mayonnaise¼ teaspoon fine sea

salt¼ teaspoon cayenne pepperWorking AheadYou can make the pimento cheese up to a

week ahead.Press the pimentos between sheets of paper towels until they are as dry as you

can get them and then cut each into a few pieces.If you’re using block cheese, cut it into small

chunks; if the cheese is shredded, you’re good to go.Put the pimentos in a food processor and

pulse just a couple of times to finely chop them. Add both cheeses and pulse to begin

chopping them. Add the mayo, salt and cayenne and pulse and process until the mixture has

the texture of tiny-curd cottage cheese. Remove the blade and, using a flexible spatula, give

the cheese a last turn — the mix might become smoother and more spread-like, and that’s just

fine.Scrape the cheese into a bowl or jar — my favorite is a canning jar or crock; press a piece

of plastic wrap against the surface of the cheese if you’re using a bowl. Refrigerate for at least

4 hours. If you can wait a day, that’s even better: The mixture will pick up punch during that

time.Serve straight from the fridge.Choices: It’s fun to serve the cheese with celery sticks or

stuffed into small tomatoes. Not surprisingly, it’s good at brunch and nice with a Bloody Mary. I

have it on crackers or bread, use it as a sandwich spread (toppped with slices of tomato and

cucumber for crunch) and think it’s great slathered on corn on the cob and really good on a

burger.Pimento CheeseDouble-Stuffed Deviled Eggs with CrabMakes 24 egg halvesBecause

deviled eggs are so easy to make, I rarely order them when I go out. But in Paris, where there

are competitions and prizes for the best oeuf mayo, the French version, I’m occasionally

tempted. It was at Yves Camdeborde’s L’Avant Comptoir de la Mer, his seafood wine bar a few

steps from my apartment, that I gave in to that temptation . . . more than once. Chez Yves, the

whites are filled with two separate mixtures: One includes crab and the other is the traditional

mashed yolks and mayo.This recipe is my take on his more elaborate rendition. If you want to

come closer to Yves’, add finely diced pieces of avocado (about half a small one) to the crab

mixture. Recipes like this are meant to be played with, so fiddle with the spices, maybe adding

a little heat to one or both of the fillings. Have fun, but whatever you do, don’t leave out the

small bits of apple. Their tartness and crunch are almost as surprising as the crab.12 hard-

boiled large eggs (see hard-boiled eggs for a how-to), peeledAbout ½ cup (120 ml) plus 3

tablespoons mayonnaise1 to 2 teaspoons Dijon mustard (preferably French)Piment d’Espelette

or cayenne pepperFine sea salt and freshly ground pepper¼ pound (113 grams) lump

crabmeat, picked over and patted dry½ medium Granny Smith apple (don’t peel), cored and

finely diced1 slender scallion, white and light green parts only, finely choppedFreshly squeezed

lemon juiceSnipped fresh chives, for finishingWorking AheadDeviled eggs are really best

served as soon as they’re assembled, but that’s not always practical. You can hard-boil the

eggs up to 3 days ahead and peel them when needed. You can make the yolk and crab

mixtures about 6 hours ahead of time and keep them covered in the refrigerator. And you can

stuff the eggs, then cover and refrigerate them for a few hours before serving.Cut each egg in

half the long way and scoop the yolks into a bowl. Using a fork, mash the yolks with ½ cup of

the mayonnaise, a teaspoon of the mustard, a little hot pepper and some salt and ground

pepper. The mixture will be soft and loose. Taste for mustard, hot pepper and salt and pepper

and set aside for the moment.Put the crabmeat, apple, scallion, the remaining 3 tablespoons

mayonnaise and a squirt or two of lemon juice in another bowl. Toss together gently and

season with a little hot pepper; add more mayonnaise, lemon juice and/or some salt if

needed.If you’re not going to serve the deviled eggs immediately, cover the whites, the yolk-

mayo and the crab mixture (separately) and pop them into the refrigerator. (The filling — and

whites — can be refrigerated for up to 6 hours.)When you’re ready to serve, arrange the whites

on a platter. Divide the crab-mayo mixture among them and top with the yolk mayonnaise. I find



it easiest — and prettiest — to put the crab into the whites with a spoon, then make an

indentation in the crab and use a small cookie scoop to top with the yolk mixture. Scatter over

the chives and serve immediately.Western FrittataMakes 6 servingsA frittata is a dish that

every cook should know how to make, partly because it’s so delicious, partly because it’s so

easy and partly because it’s so versatile — it’s a happy home for tidbits of all sorts. That it can

be made ahead and served at room temperature is a bonus. Essentially an omelet that’s

cooked for a couple of minutes on the stove and then quickly finished in the oven, a frittata can

be made with everything you’d normally put into an omelet, but there’s no folding and crossing

your fingers that it all holds together. Because I make frittatas so often, and because they’re

always different, depending on what I’ve got on hand, it was hard for me to come up with a

“real” recipe. This may sound odd to you now, but a couple of frittatas later, you’ll be saying the

same thing (see the Kale and Onion Frittata).This version takes its inspiration from a diner

standard: the Western omelet, sometimes called a Denver. It’s got onions, bell peppers and

some minced jalapeño, as well as chile powder and hot sauce. The original has ham, and you

can add that — or bacon or pancetta — if you want to. I like sliced tomato and cheese on this

and many other frittatas, but you can leave the top bare or go for scallions or leeks, pepper

rings or thin rounds of onion.a word on spring onionsSpring onions (sometimes marketed as

Texas onions) look like large scallions. They have scallion-like greens, but their base is a bulb,

like a regular onion. Spring onions are milder and sweeter than normal onions. You can

substitute scallions — you’ll need three or four for each spring onion — or an onion.2

tablespoons olive oil1 Texas spring onion (see headnote), finely chopped or diced, rinsed and

patted dry1 red or green bell pepper, cored, seeded and finely chopped or diced½ jalapeño,

finely chopped or diced, or more to tastePinch of chile powderFine sea salt and freshly ground

pepper8 large eggsHot sauce1 tomato, cut into 6 slices, or 12 cherry tomatoes, halved3

tablespoons shredded cheddar (yellow or white)2 or 3 sprigs fresh thyme (optional)Center a

rack in the oven and preheat it to 350 degrees F.Pour the oil into a 9-inch cast-iron or other

ovenproof skillet and place the pan over medium heat. Add the onion, bell pepper and

jalapeño, season with the chile powder and some salt and pepper and cook, stirring frequently,

until the vegetables are moderately soft, about 5 minutes.Whisk the eggs together with some

salt, pepper and chile powder and as much hot sauce as you’d like — keep in mind that you

can always season the frittata with more hot sauce after it’s baked. Pour the eggs over the

vegetables in the skillet and stir just to blend, then let the eggs cook, undisturbed, for 2

minutes. Top with the tomato, sprinkle with the cheese, toss on a sprig or two of the thyme, if

you’re using it, and slide the pan into the oven.Bake the frittata for 8 minutes. If you want to

serve the frittata in the pan, look at it now. If the sides are puffed and firm, and only the center

jiggles a little bit, remove it from the oven (the frittata will continue to cook after it comes from

the oven, so as long as you don’t want to unmold it, it’ll be fine). If you want to turn the frittata

out onto a plate, let it bake for another 3 to 4 minutes. If you want a little more color, run the

frittata under the broiler for a couple of minutes. Transfer the frittata to a rack and let it rest for

10 minutes.If you are going to unmold the frittata, have a cutting board and a serving platter at

hand. Run a flexible heatproof spatula around the edges of the frittata, working the spatula

under it a bit as you go. Carefully (the pan is heavy . . . and hot!) turn the pan over onto the

cutting board; lift off the pan. If anything sticks, see if you can lift it out of the pan and replace it;

if not, forget about it. Turn the frittata onto the serving plate (repositioning any tomatoes that

have come loose, as they’re bound to), sprinkle with additional thyme, if desired, and cut into

squares or wedges.Serve the frittata while it’s warm, or allow it to come to room

temperature.Storing: The frittata is best the day it is made, but leftovers can be covered and



refrigerated for up to 1 day.Kale and Onion FrittataInstead of the onion, pepper and chile

powder, cook ¼ pound kale, trimmed and shredded (or use leaves of baby kale), 3 medium

spring onions or other onions, halved and thinly sliced, and 3 garlic cloves, minced, in the oil.

Whisk 3 tablespoons Dijon mustard into the eggs, and proceed as directed. You can swap the

kale for mustard greens, spinach or chard or add these to the kale. Also think about adding

sliced zucchini or mushrooms, chopped bacon or shrimp, or even shreds of leftover chicken or

pork — just remember that whatever you put into a frittata has to be cooked first.Western

FrittataTempura’d Vegetables, Seafood or Even FruitMakes 4 servingsI’m not sure how

authentic this tempura batter is, but I am sure that it’s terrific for everything from fish (think fish

and chips) and seafood to vegetables and fruit. It produces a thin, crackle-crisp coating that

gives us what we love in fried foods: contrast. This is the batter I use for Shrimp-Mousse

Squash Blossoms (see photo, follows) and Pepper Poppers, but I use it more often for

tempura’d vegetables, such as mushrooms, string beans and slender wedges of winter squash

(pumpkin makes excellent tempura) or fruits like sliced apples, pears and bananas.The batter

gets its lightness from flour, cornstarch and a combination of leaveners: baking powder, baking

soda and seltzer. It makes enough to coat 1 pound of vegetables, fish, seafood or fruit (18 to

20 small pieces).As with everything fried, you need to eat the tempura as soon as it’s ready, so

don’t drop in the first bit until you’ve gathered your group together.For the batter5 tablespoons

all-purpose flour5 tablespoons cornstarch1 teaspoon baking powder½ teaspoon baking soda½

teaspoon fine sea salt½ cup (120 ml) seltzer, club soda or sparkling waterFor the dipping

sauce½ cup (120 ml) ponzu sauce1 tablespoon (see Thai sweet chili sauce)Canola or peanut

oil, for deep-fryingChoose one of the following or mix and match, for a total of about 1 pound1

pound (454 grams) firm vegetables, such as carrots, potatoes, celery root and/or winter

squash, trimmed as necessary and sliced about ![ inch thick1 pound (454 grams) softer

vegetables, such as mushrooms, zucchini, onions and/or bell peppers, trimmed as necessary

and sliced about ¼ inch thick1 pound (454 grams) shrimp, shelled and deveined, or scallops,

tough muscle removed1 pound (454 grams) white fish fillets, cut into 2-inch pieces1 pound

(454 grams) fruit, such as pears, apples, pineapple and/or mango, trimmed as necessary and

sliced about ½ inch thickWorking AheadYou can prep the fruits, vegetables and/or fish a few

hours ahead and keep them covered in the refrigerator. Take the chill off them by leaving them

on the counter while you prepare the batter and bring the oil to temperature. It’s best to mix the

batter at the last minute.To make the batter: Whisk together the dry ingredients, then stir in the

seltzer. You’ll have a smooth batter that’s the consistency of heavy cream.To make the sauce:

Mix the ponzu and chili sauce together in a small serving bowl.To batter and fry: Have

chopsticks or a fork and a slotted spoon or small strainer at hand. Line a plate with a double

thickness of paper towels.Pour enough oil into a medium saucepan to come 2 inches up the

sides. Attach a deep-frying thermometer to the saucepan or have an instant-read one at hand.

Heat the oil to 350 degrees F.Drop a few pieces of whatever you’re cooking into the batter, stir

them around gently to coat and lift them out (let the excess batter drip back into the bowl), then

drop them into the hot oil — don’t crowd the pan. Allow the bits to fry, turning them as needed

with chopsticks or a fork, until lightly golden on both sides, 1 to 1½ minutes. Lift them out of the

oil with the slotted spoon or strainer, letting the excess oil drip back into the pan, and place

them on the paper towels. Cover with more paper towels and blot away excess oil. Continue,

always making certain that the oil comes back up to temperature before adding more

bits.Serve immediately, with the dipping sauce.Tempura’d Vegetables, Seafood or Even

FruitShrimp-Mousse Squash BlossomsMakes 4 servingsPeople often complain about a glut of

zucchini in their gardens but never about having too many squash blossoms. The blossoms, so



beautiful, are a fleeting pleasure. When I can find them in the farmers’ market, I grab them to

stuff with this shrimp mousse, slip through tempura batter and fry. The mousse can go into

mushrooms — choose medium-sized white ones and pipe or spoon it in — or into peppers, hot

or sweet, to become poppers.The shrimp mousse itself (though “mousse” seems too fancy a

name for it) is made with the flick of a button: It’s a food-processor quickie. It’s mixed with

minced jalapeño, scallions and herbs, and even though you use just a small spoonful of it for

each blossom, it never gets lost — it’s a mousse with moxie.See the photo.a word on

servingThese have enough flavor to be served with nothing but a sprinkle of flake salt, but if

you’d like something more substantial, you can make a ponzu dipping sauce or a mayonnaise;

the chipotle cream is also good with them.For the mousse and blossoms½ pound (227 grams)

shrimp (if frozen, thaw and pat dry), peeled and deveined1 large egg white1 scallion, white and

light green parts only, mincedA slender strip of jalapeño, minced2 teaspoons minced fresh

herbs, such as cilantro, basil and/or parsleyPinch of cayenne pepperPinch of grated lime or

lemon zestFine sea salt and freshly ground pepper18 to 20 squash blossoms, the bigger the

betterFor the tempura batter5 tablespoons all-purpose flour5 tablespoons cornstarch1

teaspoon baking powder½ teaspoon baking soda½ teaspoon fine sea salt½ cup (120 ml)

seltzer, club soda or sparkling waterCanola or peanut oil, for deep-fryingFlake salt, such as

MaldonWorking AheadThe mousse can be made up to 2 days ahead, covered and

refrigerated. You can fill the blossoms a few hours ahead and keep them in the refrigerator, but

it’s best to make the tempura batter at the last minute.To make the mousse: Put the shrimp and

egg white in a food processor and pulse a few times until you have a chunky paste. Add the

rest of the ingredients and pulse only a couple of times to incorporate them. (The mousse can

be made ahead and refrigerated, covered, for up to 2 days.)To stuff the blossoms: It’s easiest if

you scrape the mousse into a piping bag or a zipper-lock plastic bag — push the mousse into a

bottom corner of the bag and snip off the tip. Alternatively, you can use a small spoon.If you’d

like, you can reach inside the squash blossoms with tweezers and pull out the tough stamens,

but it’s fine if you don’t. Carefully open the blossoms at the top — if they tear, as they most

likely will (they’re so fragile), just carry on — and pipe or spoon in a small amount of mousse.

Don’t be too generous; the mousse will expand when it’s cooked. (You can refrigerate the

blossoms for a few hours now, if it’s more convenient. Leave them on the counter to warm a bit

while you make the batter and heat the oil.)TO BATTER AND FRY THE BLOSSOMS: Whisk

together the dry ingredients, then blend in the seltzer. You’ll have a smooth batter that’s the

consistency of heavy cream.Have chopsticks (or a fork) and a slotted spoon or small strainer at

hand. Line a plate with a double thickness of paper towels. Pour enough oil into a medium

saucepan to come 2 inches up the sides. Attach a deep-frying thermometer to the saucepan or

have an instant-read one at hand. Heat the oil to 350 degrees F.Drop 2 or 3 blossoms into the

batter, turn them gently to coat and lift them out (let the excess batter drip back into the bowl),

then drop them into the hot oil — don’t crowd the pan. Fry, turning as needed with chopsticks

or a fork, until lightly golden on both sides, about 2 minutes. Lift them out of the oil with the

slotted spoon or strainer, letting the excess oil drip back into the pan, and place them on the

paper towels. Cover with more paper towels and blot away excess oil. Continue, always making

certain that the oil comes back up to temperature before adding more blossoms.Serve

immediately, with just a light sprinkle of salt.Pepper PoppersChoose baby bell peppers of any

color or small jalapeños. Cut a slit down one side of each pepper and make a small

perpendicular cut at the top — this should give you enough room to pull out the seeds — and

then pipe in the mousse. Batter and fry as directed at left.Christiane’s Dinner-Party

TerrineMakes 8 servingsThere are some dishes that just stop the show as soon as you bring



them to the table, and this is one of them. It’s not fancy and it’s certainly not hard to make or

time-consuming to put together, but it’s pretty in a way that says that your host wants to make

you happy and feel cared for. That’s how I felt when Christiane L’Heritier served this at a dinner

in Paris.While the mention of a terrine often conjures up images of chunky pâtés made with

meat, this one is based on a rich egg-and-cream custard studded with vegetables. Christiane’s

showcased zucchini and toasted pine nuts, and yours can too (see recipe). Mine follows her

lead, but it has onions, peppers and lots of herbs, a more year-round mix. Christiane passed

around a big pitcher of fresh tomato-basil sauce to pour over each serving. It’s a nice but not

necessary addition. Like a quiche (my husband calls the terrine a crustless quiche), this dish is

good solo or embellished.For the terrine2 tablespoons olive oil1 large onion, finely chopped,

rinsed and patted dry2 red bell peppers, cored, seeded and finely choppedFine sea salt5

scallions, white and light green parts only, thinly sliced1 cup (40 grams) chopped fresh basil or

a mix of herbsFreshly ground pepper9 large eggs1¾ cups (420 ml) heavy creamFor the sauce

(optional)4 large or 6 medium tomatoes, peeled, cored and coarsely choppedA handful of fresh

basil leaves, coarsely chopped1 to 2 tablespoons olive oil, if you’d likeFine sea salt and freshly

ground pepper
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Food, Glorious Food!, “Simple comfort food, casual dinners with a twist - and as expected Oh

My! Those Desserts!!!. Everyday Dorie The Way I Cook is a wonderful collection of comfort

food recipes that combines simplicity in preparation with some interesting and unexpected

ingredient combinations. Dorie describes them as “elbows on the table” meals and that is
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exactly what they are! For the most part they are simple recipes for any skill set that will

provide a meal that you are proud to serve to your family or guests.The photos are luscious,

full page mouth watering images, and there are lots of them.Last night I made the

Spatchcocked Chicken with Za’atar, Cumin, Coriander butter. The butter is both squished up

under the skin and lathered over the skin. The chicken is then placed on a bed of onion rings

and garlic and some herbs. Dorie calls for thyme, rosemary, oregano or parsley. I was serving

this with a tabbouleh so used parsley and dill stalks (dill fronds get very soggy during cooking

but the stalks impart all the flavor, I removed them before serving) . The cooking time and

temperature was perfect (Dories chicken was just 3-4lbs, but mine was larger so it needed

about 10 more mins)I spatchcock and roast chicken all the time. I generally switch between

cooking times and methods trying to find the perfect base recipe. My favorite recipe is chicken

with a butter rub as the results are always juicy and tender. I was a bit concerned that keeping

the 425F temp during the entire cooking time might be a bit overkill, considering my very large

chicken, which would need to be cooked for such a long time, but my chicken came out tender

and moist and perfect. I credit the wine and broth in the base of the pan for that, and elevating

the chicken above the liquid by placing it on the onion rings was key and prevented that nasty

soggy chicken skin on the bottom result, which is to be avoided at all costs. I cut my onion (I

used two, not the one that Dorie called for) cut very thick, so the bottom of the chicken was up

out of the liquid at least until the onion collapsed. The Za’atar, Cumin, Coriander butter was

good but I personally enjoy very amped up flavors so next time I would double the spices in the

same amount of butter. I would definitely use this recipe again and switch out the spices and

fresh herbs to compliment the rest of my planned meal.If you want a great spatchcock recipe,

look no further!I have no doubts that the rest of the recipes are as extensively tested and will

be just as successful.I love that this book takes great comfort food recipes and adds a touch of

inspiration or as Dorie says, “sneaking in a little surprise” The Parsnip and Cranberry cake is a

case in point. Quite a surprising recipe to say the least, but I am VERY intrigued!Some of the

other little “surprises” that sparked my interest is the star anise in the Roasted Butternut Soup,

the pinch of Old Bay in the Bean and Tortilla Soup, the Clam Chowder My Way which

incorporates Thai flavors with the addition of Lemongrass, Kaffir Lime and Coconut Milk. The

ginger and lemon in the Turkey Meatball Soup, the strawberries, lime and Harissa in the

Tomato and Berry Gazpacho, the cranberries and orange peel in the Beef Stew, and the five

spice in the Caramel Pear Upside Down Cake.The only gripe I have, and it is a small one

really, is that the Vegetable chapter has only 16 recipes (I am not counting one as it is a squid

and corn main and would have been best placed in the seafood chapter) whereas the Desserts

chapter has 28 recipes including variations. Now I am certainly not complaining about the

dessert recipes because they all sound mighty fine. But a little more effort on the vegetable

chapter would have been great. Admittedly, and importantly there are vegetables in a lot of the

mains, there are vegetable soups, and there is a salad chapter so maybe I am nit-picking. But I

love unique vegetable recipes especially with that element of surprise that Dorie utilizes in

some of the other recipes. A few of the vegetable recipes are also very basic, and I feel that I

have seen similar before (Ottolenghi, The Broad Fork etc) such as the Roasted Carrots with

Smoked Paprika Yoghurt, Butter Glazed Turnips with Honey, Roasted Acorn Squash Wedges

sprinkled with Za’atar and served with a harissa yoghurt, Maple Syrup and Mustard Brussels

Sprouts. More inspiring to me, is the Granola Topped Squash and Root Vegetable Gratin and

the Pasta with Cabbage, Winter Squash and Walnuts.But that said, I didn’t buy this book for a

plethora of vegetable sides. I have other books that cover that territory very well. However, I

expected and received a book chock full of great, trustworthy weekend family style meals like



the Chicken Chili Tamale Pie, Beef Carbonnade and a strong collection of quick weeknight

flavor packed dinners like the Umami Beef and Mushroom burgers or the Lightening Fast

Tahini Pork and I just knew that would be some amazing sounding dessert recipes and I was

not disappointed by any of that!A selection of recipes from each chapter heading are as

follows:NIBBLES, STARTERS AND SMALL MEALSCarrot and Mustard RilletesDouble Stuffed

Deviled Eggs with CrabKale and Onion FrittataTomato Tart with Mustard and Ricotta

(Pictured)Mushroom Bacon GaletteCaramelized Onion Galette with Parmesan CreamSOUPS

AND SALADSGingered Turkey Meatball SoupLettuce Soup (pictured)Beet Fennel

SoupCauliflower tabboulehTomato and Peach PanzanellaGinger Beet Salad Bowls

(pictured)CHICKENLuang Prabang Chicken Chili SandwichesPonzu ChickenSheet Pan

Balasamic Chicken with Baby Potatoes and MushroomsSpatchcocked Chicken (with Z’atar

butter and fresh herbs)Lemon Fennel Chicken in a PotMEATThree Pepper BurgersBeef and

Beer StewSlow Cooker Brisket with Carrots and Sweet Potatoes (pictured)Stuffed

CabbageMediterranean Shepherd’s PieBraised Lamb Shanks with Tomatoes and

OlivesBourbon Roasted Pork LoinFISH AND SHELLFISHWarm Squid SaladMiso Glazed

SalmonCitrus Marinated Halibut with Mango Salsa (pictured)Pasta with Sardines, Fennel and

Pine NutsPasta with Shrimp, Squash and Lots of HerbsSeafood Pasta (Pictured)VEGETABLE

GO-ALONGS AND GO-ALONESMaple Syrup and Mustard Brussels SproutsPotato Tourte

(Pictured)Pasta with Cabbage, Winter Squash and WalnutsSavory Bread PuddingRoasted

Acorn Squash WedgesDESSERTSChocolate Covered Chai-Tea BarsBlueberry Buttermilk

Bundt CakeCaramel Pear and Five Spice Upside down CakeTriple Layer Parsnip and

Cranberry Cake (pictured)Tangerine Topped Cheesecake (pictured)Apple Custard CrispMostly

Rhubarb Tart (pictured)BASICS AND TRANSFORMERSLemon “Goop” Viniagrette

(pictured)Tomato ChutneyDemi Goddess DressingSpiced Yoghurt Two VersionsPickled

StrawberriesSpiced GranolaPie Dough, Tart Dough, Galette DoughTo sum up, there are a

heap of recipes here that I want to make, and that I anticipate will end up in my “keepers”

recipe folder. No matter how adventurous and competent that you are in the kitchen, there is

always room for more expertly crafted, delicious comfort food recipes for family meals and

casual dinners - because after all what guest doesn’t want to be served a perfectly cooked

rustic meal, paired with a beautiful loaf of purchased bread, maybe some cheese, some great

wine (hey, maybe a few cocktails) and a gorgeous rustic dessert served by a relaxed host who

didn’t have to spend all day making 15 different things?Confession time, I spend hours every

week poring over my beloved recipe books, and my recipe magazines, pairing dishes and

working out what goes with what, and checking what I have on hand, often making a number of

dishes for every meal and writing extensive shopping lists. I LOVE cooking and often complain

that with the two of us I don’t get to cook as much as I would like (seriously I would cook all day

if I only knew what to do with all that food, or how to make a living out of it at my age)But, in all

honesty, when it really comes down to it, my favorite evenings are most often the nights I make

one or two pot or pan meals. Simple but elegant dishes that allow my husband and I time to

relax, listen to music, chat and throw back a couple of drinks, and which ends up with us eating

a delicious dinner and getting some quality time in - without having to wash dishes two or three

times an evening, to make room in my tiny kitchen while I cook up a storm, and without me

worrying about how late its getting!This book is filled with the type of recipes so that every

night can be one of those relaxed nights. In short, I am going to make an effort to make less

effort, and give myself a break - at least a few times a week. Therefore, this book is going to

get a workout in my kitchen!I will post updates as I cook through this book.UPDATES:-Braised

Lamb Shanks with Tomatoes and OlivesHalved the quantity of olives to 1/2 cup because mine



were powerful. Would probably try to get a more mellow olive next time. We agreed that 1 cup

would be too many for us even if using milder flavored olives. Added extra carrots because -

vegetables! Served this with a red potato (with skins) and celeraic mash. Did not add the whole

garlic head as recommended because I hate fishing out garlic skins and cloves with skin and

the base of the garlic and I just don't see any good reason to do this. But in the interests of

sticking to the recipe as closely as possible I put the cloves in my spice infuser (could use a

cheesecloth herb bag) for easy retrieval. Don't really see why using a whole unpeeled head

would add anything more (except hassle) than just adding say 5 smashed garlic cloves at the

end of cooking the onions and carrots in all honesty. But recipe very good. Silky sauce,

perfectly cooked lamb shanks, with the exclusion of the half cup of olives and the garlic

question - recipe very good.-Sheet Pan Balsamic Chicken wtih Baby Potatoes and

MushroomsInstead of the leg quarters Dorie suggests I used a whole cut up chicken. I used 4

lge shallots rather than the 1 called for. I doubled the mushrooms and put them in whole.

Chicken was ready in 45. Took out and returned vegetables to oven for another 10 mins to

crisp up. We really enjoyed this. If you want a delicious roast chicken meal on the table in an

hour and a half including prep time, try this one with a spring green and herb salad dressed

with a viniagrette, on the side.-Seafood PastaSadly despite the shrimp, calamari and fish, this

was a bit bland as written. It gives the option of adding the zest and juice of 1 lemon which I

did. I think it needed another lemon 1/2 (zest and juice) also added a lot of chile flakes to our

tastes. Served with fresh herbs as recommended. I used fresh tarragon and parsley.

Regardless of all that, it just didn't have enough flavor for us. I am thinking of making it again

using a fish stock. The clam juice didnt give it enough of a boost. Maybe roasting fresh

tomatoes instead of using canned would help too. Wouldn't make again as written.3/5/19-

Lightening Fast Tahini Pork. I changed this recipe a little because it didn't make sense to me as

written. It calls for heating a pan to medium and searing the pork cubes until browned on all

sides for a minute or so! Thats just not going to happen at medium or even at searingly hot

heat! Its going to take a lot longer than that and the spice rub is going to scorch, so I seared at

a hotter heat without the spice rub and added the spice rub into the sauce at the end. It was

delicious and really different. The flavors of the seasoning with the tahini and cider vinegar

really worked. I would make this again with my changes. But I was a bit cross at the suggestion

to sear for 1 minute to brown the cubes. Perhaps it was supposed to read one minute each

side but at medium heat that wouldnt have done it either.-Bourbon Roasted Pork Loin - We

really liked this recipe as written and I have added it to my "Pork Files"”

ETF, “Dorie’s Everyday,. Dorie Greenspan is one of my favorite authors for cookies and

desserts. While this book has some of that too, her savory recipes are equally fantastic. I’m

not sure that for most working people the recipes are everyday, but enough are that it can be a

weekly cookbook. So far I have made the Clam Chowder My Way, a fantastic Asian riff on

chowder, the Carmalized Onion Galette, which was worth every second to make, and the Miso

Salmon, which when prepped the night before is the only dish you could easily make after

work.  I serve the salmon with her ginger fried rice, and it was fantastic.”

Casey Ellis, “Dorie at her most enchanting...and helpful.. I knew this book would be wonderful

but it exceeds my expectations. I'd already made the caramelized onion galette when it

appeared in a pre-pub magazine article and it was sublime; now I've bookmarked so many

recipes to try it's hard to know where to begin. Dorie's bubbling personality and deep, deep

desire for her readers to succeed in the kitchen permeates this book, making it as satisfying to



read as it is to cook from. If you buy only one new cookbook this Fall, make it this one. Trust

me.”

Amy K, “Best cookbook I’ve seen in years. I’ve had this for less than a month and have already

made the spaghetti & meatballs twice (including rave reviews from my picky 3 year old who

doesn’t even like most spaghetti), the chocolate chip cookies (making again tomorrow), pickled

onions, and, and...what a great and easy to use guide. Builds in lots of variations so you can

get a sense of when to use your own creativity/what’s in the cubboard vs when to stick to the

recipe. Will be giving this book to a few folks this Christmas.”

PGM, “Great recipes!. This is a wonderful cookbook, full of interesting, do-able recipes -- not

too involved or difficult -- and so tasty.I have made 4 things from the cookbook in the first few

days and each has been a complete gem, a keeper. Greenspan is best known to me for her

desserts, but honestly, they are not the stars of this cookbook (although very good). Instead,

the soups, savory dishes are the ones that inspire. Holy cow, they are so good! Honestly, I

can't imagine anyone being disappointed in this cookbook. I'm kind of a cookbook voyuer. I

read through them from cover to cover ... and then, as often as not, move on to a new

cookbook. (I know, I know. Not great.) This cookbook got me to move from reading ... into the

kitchen to cook.”

Debbie, “Gorgeous photos and recipes!. I would buy this book just for the cover photo! Not only

did the Lower East Side Brunch Tart photograph beautifully, but it is easy and delicious. All the

photos are fabulous and the recipes are accessible for a home cook. The Roasted Acorn

Squash Wedges are wonderful, worth buying pomegranate molasses and za'atar for, as are

the Sweet and Smoky Roasted Carrots. Dorie gives tips for working ahead and storing, which

is important to me. I own well over a thousand cookbooks, but this one has already made it to

the top of my hit parade.”

Josh, “Excellent book. I was on the fence with this book, but I'm glad I got it. I have made the

chicken wrap recipe from this book, and it is a big hit! I have already made it twice. I just bake

a bunch of chicken cutlets and keep it in fridge and make a wrap whenever I want. I make it for

lunch at work. Yesterday, I made the citrus marinated halibut with mango salsa, and it was

excellent! I used bronzino instead of halibut, and it was still great. Directions were very clear

and pictures are pretty.  I am very glad I got this book.”

LettersHead, “Even when you can find recipes online, sometimes you have to buy the book.

There aren't a lot of reasons to buy cookbooks anymore but this one is worth it. It has a wide

variety but is not overwhelming and has excellent instructions that produce good, consistent

results. Dorie does desserts and tea cakes especially well, and her lemon curd is wonderfully

tart and smooth.”

Spiritosa, “An inspiring delight. As a vegetarian with lots of recipe books, I had resolved not to

buy any more omnivorous recipe books, but after reading two great recipe articles by Dorie

online in the New York Times (Cheddar-Walnut Gougères and Apple Pie, Circus-Style) I

decided to take a gamble and order this book. I’m so glad I did. It’s full of interesting and

inspiring recipes and it’s a joy to read too. I’ve bookmarked several recipes to try in the next

week (Ginger Fried Rice, Sweet and Smoky Roasted Carrots, Apple Custard Crisp and, of

course, the Gougeres) and been tempted to buy some new ingredients too (Ponzu sauce and



gochujang). To me the sign of a good recipe book is the speed at which you head to the

kitchen to start trying the recipes and as I started reading Everyday Dorie this morning and I’m

heading to the kitchen now, I think that sums up how good I find it to be.  A real delight.”

QB, “Excellent shape for used, quick delivery.. Excellent shape for used, quick delivery.”

shirley denise, “Dorie Greenspan has flair!. I didn't think that I would use this book very much

to begin with but when I started inserting stickers on recipes that I liked I was surprised to see

how many there where. There are many recipes of familiar dishes but Dorie Greenspan gives

them a twist to improve the taste. Sometimes it's a little spice, sometimes it's a mixture of herbs

- the influence of Asian cooking is obvious. If you like standard recipes, don't buy this book but

if you like to add a little flair to your cooking, this is for you.”

Tanzinite, “Wonderful selection recipes.. Lots of pictures, and lots of great things to try!! I know

many great cookbooks have zero pictures... but not everyone wants to spend the time reading

every word and using imagination to decide what it would look like. I had this book from the

library many times, then decided it was one that I went to so many times... had to have it.”

Audrey Ng, “Great cookbook. This cookbook has easy-to-follow recipes. One of my favourite

things (aside from the tasty food I've made from these recipes) is that she suggests alternative

ingredients you can try to play with the flavours (or if you just don't have the exact ingredients

that she's listed).”

The book by Dorie Greenspan has a rating of  5 out of 4.6. 642 people have provided feedback.
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