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			Welcome to America’s Test Kitchen
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			This ebook has been tested, written, and edited by the folks at America’s Test Kitchen. Located in Boston’s Seaport District in the historic Innovation and Design Building, it features 15,000 square feet of kitchen space, including multiple photography and video studios. It is the home of Cook’s Illustrated magazine and Cook’s Country magazine and is the workday destination for more than 60 test cooks, editors, and cookware specialists. Our mission is to test recipes over and over again until we understand how and why they work and until we arrive at the best version.

			We start the process of testing a recipe with a complete lack of preconceptions, which means that we accept no claim, no technique, and no recipe at face value. We simply assemble as many variations as possible, test a half-dozen of the most promising, and taste the results blind. We then construct our own recipe and continue to test it, varying ingredients, techniques, and cooking times until we reach a consensus. As we like to say in the test kitchen, “We make the mistakes so you don’t have to.” The result, we hope, is the best version of a particular recipe, but we realize that only you can be the final judge of our success (or failure). We use the same rigorous approach when we test equipment and taste ingredients.

			All of this would not be possible without a belief that good cooking, much like good music, is based on a foundation of objective technique. Some people like spicy foods and others don’t, but there is a right way to sauté, there is a best way to cook a pot roast, and there are measurable scientific principles involved in producing perfectly beaten, stable egg whites. Our ultimate goal is to investigate the fundamental principles of cooking to give you the techniques, tools, and ingredients you need to become a better cook. It is as simple as that.

			To see what goes on behind the scenes at America’s Test Kitchen, check out our social media channels for kitchen snapshots, exclusive content, video tips, and much more. You can watch us work (in our actual test kitchen) by tuning in to America’s Test Kitchen or Cook’s Country on public television or on our websites. Download our award-winning podcast Proof, which goes beyond recipes to solve food mysteries (AmericasTestKitchen.com/proof), or listen in to test kitchen experts on public radio (SplendidTable.org) to hear insights that illuminate the truth about real home cooking. Want to hone your cooking skills or finally learn how to bake—with an America’s Test Kitchen test cook? Enroll in one of our online cooking classes. And you can engage the next generation of home cooks with kid-tested recipes from America’s Test Kitchen Kids.

			However you choose to visit us, we welcome you into our kitchen, where you can stand by our side as we test our way to the best recipes in America.
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					Ultracreamy Hummus

				
			
			Ultracreamy Hummus

			
				[image: ] WHY THIS RECIPE WORKS

				To achieve a velvety-smooth hummus, we simmered canned chickpeas with water and baking soda for 20 minutes and then quickly removed their grainy skins by gently swishing them under a few changes of water. Using a gently toasted light-colored tahini kept the hummus from tasting bitter. We tempered garlic’s harsh bite by steeping it in lemon juice and salt. The fresh lemon juice also contributed brightness to this rich, creamy dish.

			

			SERVES 8 TO 10 (MAKES ABOUT 3 CUPS)

			We like the light color and mild flavor of Ziyad Tahini Sesame Paste here; avoid darker tahinis made from heavily roasted sesame seeds, which may contribute bitterness. Our favorite canned chickpeas are Goya Chick Peas/Garbanzos. The hummus will thicken slightly over time; add warm water, 1 tablespoon at a time, as needed to restore its creamy consistency. Serve with crudités and pita bread or crackers.

			
				2 (15-ounce) cans chickpeas, rinsed

				½ teaspoon baking soda

				4 garlic cloves, peeled

				⅓ cup lemon juice (2 lemons), plus extra for seasoning

				1 teaspoon table salt

				¼ teaspoon ground cumin, plus extra for garnish

				½ cup tahini, stirred well

				2 tablespoons extra-virgin olive oil, plus extra for drizzling

				1 tablespoon minced fresh parsley

			

			1. Combine chickpeas, baking soda, and 6 cups water in medium saucepan and bring to boil over high heat. Reduce heat and simmer, stirring occasionally, until chickpea skins begin to float to surface and chickpeas are creamy and very soft, 20 to 25 minutes.

			2. While chickpeas cook, mince garlic using garlic press or rasp-style grater. Measure out 1 tablespoon garlic and set aside; discard remaining garlic. Whisk lemon juice, salt, and reserved garlic together in small bowl and let sit for 10 minutes. Strain garlic-lemon mixture through fine-mesh strainer set over bowl, pressing on solids to extract as much liquid as possible; discard solids.

			3. Drain chickpeas in colander and return to saucepan. Fill saucepan with cold water and gently swish chickpeas with your fingers to release skins. Pour off most of water into colander to collect skins, leaving chickpeas behind in saucepan. Repeat filling, swishing, and draining 3 or 4 times until most skins have been removed (this should yield about ¾ cup skins); discard skins. Transfer chickpeas to colander to drain.

			4. Set aside 2 tablespoons whole chickpeas for garnish. Process ¼ cup water, cumin, garlic-lemon mixture, and remaining chickpeas in food processor until smooth, about 1 minute, scraping down sides of bowl as needed. Add tahini and oil and process until hummus is smooth, creamy, and light, about 1 minute, scraping down sides of bowl as needed. (Hummus should have pourable consistency similar to yogurt. If too thick, loosen with water, adding 1 teaspoon at a time.) Season with salt and extra lemon juice to taste.

			5. Transfer to serving bowl and sprinkle with parsley, reserved chickpeas, and extra cumin. Drizzle with extra oil and serve. (Hummus can be refrigerated in airtight container for up to 5 days. Let sit, covered, at room temperature for 30 minutes before serving.)
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					Indian-Spiced Roasted Chickpeas

				
			
			Indian-Spiced Roasted Chickpeas

			
				[image: ] WHY THIS RECIPE WORKS

				Our spiced roasted chickpeas have a crispy, airy texture that we achieved by first zapping the chickpeas in the microwave for about 10 minutes to burst them open at the seams so they would release interior moisture. We then coated them with a small amount of olive oil and baked them in a 350-degree oven for about an hour. To keep them from burning, we crowded them toward the center of the pan. Chickpeas are used throughout India, so a version made with curry spices—a mix of coriander, turmeric, allspice, and cumin—seemed appropriate.

			

			SERVES 6 (MAKES ABOUT 1⅔ CUPS)

			This recipe calls for a metal baking pan (we recommend the Williams Sonoma Goldtouch Nonstick Rectangular Cake Pan, 9″ × 13″); using glass or ceramic will result in unevenly cooked chickpeas. Our favorite ground turmeric is Frontier Co-op Ground Turmeric. The chickpeas make a great snack when dusted with spices, but you can also season them simply with salt and a pinch of cayenne pepper and use them as a salad garnish.

			
				2 (15-ounce) cans chickpeas

				3 tablespoons extra-virgin olive oil

				2 teaspoons paprika

				1 teaspoon ground coriander

				½ teaspoon ground turmeric

				½ teaspoon ground allspice

				½ teaspoon ground cumin

				½ teaspoon sugar

				⅜ teaspoon kosher salt

				⅛ teaspoon cayenne pepper

			

			1. Adjust oven rack to middle position and heat oven to 350 degrees. Place chickpeas in colander and let drain for 10 minutes. Line large plate with double layer of paper towels. Spread chickpeas over plate in even layer. Microwave until exteriors of chickpeas are dry and many have split slightly at seams, 8 to 12 minutes.

			2. Transfer chickpeas to 13 by 9-inch metal baking pan. Add oil and stir until evenly coated. Using rubber spatula, spread chickpeas into single layer. Transfer to oven and roast for 30 minutes. While chickpeas are roasting, combine paprika, coriander, turmeric, allspice, cumin, sugar, salt, and cayenne in small bowl.

			3. Stir chickpeas and crowd toward center of pan, avoiding edges of pan as much as possible. Continue to roast until chickpeas appear dry, slightly shriveled, and deep golden brown, 20 to 40 minutes longer. (To test for doneness, remove a few paler chickpeas and let cool briefly before tasting; if interiors are soft, return to oven for 5 minutes before testing again.)

			4. Transfer chickpeas to large bowl. Toss with spice mixture to coat. Season with salt to taste. Let cool completely before serving, about 30 minutes. (Chickpeas can be stored in airtight container for up to 1 week.)
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					Lentil Salad with Olives, Mint, and Feta

				
			
			Lentil Salad with Olives, Mint, and Feta

			
				[image: ] WHY THIS RECIPE WORKS

				Inspired by Greek flavors, we chose to build a lentil salad using French green lentils, which hold their shape after cooking better than standard green or brown lentils. Cooking the lentils in the oven heated them gently, and we boosted their flavor by adding some crushed cloves of garlic and a bay leaf to the pot. A tart vinaigrette balanced the earthy lentils. Fresh mint, minced shallot, chopped kalamata olives, and feta cheese brought our salad to life.

			

			SERVES 4 TO 6

			Lentilles du Puy, also called French green lentils, are our first choice for this recipe, but brown, black, or regular green lentils are fine, too (note that cooking times will vary depending on the type used). Salt-soaking helps keep the lentils intact, but if you don’t have time, they’ll still taste good. You will need a medium ovensafe saucepan for this recipe. Our favorite white wine vinegar is Napa Valley Naturals Organic White Wine Vinegar, and our favorite feta cheese is made by Real Greek Feta.

			
				 Table salt for soaking and cooking lentils

				1 cup lentilles du Puy, picked over and rinsed

				5 garlic cloves, lightly crushed and peeled

				1 bay leaf

				5 tablespoons extra-virgin olive oil

				3 tablespoons white wine vinegar

				½ cup pitted kalamata olives, chopped coarse

				½ cup chopped fresh mint

				1 large shallot, minced

				1 ounce feta cheese, crumbled (¼ cup)

			

			1. Dissolve 1 teaspoon salt in 4 cups warm water (about 110 degrees) in bowl. Add lentils and soak at room temperature for 1 hour. Drain well.

			2. Adjust oven rack to middle position and heat oven to 325 degrees. Combine 4 cups water, garlic, bay leaf, lentils, and ½ teaspoon salt in medium ovensafe saucepan. Cover, transfer saucepan to oven, and cook until lentils are tender but still intact, 40 minutes to 1 hour.

			3. Drain lentils well, discarding garlic and bay leaf. In large bowl, whisk oil and vinegar together. Add olives, mint, shallot, and lentils and toss to combine. Season with salt and pepper to taste. Transfer to serving dish and sprinkle with feta. Serve warm or at room temperature.

			VARIATIONS

			Lentil Salad with Carrots and Cilantro

			Omit shallot and feta. Toss 2 carrots, peeled and cut into 2-inch-long matchsticks; 1 teaspoon ground cumin; ½ teaspoon ground cinnamon; and ⅛ teaspoon cayenne pepper together in bowl. Cover and microwave until carrots are tender but still crisp, 2 to 4 minutes. Substitute lemon juice for white wine vinegar, carrot mixture for olives, and ¼ cup chopped fresh cilantro for mint.

			Lentil Salad with Hazelnuts and Goat Cheese

			Substitute red wine vinegar for white wine vinegar and add 2 teaspoons Dijon mustard to dressing. Omit olives and substitute ¼ cup chopped fresh parsley for mint. Substitute crumbled goat cheese for feta and sprinkle salad with ¼ cup coarsely chopped toasted hazelnuts before serving.
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			White Bean and Tuna Salad

			
				[image: ] WHY THIS RECIPE WORKS

				With the simplicity of this flavorful salad, using high-quality ingredients was key. Olive oil–packed tuna was more moist and rich than tuna packed in water. A good-quality olive oil contributed fresh, fruity flavor to our vinaigrette. We preferred using cooked-from-dried cannellini beans for their extra-creamy texture. Sherry vinegar added a pop of brightness while parsley provided freshness and red pepper flakes contributed a hint of spice.

			

			SERVES 4 TO 6

			Note that the beans need to be soaked for at least 8 hours before cooking. For the best results, use a good quality oil-packed tuna here. We prefer the flavor and texture of cooked-from-dried beans here, but you can skip to step 4 and substitute two 15-ounce cans of cannellini beans, if desired.

			
				¼ teaspoon table salt, plus salt for brining and cooking beans

				1 pound dried cannellini beans, picked over and rinsed

				1 tablespoon plus ¼ teaspoon table salt, divided

				1 (6-ounce) container olive oil–packed tuna

				¼ cup extra-virgin olive oil

				¼ cup very coarsely chopped fresh parsley

				1 shallot, sliced into thin rings

				4 teaspoons sherry vinegar

				¼ teaspoon red pepper flakes

			

			1. Dissolve 1½ tablespoons salt in 2 quarts cold water in large container. Add beans and soak at room temperature for at least 8 hours or up to 24 hours.

			2. Drain beans in colander and rinse well. Combine beans, 10 cups water, and 1 tablespoon salt in Dutch oven and bring to boil over high heat. Reduce heat to medium and cook at gentle simmer until beans are barely al dente, 40 to 50 minutes. (During simmer, bubbles should just break surface of water.)

			3. Turn off heat, cover pot, and let beans steep until tender, 20 to 30 minutes. Drain beans in colander. (Beans can be refrigerated in airtight container for up to 3 days. Alternatively, beans can be cooled, transferred to zipper-lock bags, and frozen for up to 1 month.)

			4. Remove tuna from container and discard packing oil. Coarsely flake tuna into medium bowl.

			5. Add oil, parsley, shallot, vinegar, pepper flakes, 3½ cups beans (reserve remainder for another use), and salt and stir to combine. Serve.
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			Creamy White Bean Soup with Crispy Capers

			
				[image: ] WHY THIS RECIPE WORKS

				To make a creamy, smooth, and quick bean soup, we briefly simmered canned great Northern beans and their seasoned canning liquid with softened aromatic vegetables and herbs. Heating the beans caused their starches to hydrate, which made the soup especially creamy. Blending the beans with a small amount of liquid helped their skins break down so that the puree was completely smooth. Herb oil and crispy capers were impressive garnishes.

			

			SERVES 4 TO 6

			Use a conventional blender here; an immersion blender will not produce as smooth a soup. Do not drain or rinse the beans. Because the salt content of canned beans varies from brand to brand, season to taste at the end of cooking.

			
				HERB OIL AND CRISPY CAPERS

				⅓ cup extra-virgin olive oil

				¼ cup capers, rinsed and patted dry

				2 tablespoons minced fresh parsley

				1 tablespoon chopped fresh basil

				SOUP

				2 tablespoons extra-virgin olive oil

				½ cup chopped onion

				1 small celery rib, chopped fine

				3 sprigs fresh thyme

				2 garlic cloves, sliced

				 Pinch cayenne pepper

				2 (15-ounce) cans great Northern beans

				2 tablespoons grated Parmesan cheese

				2 cups chicken broth, divided

				2 tablespoons unsalted butter

				½ teaspoon lemon juice, plus extra for seasoning

			

			1. FOR THE HERB OIL AND CRISPY CAPERS Combine oil and capers in medium bowl (capers should be mostly submerged). Microwave until capers are darkened in color and have shrunk, about 5 minutes, stirring halfway through microwaving. Using slotted spoon, transfer capers to paper towel–lined plate (they will continue to crisp as they cool); set aside. Reserve caper oil.

			2. FOR THE SOUP Heat oil in large saucepan over medium heat until shimmering. Add onion and celery and cook, stirring frequently, until softened but not browned, 6 to 8 minutes. Add thyme sprigs, garlic, and cayenne and cook, stirring constantly, until fragrant, about 1 minute. Add beans and their liquid and stir to combine. Reduce heat to medium-low, cover, and cook, stirring occasionally, until beans are heated through and just starting to break down, 6 to 8 minutes. Remove saucepan from heat and discard thyme sprigs.

			3. Process bean mixture and Parmesan in blender on low speed until thick, smooth puree forms, about 2 minutes. With blender running, add 1 cup broth and butter. Increase speed to high and continue to process until butter is incorporated and mixture is pourable, about 1 minute longer.

			4. Return soup to clean saucepan and whisk in remaining 1 cup broth. Cover and bring to simmer over medium heat, adjusting consistency with up to 1 cup hot water as needed. Off heat, stir in lemon juice. Season with salt and extra lemon juice to taste.

			5. Stir parsley and basil into reserved caper oil. Drizzle each portion of soup with herb oil, sprinkle with capers, and serve.

			
				
					[image: ]
					Photography: Carl Tremblay

				

				
					Moroccan Lentil and Chickpea Soup (Harira)

				
			
			Moroccan Lentil and Chickpea Soup (Harira)

			
				[image: ] WHY THIS RECIPE WORKS

				We streamlined the ingredient list and technique of this classic Moroccan soup to deliver all the bold North African flavors you’d expect from harira in just a fraction of the time. Using canned chickpeas rather than dried saved about 2 hours of cooking time, and paring down the number of spices to a key five made it a dish most people can prepare without a special trip to the market. Finishing the dish with fresh lemon juice helped focus all the flavors.

			

			SERVES 6 TO 8

			For a vegetarian version, substitute vegetable broth for the chicken broth and water. We like to garnish this soup with a small amount of harissa, a fiery North African chili paste, which is available at some supermarkets. Our favorite extra-virgin olive oils are Bertolli Extra Virgin Olive Oil, Original, Rich Taste and California Olive Ranch Destination Series Everyday Extra Virgin Olive Oil.

			
				⅓ cup extra-virgin olive oil

				1 large onion, chopped fine

				2 celery ribs, chopped fine

				5 garlic cloves, minced

				1 tablespoon grated fresh ginger

				2 teaspoons ground coriander

				2 teaspoons smoked paprika

				1 teaspoon ground cumin

				½ teaspoon ground cinnamon

				⅛ teaspoon red pepper flakes

				¾ cup minced fresh cilantro, divided

				½ cup minced fresh parsley, divided

				4 cups chicken broth

				4 cups water

				1 (15-ounce) can chickpeas, rinsed

				1 cup brown lentils, picked over and rinsed

				1 (28-ounce) can crushed tomatoes

				½ cup orzo

				4 ounces Swiss chard, stemmed and cut into ½-inch pieces

				2 tablespoons lemon juice

				 Lemon wedges

			

			1. Heat oil in large Dutch oven over medium-high heat until shimmering. Add onion and celery and cook, stirring frequently, until translucent and starting to brown, 7 to 8 minutes. Reduce heat to medium, add garlic and ginger, and cook until fragrant, 1 minute. Stir in coriander, paprika, cumin, cinnamon, and pepper flakes and cook for 1 minute. Stir in ½ cup cilantro and ¼ cup parsley and cook for 1 minute.

			2. Stir in broth, water, chickpeas, and lentils; increase heat to high and bring to simmer. Reduce heat to medium-low, partially cover, and gently simmer until lentils are just tender, about 20 minutes.

			3. Stir in tomatoes and pasta and simmer, partially covered, for 7 minutes, stirring occasionally. Stir in chard and continue to cook, partially covered, until pasta is tender, about 5 minutes longer. Off heat, stir in lemon juice, remaining ¼ cup cilantro, and remaining ¼ cup parsley. Season with salt and pepper to taste. Serve, passing lemon wedges separately.
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					Tuscan White Bean and Escarole Soup

				
			
			Tuscan White Bean and Escarole Soup

			
				[image: ] WHY THIS RECIPE WORKS

				Our version of this traditional Italian soup features creamy cannellini beans, faintly bitter escarole, tender fennel, and chopped tomatoes. We used chicken broth instead of the traditional water and amped up the flavor with a soffritto, a mixture of sautéed onion, celery, and garlic. We thickened the broth with the bean canning liquid and egg yolks and ladled our finished soup over toasted bread, turning a humble vegetable soup into a hearty meal.

			

			SERVES 8 TO 10

			We prefer Pecorino Romano cheese here, but Parmesan cheese can be substituted, if desired. If your cheese has a rind, slice it off the wedge and add it to the pot with the broth in step 3. We like Muir Glen Organic Whole Peeled Tomatoes.

			
				SOUP

				1 large onion, chopped

				2 celery ribs, chopped

				4 garlic cloves, peeled

				1 (28-ounce) can whole peeled tomatoes

				½ cup extra-virgin olive oil

				¾ teaspoon table salt

				⅛ teaspoon red pepper flakes

				8 cups chicken broth or vegetable broth

				1 fennel bulb, 2 tablespoons fronds minced, stalks discarded, bulb halved, cored, and cut into ½-inch pieces

				2 (15-ounce) cans cannellini beans, drained with liquid reserved, beans rinsed

				1 small head escarole (10 ounces), trimmed and cut into ½-inch pieces

				2 large egg yolks

				½ cup chopped fresh parsley

				1 tablespoon minced fresh oregano

				 Grated Pecorino Romano cheese

				 Lemon wedges

				TOAST

				10 (½-inch-thick) slices thick-crusted country bread

				¼ cup extra-virgin olive oil

			

			1. FOR THE SOUP Pulse onion, celery, and garlic in food processor until very finely chopped, 15 to 20 pulses, scraping down sides of bowl as needed. Transfer onion mixture to Dutch oven. Add tomatoes and their juice to now-empty processor and pulse until tomatoes are finely chopped, 10 to 12 pulses; set aside.

			2. Stir oil, salt, and pepper flakes into onion mixture. Cook over medium-high heat, stirring occasionally, until light brown fond begins to form on bottom of pot, 12 to 15 minutes. Stir in tomatoes, increase heat to high, and cook, stirring frequently, until mixture is very thick and rubber spatula leaves distinct trail when dragged across bottom of pot, 9 to 12 minutes.

			3. Add broth and fennel bulb to pot and bring to simmer. Reduce heat to medium-low and simmer until fennel begins to soften, 5 to 7 minutes. Stir in beans and escarole and cook until fennel is tender, about 10 minutes.

			4. Whisk egg yolks and reserved bean liquid together in bowl, then stir into soup. Stir in parsley, oregano, and fennel fronds. Season with salt and pepper to taste.

			5. FOR THE TOAST Adjust oven rack 5 inches from broiler element and heat broiler. Place bread on aluminum foil–lined rimmed baking sheet, drizzle with oil, and season with salt and pepper. Broil until bread is deep golden brown.

			6. Place 1 slice toast in bottom of each individual serving bowl. Ladle soup over toast. Serve, passing Pecorino and lemon wedges separately.
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			Pasta e Fagioli

			
				[image: ] WHY THIS RECIPE WORKS

				We wanted pasta e fagioli that was savory, hearty, and brimming with creamy beans and soft pasta. Starting with a base of pancetta, finely chopped vegetables, plenty of garlic, and tomato paste, we built a rich and flavorful broth. For ease, we added little ditalini right in the simmering soup in the last stage of cooking. Some grated Parmesan for extra richness and a big handful of fresh basil for fragrant freshness were all that was needed to finish the dish.

			

			SERVES 4 TO 6

			You can use any small pasta shape, such as tubettini, elbow macaroni, or small shells, in place of the ditalini. To make this soup vegetarian, omit the pancetta and substitute vegetable broth for the chicken broth. If you do not have a food processor, you can use a blender to process the beans and water in step 1. The test kitchen’s favorite chicken broth is Swanson Chicken Stock, and our favorite Parmesan is Boar’s Head Parmigiano-Reggiano.

			
				2 (15-ounce) cans cannellini beans, rinsed, divided

				1 cup water

				2 tablespoons extra-virgin olive oil, plus extra for drizzling

				2 onions, chopped fine

				2 carrots, peeled and chopped fine

				1 celery rib, chopped fine

				2 ounces pancetta, chopped fine

				¾ teaspoon table salt

				½ teaspoon pepper

				2 tablespoons tomato paste

				4 garlic cloves, minced

				¼ teaspoon red pepper flakes (optional)

				4 cups chicken broth

				4 ounces (1 cup) ditalini

				2 ounces Parmesan cheese, grated (1 cup), plus extra for serving

				½ cup finely chopped fresh basil

			

			1. Process 1 can of beans and water in food processor until smooth, about 30 seconds. Set aside.

			2. Heat oil in large saucepan over medium heat until shimmering. Add onions, carrots, celery, pancetta, salt, and pepper and cook until vegetables are softened, about 10 minutes.

			3. Add tomato paste; garlic; and pepper flakes, if using, and cook until fragrant, about 2 minutes. Stir in broth, pureed bean mixture, and remaining can of beans. Bring to boil, reduce heat to medium-low, and simmer, stirring occasionally, until flavors have melded, about 10 minutes.

			4. Increase heat to medium and bring to boil. Add pasta and cook, stirring occasionally, until pasta is al dente, about 12 minutes. Off heat, stir in Parmesan and basil. Serve, drizzled with extra oil and passing extra Parmesan separately.

			TO MAKE AHEAD: At end of step 3, let soup cool completely. Refrigerate soup for up to 2 days or freeze for up to 1 month. If frozen, let soup thaw completely in refrigerator before reheating. To serve, bring soup to boil and continue with step 4.
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			Meatless “Meat” Sauce with Chickpeas and Mushrooms

			
				[image: ] WHY THIS RECIPE WORKS

				To create a vegetarian version of a tomato-meat sauce, we started with cremini mushrooms and tomato paste—both rich sources of savory flavor. Extra-virgin olive oil enriched the sauce and helped toast our Italian-style aromatics: garlic, dried oregano, and red pepper flakes. We bulked up the sauce with chopped chickpeas that had been rinsed of their excess starch. To thin the sauce without watering down its flavor, we added vegetable broth.

			

			MAKES 6 CUPS; ENOUGH FOR 2 POUNDS PASTA

			Make sure to rinse the chickpeas after pulsing them in the food processor or the sauce will be too thick. Our favorite crushed tomatoes are SMT Crushed Tomatoes, and our favorite canned chickpeas are Goya Chick Peas/Garbanzos.

			
				10 ounces cremini mushrooms, trimmed

				6 tablespoons extra-virgin olive oil, divided

				1 teaspoon table salt

				1 onion, chopped

				5 garlic cloves, minced

				1¼ teaspoons dried oregano

				¼ teaspoon red pepper flakes

				¼ cup tomato paste

				1 (28-ounce) can crushed tomatoes

				2 cups vegetable broth

				1 (15-ounce) can chickpeas, rinsed

				2 tablespoons chopped fresh basil

			

			1. Pulse mushrooms in two batches in food processor until chopped into ⅛- to ¼-inch pieces, 7 to 10 pulses, scraping down sides of bowl as needed. (Do not clean workbowl.)

			2. Heat 5 tablespoons oil in Dutch oven over medium-high heat until shimmering. Add mushrooms and salt and cook, stirring occasionally, until mushrooms are browned and fond has formed on bottom of pot, about 8 minutes.

			3. While mushrooms cook, pulse onion in food processor until finely chopped, 7 to 10 pulses, scraping down sides of bowl as needed. (Do not clean workbowl.) Transfer onion to pot with mushrooms and cook, stirring occasionally, until onion is soft and translucent, about 5 minutes. Combine garlic, oregano, pepper flakes, and remaining 1 tablespoon oil in bowl.

			4. Add tomato paste to pot and cook, stirring constantly, until mixture is rust-colored, 1 to 2 minutes. Reduce heat to medium and push vegetables to sides of pot. Add garlic mixture to center and cook, stirring constantly, until fragrant, about 30 seconds. Stir in tomatoes and broth; bring to simmer over high heat. Reduce heat to low and simmer sauce for 5 minutes, stirring occasionally.

			5. While sauce simmers, pulse chickpeas in food processor until chopped into ¼-inch pieces, 7 to 10 pulses. Transfer chickpeas to fine-mesh strainer and rinse under cold running water until water runs clear; drain well. Add chickpeas to pot and simmer until sauce is slightly thickened, about 15 minutes. Stir in basil and season with salt and pepper to taste. (Sauce can be refrigerated for up to 2 days or frozen for up to 1 month.)
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			Sausage with Lentils

			
				[image: ] WHY THIS RECIPE WORKS

				There’s no heartier, more comforting combination than savory pork sausage with lentils. To make a version that would be on the table in under an hour, we swapped out the traditional lentilles du Puy for quicker, more convenient brown lentils. We crisped pancetta in a skillet and used the flavorful fat to sauté onion, carrots, garlic, and rosemary. We then added chicken broth to the skillet to cook the lentils and gently poach the sausage at the same time.

			

			SERVES 4

			You can substitute hot Italian sausage for the sweet sausage and fresh basil for the parsley, if desired. Buy a 2-ounce hunk of pancetta from the deli counter, not the presliced variety. Our favorite tubed tomato paste is Cento Double Concentrated Tomato Paste, and our favorite canned tomato paste is Cento Tomato Paste.

			
				2 ounces pancetta, cut into ½-inch pieces

				1 small onion, chopped fine

				2 carrots, peeled and chopped fine

				3 garlic cloves, sliced thin

				1 tablespoon minced fresh rosemary

				1 tablespoon tomato paste

				3 cups chicken broth

				1 cup dried brown lentils, picked over and rinsed

				1 bay leaf

				1 pound sweet Italian sausage

				½ cup fresh parsley leaves

			

			1. Cook pancetta in 12-inch skillet over medium heat until fat is rendered and pancetta is crispy, about 6 minutes. Add onion, carrots, garlic, and rosemary and continue to cook until vegetables have softened, about 4 minutes longer. Stir in tomato paste and cook for 30 seconds.

			2. Stir in broth, lentils, and bay leaf, scraping up any browned bits. Nestle sausage into lentils and bring to boil. Reduce heat to medium-low, cover, and simmer until lentils are tender and sausage registers at least 160 degrees, about 35 minutes.

			3. Remove skillet from heat. Transfer sausage to carving board. Discard bay leaf. Stir parsley into lentils and season with salt and pepper to taste. Slice sausage on bias 1 inch thick and place on top of lentils. Serve.
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			Tuscan Shrimp and Beans

			
				[image: ] WHY THIS RECIPE WORKS

				To give this riff on Tuscan-style beans fuller seafood flavor, we simmered the beans in a quick concentrated stock we made with the shrimp shells. To season the shrimp and keep them plump and juicy, we brined them briefly, added them late in the cooking process, and reduced the heat so they cooked gently. Canned beans and canned tomatoes made this dish fast and convenient; plus, the liquid from one of the cans of beans gave the stew good body.

			

			SERVES 4 TO 6

			We prefer untreated shrimp, but if your shrimp are treated with added salt or preservatives such as sodium tripolyphosphate, skip brining in step 1 and increase the salt to ½ teaspoon in step 3. We like King Oscar Anchovies Flat Fillets in Olive Oil. Serve with crusty bread.

			
				2 tablespoons sugar

				¼ teaspoon table salt, plus salt for brining shrimp

				1 pound large shell-on shrimp (26 to 30 per pound), peeled, deveined, and tails removed, shells reserved

				¼ cup extra-virgin olive oil, divided

				1 cup water

				1 onion, chopped fine

				4 garlic cloves, peeled, halved lengthwise, and sliced thin

				2 anchovy fillets, rinsed, patted dry, and minced

				¼ teaspoon red pepper flakes

				⅛ teaspoon pepper

				2 (15-ounce) cans cannellini beans (1 can drained and rinsed, 1 can left undrained)

				1 (14.5-ounce) can diced tomatoes, drained

				¼ cup shredded fresh basil

				½ teaspoon grated lemon zest plus 1 tablespoon juice

			

			1. Dissolve sugar and 1 tablespoon salt in 1 quart cold water in large container. Submerge shrimp in brine, cover, and refrigerate for 15 minutes. Remove shrimp from brine and pat dry with paper towels.

			2. Heat 1 tablespoon oil in 12-inch skillet over medium heat until shimmering. Add shrimp shells and cook, stirring frequently, until they begin to turn spotty brown and skillet starts to brown, 5 to 6 minutes. Remove skillet from heat and carefully add water. When bubbling subsides, return skillet to medium heat and simmer gently, stirring occasionally, for 5 minutes. Strain mixture through colander set over large bowl. Discard shells and reserve liquid (you should have about ¼ cup). Wipe skillet clean with paper towels.

			3. Heat 2 tablespoons oil, onion, garlic, anchovies, pepper flakes, pepper, and salt in now-empty skillet over medium-low heat. Cook, stirring occasionally, until onion is softened, about 5 minutes. Add 1 can drained beans, 1 can beans and their liquid, tomatoes, and shrimp stock and bring to simmer. Simmer, stirring occasionally, for 15 minutes. Reduce heat to low, add shrimp, cover, and cook, stirring once during cooking, until shrimp are just opaque, 5 to 7 minutes.

			4. Remove skillet from heat and stir in basil and lemon zest and juice. Season with salt and pepper to taste. Transfer to serving dish, drizzle with remaining 1 tablespoon oil, and serve.
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			Spinach Dal with Cumin and Mustard Seeds

			
				[image: ] WHY THIS RECIPE WORKS

				Quick-cooking red lentils are the centerpiece of our weeknight dal. Once they had softened, a vigorous whisk transformed them into a rustic, porridge-like stew without requiring us to break out a blender or food processor. Seasoning the lentils with a tadka (whole spices sizzled in ghee with aromatics) right before serving gave the dish loads of complexity, a gorgeous appearance, and an enticing aroma.

			

			SERVES 4 TO 6

			If you can’t find ghee, you can make your own faux ghee: Just melt 6 tablespoons of butter in a 10-inch skillet over medium-high heat and continue to cook, swirling the skillet occasionally, until the butter is dark golden brown and has a nutty aroma, 1 to 3 minutes longer. Then pour the butter into a small heatproof bowl, leaving as much of the browned milk solids behind as possible. For less heat, remove the ribs and seeds of the serrano. Fresh curry leaves add a wonderful aroma to this dal, but if they’re unavailable, you can omit them. Yellow mustard seeds can be substituted for brown. Monitor the spices and aromatics carefully during frying, reducing the heat if necessary to prevent scorching. Serve the dal with naan and basmati or another long-grain white rice.

			
				4½ cups water

				1½ cups (10½ ounces) dried red lentils, picked over and rinsed

				1 tablespoon grated fresh ginger

				¾ teaspoon ground turmeric

				6 ounces (6 cups) baby spinach

				1½ teaspoons table salt

				3 tablespoons ghee

				1½ teaspoons brown mustard seeds

				1½ teaspoons cumin seeds

				1 large onion, chopped

				15 curry leaves, roughly torn (optional)

				6 garlic cloves, sliced

				4 whole dried arbol chiles

				1 serrano chile, halved lengthwise

				1½ teaspoons lemon juice, plus extra for seasoning

				⅓ cup chopped fresh cilantro

			

			1. Bring water, lentils, ginger, and turmeric to boil in large saucepan over medium-high heat. Reduce heat to maintain vigorous simmer. Cook, uncovered, stirring occasionally, until lentils are soft and starting to break down, 18 to 20 minutes.

			2. Whisk lentils vigorously until coarsely pureed, about 30 seconds. Continue to cook until lentils have consistency of loose polenta or oatmeal, up to 5 minutes longer. Stir in spinach and salt and continue to cook until spinach is fully wilted, 30 to 60 seconds longer. Cover and set aside off heat.

			3. Melt ghee in 10-inch skillet over medium-high heat. Add mustard seeds and cumin seeds and cook, stirring constantly, until seeds sizzle and pop, about 30 seconds. Add onion and cook, stirring frequently, until onion is just starting to brown, about 5 minutes. Add curry leaves, if using; garlic; arbols; and serrano and cook, stirring frequently, until onion and garlic are golden brown, 3 to 4 minutes.

			4. Add lemon juice to lentils and stir to incorporate. (Dal should have consistency of loose polenta. If too thick, loosen with hot water, adding 1 tablespoon at a time.) Season with salt and extra lemon juice to taste. Transfer dal to serving bowl and spoon onion mixture on top. Sprinkle with cilantro and serve.
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			White Bean and Mushroom Gratin
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				Our vegetarian gratin features creamy white beans, meaty cremini mushrooms, tender carrots, and a toasty layer of bread. The gravy’s flavor is created from the fond developed by sautéing mushrooms and aromatics and deglazing with nutty dry sherry. We baked the gratin at a low temperature to help the flavors meld and then flipped on the broiler for just a few minutes to toast the bread until it was golden brown.

			

			SERVES 4 TO 6

			We prefer a round rustic loaf (also known as a boule) with a chewy, open crumb and a sturdy crust for this recipe. Cannellini or navy beans can be used in place of great Northern beans, if desired.

			
				½ cup extra-virgin olive oil, divided

				10 ounces cremini mushrooms, trimmed and sliced ½ inch thick

				¾ teaspoon table salt

				½ teaspoon pepper, divided

				4–5 slices country-style bread, cut into ½-inch cubes (5 cups)

				¼ cup minced fresh parsley, divided

				1 cup water

				1 tablespoon all-purpose flour

				1 small onion, chopped fine

				5 garlic cloves, minced

				1 tablespoon tomato paste

				1½ teaspoons minced fresh thyme

				⅓ cup dry sherry

				2 (15-ounce) cans great Northern beans

				3 carrots, peeled, halved lengthwise, and cut into ¾-inch pieces

			

			1. Adjust oven rack to middle position and heat oven to 300 degrees. Heat ¼ cup oil in 12-inch ovensafe skillet over medium-high heat until shimmering. Add mushrooms, salt, and ¼ teaspoon pepper and cook, stirring occasionally, until mushrooms are well browned, 8 to 12 minutes.

			2. While mushrooms cook, toss bread, 3 tablespoons parsley, remaining ¼ cup oil, and remaining ¼ teaspoon pepper together in bowl. Set aside. Stir water and flour in second bowl until no lumps of flour remain. Set aside.

			3. Reduce heat to medium, add onion to skillet, and continue to cook, stirring frequently, until onion is translucent, 4 to 6 minutes. Reduce heat to medium-low; add garlic, tomato paste, and thyme; and cook, stirring constantly, until bottom of skillet is dark brown, 2 to 3 minutes.

			4. Add sherry and cook, scraping up any browned bits. Add beans and their liquid, carrots, and flour mixture. Bring to boil over high heat. Off heat, arrange bread mixture over surface in even layer. Transfer skillet to oven and bake for 40 minutes. (Liquid should have consistency of thin gravy.)

			5. Leave skillet in oven and turn on broiler. Broil until top of bread is golden brown, 4 to 7 minutes. Remove gratin from oven and let stand for 20 minutes. Sprinkle with remaining 1 tablespoon parsley and serve.
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			Falafel

			
				[image: ] WHY THIS RECIPE WORKS

				The best falafel are moist, tender, flavorful, and sturdy enough to form and fry. We started by soaking dried chickpeas overnight to soften them slightly before grinding them into coarse bits along with onion, herbs, garlic, and spices. Mixing in a cooked-flour paste added moisture without making the dough too fragile to work with. Cooking the fritters at a relatively low 325 degrees allowed their interiors to fully cook by the time their exteriors were crispy.

			

			SERVES 4 TO 6 (MAKES 24 FALAFEL)

			This recipe requires that the chickpeas be soaked for at least 8 hours. Use a Dutch oven that holds 6 quarts or more. Chickpea flour can be substituted for the all-purpose flour; if using, increase the water in step 4 to ½ cup. Do not substitute quick-soaked or canned chickpeas. Serve the falafel with the tahini sauce or in pita bread with lettuce, chopped tomatoes, chopped cucumbers, fresh cilantro, and pickled vegetables. Serve the first batch of falafel immediately or hold it in a 200-degree oven while the second batch cooks.

			
				FALAFEL

				8 ounces dried chickpeas, picked over and rinsed

				¾ cup fresh cilantro leaves and stems

				¾ cup fresh parsley leaves

				½ onion, chopped fine

				2 garlic cloves, minced

				1½ teaspoons ground coriander

				1 teaspoon ground cumin

				1 teaspoon table salt

				¼ teaspoon cayenne pepper

				¼ cup all-purpose flour

				2 teaspoons baking powder

				2 quarts vegetable oil for frying

				TAHINI SAUCE

				⅓ cup tahini

				⅓ cup plain Greek yogurt

				¼ cup lemon juice (2 lemons)

				¼ cup water

			

			1. FOR THE FALAFEL Place chickpeas in large container and cover with water by 2 to 3 inches. Soak at room temperature for at least 8 hours or up to 24 hours. Drain well.

			2. FOR THE TAHINI SAUCE Whisk tahini, yogurt, and lemon juice in medium bowl until smooth. Whisk in water to thin sauce as desired. Season with salt to taste; set aside. (Sauce can be refrigerated for up to 4 days. Let come to room temperature and stir to combine before serving.)

			3. Process cilantro, parsley, onion, garlic, coriander, cumin, salt, and cayenne in food processor for 5 seconds. Scrape down sides of bowl. Continue to process until mixture resembles pesto, about 5 seconds longer. Add chickpeas and pulse 6 times. Scrape down sides of bowl. Continue to pulse until chickpeas are coarsely chopped and resemble sesame seeds, about 6 more pulses. Transfer mixture to large bowl and set aside.

			4. Whisk flour and ⅓ cup water in separate bowl until no lumps remain. Microwave, whisking every 10 seconds, until mixture thickens to stiff, smooth, pudding-like consistency that forms mound when dropped from end of whisk into bowl, 40 seconds to 1 minute 20 seconds. Stir baking powder into flour paste.

			5. Add flour paste to chickpea mixture and, using rubber spatula, mix until fully incorporated. Divide mixture into 24 pieces and gently roll into golf ball–size spheres. Transfer spheres to parchment paper–lined rimmed baking sheet once formed. (Falafel can be refrigerated for up to 2 hours.)

			6. Heat oil in large Dutch oven over medium-high heat to 325 degrees. Add half of falafel and fry, stirring occasionally, until deep brown, about 5 minutes. Adjust burner, if necessary, to maintain oil temperature of 325 degrees. Using slotted spoon or spider skimmer, transfer falafel to paper towel–lined baking sheet. Return oil to 325 degrees and repeat with remaining falafel. Serve immediately with tahini sauce.
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				[image: ] WHY THIS RECIPE WORKS

				For great-tasting, cohesive burgers, we started by grinding tortilla chips in the food processor. We then pulsed the beans with the chips so the beans maintained some texture. Eggs and flour helped hold the burger mix together. We added a few no-cook seasonings to bolster the Latin American flavor of the burgers. Letting the mixture sit in the refrigerator for an hour gave the starches time to soak up moisture from the egg, so the patties were easier to shape.

			

			SERVES 6

			The black bean mixture needs to be refrigerated for at least 1 hour or up to 24 hours prior to cooking. When forming the patties, it is important to pack them firmly together. Serve the burgers with lettuce, tomato, red onion, and Chipotle Mayonnaise (recipe follows) or your favorite burger toppings.

			
				2 (15-ounce) cans black beans, rinsed

				2 large eggs

				2 tablespoons all-purpose flour

				4 scallions, minced

				3 tablespoons minced fresh cilantro

				2 garlic cloves, minced

				1 teaspoon ground cumin

				1 teaspoon hot sauce (optional)

				½ teaspoon ground coriander

				¼ teaspoon table salt

				¼ teaspoon pepper

				1 ounce tortilla chips, crushed coarse (½ cup)

				8 teaspoons vegetable oil

				6 hamburger buns

			

			1. Line rimmed baking sheet with triple layer of paper towels and spread beans over towels. Let stand for 15 minutes.

			2. Whisk eggs and flour together in large bowl until uniform paste forms. Stir in scallions; cilantro; garlic; cumin; hot sauce, if using; coriander; salt; and pepper until well combined.

			3. Process tortilla chips in food processor until finely ground, about 30 seconds. Add black beans and pulse until beans are roughly broken down, about 5 pulses. Transfer black bean mixture to bowl with egg mixture and mix until well combined. Cover and refrigerate for at least 1 hour or up to 24 hours.

			4. Adjust oven rack to middle position and heat oven to 200 degrees. Divide bean mixture into 6 equal portions. Firmly pack each portion into tight ball, then flatten to 3½-inch-diameter patty. (Patties can be wrapped individually in plastic wrap, placed in a zipper-lock bag, and frozen for up to 2 weeks. Thaw patties before cooking.)

			5. Heat 2 teaspoons oil in 10-inch nonstick skillet over medium heat until shimmering. Carefully place 3 patties in skillet and cook until bottoms are well browned and crispy, about 5 minutes. Flip patties, add 2 teaspoons oil, and cook second side until well browned and crispy, 3 to 5 minutes. Transfer burgers to wire rack set in rimmed baking sheet and place in oven to keep warm. Repeat with remaining 3 patties and 4 teaspoons oil. Transfer burgers to buns and serve.

			Chipotle Mayonnaise

			SERVES 4 TO 6 (MAKES ABOUT ⅓ CUP)

			
				3 tablespoons mayonnaise

				3 tablespoons sour cream

				2 teaspoons minced canned chipotle chile in adobo sauce

				1 garlic clove, minced

				⅛ teaspoon salt

			

			Combine all ingredients. Cover and refrigerate for at least 1 hour.

			
				
					[image: ]
					Photography: Carl Tremblay

				

				
					Red Wine Risotto with Beans (Paniscia)

				
			
			Red Wine Risotto with Beans (Paniscia)

			
				[image: ] WHY THIS RECIPE WORKS

				Preparing this dish typically requires making two separate dishes (a minestrone-like soup and risotto) and combining them. We simplified its preparation, starting by sautéing pancetta and mirepoix for a strong flavor base and adding tomato paste and garlic for savory depth. We sautéed mild Italian-style salami with Arborio rice before adding red wine and broth. Chopped cabbage, creamy canned pinto beans, butter, and red wine vinegar finished the dish.

			

			SERVES 6 TO 8

			We prefer to use a smaller, individually packaged, dry Italian-style salami such as Genoa or soppressata, but unsliced deli salami can be used.

			
				2 tablespoons extra-virgin olive oil

				2 ounces pancetta, chopped fine

				1 onion, chopped fine

				1 carrot, chopped fine

				1 celery rib, chopped fine

				½ teaspoon table salt

				¼ teaspoon pepper

				6 garlic cloves, minced

				1½ cups Arborio rice

				6 ounces salami, cut into ¼-inch dice

				2 tablespoons tomato paste

				1 cup dry red wine

				4 cups chicken broth

				1 small head green cabbage, halved, cored,

				 and cut into ½-inch pieces (4 cups)

				1 (15-ounce) can pinto beans, rinsed

				1 cup hot tap water, plus extra as needed

				1 ounce Parmesan cheese, grated (½ cup),

				 plus extra for serving

				2 tablespoons unsalted butter

				2 teaspoons red wine vinegar

				2 tablespoons chopped fresh parsley

			

			1. Heat oil in Dutch oven over medium heat until shimmering. Add pancetta and cook, stirring occasionally, until beginning to brown, 3 to 5 minutes. Add onion, carrot, celery, salt, and pepper and cook, stirring occasionally, until vegetables are softened, 5 to 7 minutes. Add garlic and cook until fragrant, 30 seconds. Add rice and salami and cook, stirring frequently, until rice grains are translucent around edges, about 3 minutes.

			2. Stir in tomato paste and cook until fragrant, about 1 minute. Add wine and cook, stirring constantly, until fully absorbed, 2 to 3 minutes. Stir in broth, reduce heat to medium-low, cover, and simmer for 10 minutes, stirring halfway through simmering.

			3. Stir in cabbage and continue to cook, covered, until almost all liquid has been absorbed and rice is just al dente, 6 to 9 minutes longer.

			4. Add beans and hot water and stir gently and constantly until risotto is creamy, about 3 minutes. Remove from heat, cover, and let stand for 5 minutes. Stir in Parmesan and butter. If desired, add up to 1 cup extra hot water to create fluid, pourable consistency. Stir in vinegar and season with salt and pepper to taste. Sprinkle with parsley and serve immediately, passing extra Parmesan separately.
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			Black Beans and Rice

			
				[image: ] WHY THIS RECIPE WORKS

				For a quick weeknight side dish, we browned onions and green bell peppers in a skillet alongside aromatic cumin, garlic, and dried oregano. Instead of using dried beans, we relied on canned beans (and their liquid) for ease and to add color to the white rice. We cooked the rice with chicken broth, the reserved bean liquid, savory salt pork, and the sautéed vegetables for just 20 minutes and then let it sit for 10 minutes before fluffing it with a fork.

			

			SERVES 4 TO 6

			Rinse the rice in a fine-mesh strainer under running water until the water runs almost clear, about 1½ minutes, stirring the rice a few times with your hand.

			
				1 (15-ounce) can black beans

				2¼ cups chicken broth, plus extra as needed

				2 tablespoons vegetable oil, divided

				¾ cup finely chopped onion

				¾ cup finely chopped green bell pepper

				½ teaspoon table salt

				½ teaspoon pepper

				3 garlic cloves, minced

				1 teaspoon dried oregano

				¾ teaspoon ground cumin

				1½ cups long-grain white rice, rinsed

				4 ounces salt pork, cut into 4 pieces

				1 bay leaf

			

			1. Place beans in fine-mesh strainer set over 4-cup liquid measuring cup and let drain for 5 minutes; reserve bean liquid. Add enough broth to bean liquid to equal 2½ cups and stir to combine. Set aside beans and broth mixture.

			2. Heat 1 tablespoon oil in 12-inch nonstick skillet over medium-high heat until shimmering. Add onion, bell pepper, salt, and pepper and cook until vegetables are softened and just beginning to brown, about 6 minutes. Stir in garlic, oregano, and cumin and cook until fragrant, about 30 seconds. Transfer vegetable mixture to bowl; set aside.

			3. Heat remaining 1 tablespoon oil in now-empty skillet over medium-high heat. Add rice and cook, stirring frequently, until edges begin to turn translucent and rice is fragrant, about 2 minutes. Stir in salt pork, bay leaf, beans, broth mixture, and vegetable mixture and bring to boil (submerge salt pork as best you can). Cover, reduce heat to low, and cook, without stirring, for 20 minutes.

			4. Let stand, covered, off heat for 10 minutes. Discard salt pork and bay leaf. Gently fluff rice with fork. Season with salt and pepper to taste. Serve.
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				[image: ] WHY THIS RECIPE WORKS

				To give our beans a rich, complex flavor without imparting booziness or bitterness, we used a mixture of beer and tequila. To ensure creamy, intact beans, we brined them overnight, cooked them gently in the oven, and held back the acidic beer and tomatoes until they were tender. We crisped some smoky, meaty bacon in the pot before setting it aside to use as a garnish. Sautéing onion, garlic, and poblano chiles in the bacon fat created a flavorful base.

			

			SERVES 6

			You’ll get fewer blowouts if you soak the beans overnight, but if you are pressed for time, you can quick-brine your beans. In step 1, combine the salt, water, and beans in a large Dutch oven and bring to a boil over high heat. Remove the pot from the heat, cover, and let stand for 1 hour. Drain and rinse the beans and proceed with the recipe. Serve with rice.

			
				1 teaspoon table salt, plus salt for brining beans

				1 pound (2½ cups) dried pinto beans, picked over and rinsed

				30 sprigs fresh cilantro (1 bunch)

				4 slices bacon, cut into ¼-inch pieces

				1 onion, chopped fine

				2 poblano chiles, stemmed, seeded, and chopped fine

				3 garlic cloves, minced

				½ cup tequila

				2 bay leaves

				1 cup Mexican lager

				¼ cup tomato paste

				2 limes, quartered

				2 ounces cotija cheese, crumbled (½ cup)

			

			1. Dissolve 3 tablespoons salt in 4 quarts cold water in large bowl or container. Add beans and soak at room temperature for at least 8 hours or up to 24 hours. Drain and rinse well.

			2. Adjust oven rack to lower-middle position and heat oven to 275 degrees. Pick leaves from 20 cilantro sprigs (reserve stems), chop fine, and refrigerate until needed. Using kitchen twine, tie remaining 10 cilantro sprigs and reserved stems into bundle.

			3. Cook bacon in Dutch oven over medium heat, stirring occasionally, until crispy, 5 to 8 minutes. Using slotted spoon, transfer bacon to paper towel–lined bowl and set aside. Add onion, poblanos, and garlic to fat in pot and cook, stirring frequently, until vegetables are softened, 6 to 7 minutes. Remove from heat. Add tequila and cook until evaporated, 3 to 4 minutes. Return to heat. Increase heat to high; stir in 3½ cups water, bay leaves, salt, beans, and cilantro bundle; and bring to boil. Cover, transfer to oven, and cook until beans are just soft, 45 to 60 minutes.

			4. Remove pot from oven. Discard bay leaves and cilantro bundle. Stir in beer and tomato paste and bring to simmer over medium-low heat. Simmer vigorously, stirring frequently, until liquid is thick and beans are fully tender, about 30 minutes. Season with salt to taste. Serve, passing lime wedges, cotija, chopped cilantro, and reserved bacon separately.

			TO MAKE AHEAD The finished beans can be refrigerated for up to 2 days. Before reheating, thin beans slightly with water.
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			Rice and Lentils with Crispy Onions (Mujaddara)

			
				[image: ] WHY THIS RECIPE WORKS

				For this hearty one-dish vegetarian pilaf, we found that precooking the lentils and soaking the rice in hot water before combining them ensured that both components cooked evenly. We also simplified the usually fussy process of making the crispy onions by salting and microwaving the onions before frying them to remove some of their moisture. This allowed us to fry them in a single batch in just 1½ cups of oil.

			

			SERVES 4 TO 6

			Do not substitute smaller French lentils for the green or brown lentils. When preparing the Crispy Onions, be sure to reserve 3 tablespoons of the onion cooking oil for cooking the rice and lentils.

			
				YOGURT SAUCE

				1 cup plain whole-milk yogurt

				2 tablespoons lemon juice

				½ teaspoon minced garlic

				½ teaspoon table salt

				RICE AND LENTILS

				8½ ounces (1¼ cups) green or brown lentils, picked over and rinsed

				2 teaspoons table salt, divided

				1¼ cups basmati rice

				1 recipe Crispy Onions, plus 3 tablespoons reserved oil (recipe follows)

				3 garlic cloves, minced

				1 teaspoon ground coriander

				1 teaspoon ground cumin

				½ teaspoon ground cinnamon

				½ teaspoon ground allspice

				¼ teaspoon pepper

				⅛ teaspoon cayenne pepper

				1 teaspoon sugar

				3 tablespoons minced fresh cilantro

			

			1. FOR THE YOGURT SAUCE Whisk yogurt, lemon juice, garlic, and salt together in bowl. Refrigerate while preparing rice and lentils.

			2. FOR THE RICE AND LENTILS Bring lentils, 4 cups water, and 1 teaspoon salt to boil in medium saucepan over high heat. Reduce heat to low and cook until lentils are tender, 15 to 17 minutes. Drain and set aside. While lentils cook, place rice in medium bowl and cover by 2 inches with hot tap water; let stand for 15 minutes. Using your hands, gently swish rice grains to release excess starch. Carefully pour off water, leaving rice in bowl. Add cold tap water to rice and pour off water. Repeat adding and pouring off cold tap water 4 to 5 times, until water runs almost clear. Drain rice in fine-mesh strainer.

			3. Heat reserved onion oil, garlic, coriander, cumin, cinnamon, allspice, pepper, and cayenne in Dutch oven over medium heat until fragrant, about 2 minutes. Add rice and cook, stirring occasionally, until edges of rice begin to turn translucent, about 3 minutes. Add 2¼ cups water, sugar, and remaining 1 teaspoon salt and bring to boil. Stir in lentils, reduce heat to low, cover, and cook until all liquid is absorbed, about 12 minutes.

			4. Off heat, remove lid, fold dish towel in half, and place over pot; replace lid. Let stand for 10 minutes. Fluff rice and lentils with fork and stir in cilantro and half of crispy onions. Transfer to serving platter, top with remaining crispy onions, and serve, passing yogurt sauce separately.

			Crispy Onions

			SERVES 4 TO 6 (MAKES 1½ CUPS)

			
				2 pounds onions, halved and sliced crosswise into ¼-inch-thick pieces

				2 teaspoons table salt

				1½ cups vegetable oil

			

			1. Toss onions and salt together in large bowl. Microwave for 5 minutes. Rinse thoroughly, transfer to paper towel–lined baking sheet, and dry well.

			2. Heat onions and oil in Dutch oven over high heat, stirring frequently, until onions are golden brown, 25 to 30 minutes. Drain onions in colander set in large bowl. Transfer onions to paper towel–lined baking sheet to drain. Serve.
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			Scrambled Eggs with Pinto Beans and Cotija Cheese

			
				[image: ] WHY THIS RECIPE WORKS

				To tenderize and lend richness to the eggs without adding moisture, we skipped dairy and other watery liquids in favor of olive oil. We cooked the eggs quickly in more olive oil over medium-high heat, stirring constantly to create large curds. We then folded in the beans and cilantro once the curds were well established but still a little wet so that the eggs could set up around the beans and create a cohesive dish.

			

			Serves 4

			If cotija cheese is unavailable, you can substitute feta cheese. This recipe can be easily halved, if desired; use a 10-inch skillet. We like to serve these eggs with warm tortillas and hot sauce.

			
				8 large eggs

				3 tablespoons extra-virgin olive oil, divided

				¼ teaspoon table salt

				¼ cup jarred sliced jalapeños, chopped coarse

				2 garlic cloves, minced

				1 (15-ounce) can pinto beans, rinsed

				¼ cup chopped fresh cilantro, divided

				1 ounce cotija cheese, crumbled (¼ cup)

			

			1. In medium bowl, beat eggs, 2 tablespoons oil, and salt with fork until no streaks of white remain. Heat 1 teaspoon oil, jalapeños, and garlic in 12-inch nonstick skillet over medium heat until fragrant, about 1 minute. Add beans and 3 tablespoons cilantro and cook, stirring frequently, until moisture has evaporated, about 1 minute. Transfer bean mixture to small bowl and set aside. Wipe skillet clean with paper towels.

			2. Heat remaining 2 teaspoons oil in now-empty skillet over medium-high heat until shimmering. Add egg mixture and, using rubber spatula, constantly and firmly scrape along bottom and sides of skillet until eggs begin to clump and spatula just leaves trail on bottom of skillet, 30 to 60 seconds. Reduce heat to low and gently but constantly fold eggs until clumped and just slightly wet, 30 to 60 seconds. Fold in bean mixture. Transfer to serving dish, sprinkle with cotija and remaining 1 tablespoon cilantro, and serve.
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