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wow—we did it!


We convinced my publisher to let me write another cookbook for people who don’t even feel like cooking!

A lot has changed on my end in the two short years since I published What to Cook When You Don’t Feel Like Cooking in 2024. First of all, thanks to many of you, that book was on the New York Times bestseller list for weeks and weeks! That alone was such validation of what I’m trying to do here: create recipes for people who like to eat good food, but don’t have the time to cook it.

Perhaps most notably, we added another little boy to our family! The perfect caboose to our crazy train. There are FOUR of them now, and it’s a complete madhouse at moments, but I’ve said it before and I’ll say it again: I truly get better and better at my job with each kid I have. Each kid = even less time to dedicate to cooking, meal planning, grocery shopping. My superpower is eliminating unnecessary steps, minimizing dirty dishes, and making dinnertime as accessible and stress-free as possible. And through this book, I get to share that superpower with you.

If you’re new here, hi! I’m Caroline Chambers. Everyone calls me Caro. I’m originally from Winston-Salem, North Carolina, so you’ll find a lot of Southern influence throughout my recipes. I met my husband, George, at UNC Chapel Hill, and we got married shortly after graduation and moved to San Diego, California, where he was stationed as a Navy SEAL.

That’s where I began working in food. We didn’t have the money for culinary school, so I kicked off my career in the kitchen, faking it till I made it, by starting a catering business with absolutely zero experience—but enough passion to make up for it! Through catering, I was exposed to the world of food media when local magazines and brands started asking me to style food shoots for them or to develop recipes using their products for advertisements. I quickly learned that developing a recipe in the comfort of my own kitchen was a lot more my speed than schlepping chafing dishes all over San Diego.

[image: Caroline holds a burger slider with lettuce and other fillings. The background features shelves with plates.]
[image: Two children sit on stairs, with a toy construction vehicle placed next to them, as they interact with each other.]
So when George left the military and life brought us to the Bay Area, I joined a culinary consulting firm where I helped create menu strategies and recipes for national restaurant brands, including Quiznos, Panera Bread, and McAlister’s Deli. This is where I got really, really good at writing recipes. Chefs speak their own language and often expect everyone else to speak it, too. Have you ever been following along with a recipe and had to stop to google what “braise” or “chiffonade” means? My experience in restaurant consulting taught me how to write recipes that are easy and clear enough for even the most novice cook—like a teenager who was hired yesterday to work the line at a fast-food chain and is expected to make two hundred burrito bowls during lunch rush today—to follow. I consider it a real skill of mine to understand the point in a recipe that might trip you up, and now I write my recipes as if I’m standing right next to you in the kitchen, margarita in hand, walking you through it.

Next we headed to the beach—to Carmel-by-the-Sea—where I finished writing my first cookbook, Just Married, and got knocked up with our first kid, Mattis. This is where I discovered that being a mom could be my strength in the food world. And this is when I became really good at writing recipes that were not only clear, but faster, easier, and generally more hospitable to having roughly one million fewer hours of free time per day. And those are the recipes I started sharing on Instagram during the COVID-19 lockdown when all my regular recipe development gigs went on hiatus. Shortly thereafter, the idea for WTCWYDFLC was born. And no, I didn’t think about what a mouthful that name would be (and I certainly didn’t think about how much space it would take on a book cover), but I have no regrets.

In December 2020, I launched What to Cook as a paid subscription newsletter on Substack. It was still the height of lockdown, so swaps and riffs became my *thing*. I loved showing people that even if you don’t have chicken, you can make the same recipe using pork! Hate cilantro? Any soft green herb will do! No rice? Grab whatever pasta you have in the pantry instead. As the What to Cook community grew, so did my family. We added Calum to the mix in 2020, Cashel in 2022, and Tavish in 2025. With each kid, my recipes got quicker, hackier, smarter—and this community continued to grow.

[image: A bowl contains couscous topped with chickpeas, roasted broccoli, chopped herbs, and crushed nuts. A fork is placed in the bowl, and a striped napkin is nearby.]
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about this book


I published What to Cook When You Don’t Feel Like Cooking in 2024, and after cooking your way through it, you all started begging for another one. Because lack of time seems to be the number one thing that keeps us from feeling like cooking, that book was organized by the amount of time each recipe takes: 15 minutes, 30 minutes, 45 minutes, an hour, and a little bit longer. But the more y’all cooked from it, the more I noticed the 15-minute and 30-minute recipes were by far the most popular, most talked about, most shared on Instagram. Some of those recipes have become beloved family staples in your homes. So I listened. And this time, I wrote you a whole book of recipes that take 15 minutes, 30 minutes, or a maximum of 30 active minutes with a longer stretch when you can walk away and do something else. As is the WTC promise, every recipe is a complete meal—no need to add more components. Most important, the timing includes the prep work—chopping, marinating, or whatever the case may be. That’s why the prep is written directly into the recipe instructions instead of detailed in the ingredient lists. (And I’ve bolded ingredients where they’re used in the instructions, because I know you love that, too!)

I’ve also included a few special treasures for you in each chapter. You’ll find a “Five Ways” feature: one anchor recipe (15-minute smoky beans, 30-minute lemony herby chicken, and walk-away shredded beef) alongside five fun, fast ways to turn that anchor into a whole meal. Also here are “formula” sidebars with easy guidelines for making a favorite kind of dish—fried rice, meatballs, and marinated chicken—with mix-and-match riffs to fit whatever flavors you’re craving or whatever’s in your fridge and pantry.

To make it as easy as possible to pick your next meal, you’ll find guides at the back of the book organized by protein (like that frozen shrimp you’ve been meaning to use) as well as by mood (like if you’re in charge of the meal train). While every cookbook has an index, this one is extra extensive so it can be a resource to help you use up ingredient odds and ends, like lemon halves and half bunches of soft green herbs. The recipes in this book are my best work yet, and I cannot wait to see which ones become keepers in your home.






recipe notes


In the newsletter version of What to Cook, I have unlimited space to share tips and tricks for my readers to ensure you nail the recipe, feel empowered to swap in ingredients you already have handy, and know how to use up your leftovers in exciting ways. The notes that sit alongside each recipe are the book version of that very popular feature, and they fall into a few categories. We don’t have unlimited space on these pages, but I’ve included the most important things you need to know!

tip General cooking tips pertinent to the recipe at hand.

learn Little tips and tricks that you’d learn from a chef friend, or the why behind a step or method that you might learn in cooking school but that isn’t typically spelled out in a recipe. You can take these with you to other recipes and beyond! I’ve included a quick list directing you to the most universally useful of these on the facing page, in case you need to refer to them at any point, especially in a recipe where they’re not listed!

shortcut Time-saving tips for shaving minutes off cooking time without sacrificing flavor, such as good places to use frozen precut vegetables instead of fresh, or where I give you the authority to use a seasoning blend instead of all the individual seasonings I call for in the ingredient list.

swap One of the core tenets of the I don’t feel like cooking lifestyle is that we also absolutely do not feel like grocery shopping. And it’s not just about avoiding the grocery store; it’s also about using up what’s already in your pantry. I always encourage swapping in whatever proteins, veggies, grains, beans, vinegars, herbs and spices, etc., you already have on hand in favor of shopping for new ingredients.

riff These will teach you how to swap in ingredients to transform an already delicious recipe into a totally fresh and new-to-you meal.

bulk it up Every recipe in this cookbook is a complete meal, but sometimes you might want the meal to feed more people, or hungrier people, or be sure to have leftovers for your lunches all week, or maybe you’re hosting a dinner party and want to know what else to serve with that meal to make it more robust. These tips help you stretch it.

extra extra Every single recipe in this book is written through the lens of not feeling like cooking. But for the nights when you want to cook—when you do feel like it—these are opportunities to level up a recipe and make a meal a bit more elevated. That could be a little side salad or an additional drizzly sauce.



these tips will make you a better cook
Why I sometimes call for a “handful” of an ingredient: here

What “leaves and tender stems” of parsley and cilantro are: here

How to slice corn kernels off the cob: here

What to do if you forgot to save some pasta cooking water: here

How and why to loosen the browned bits stuck on the bottom of a skillet: here

How to crack the shrimp size code: here

The difference between coconut cream and coconut milk: here

The temperature guide to perfectly done steak: here

What to do if your meat is stuck to the pan: here

How to give any protein a delicate crust: here

How to “smash” garlic: here

How to safely blend hot liquids: here

What to do if your pot doesn’t have a lid: here






[image: A bowl of soup placed on a plate along with a spoon and a slice of toasted bread. A glass containing a beverage and a striped napkin are nearby.]

a stocked kitchen will help you feel like cooking


If your kitchen and pantry are stocked with the following equipment and ingredients, you’ll generally need to purchase only a few (if any) additional items to make the dishes in this book. I keep a few cuts of meat stocked in my freezer, so I’ve listed those here, too. I do not stock up on ingredients that don’t have a long shelf life, such as sour cream or ricotta, without having a plan for them, so they are not listed here.

In writing this book, I made a tremendous effort to reuse these staples across recipes so you aren’t constantly finding yourself having to buy a new spice or condiment to cook one dish.

[image: ]
equipment


	Sharp chef’s knife and serrated (bread) knife

	Large, pretty (because it should sit on your countertop at all times) wooden cutting board

	Measuring cups and spoons, plus a liquid measuring cup

	Mixing bowls in a few sizes

	Whisk, wooden spoon, and silicone spatula

	Long and short silicone-tipped tongs

	Flexible fish spatula (even if you don’t cook fish)

	Colander and fine-mesh strainer

	Microplane and box grater

	Vegetable peeler

	Handheld citrus juicer

	Kitchen shears

	Instant-read thermometer

	Saucepans and pots: 1-quart saucepan, 3-quart saucepan (with lid), and 9-quart Dutch oven (with lid)

	Skillets: 10- and 12-inch nonstick and 12-inch cast iron I also like a 14-inch when I’m cooking for a crowd, but it’s not necessary.

	Baking dish: 9 × 13 inch

	Baking sheets: a couple of sturdy ones with rims

	Blender I recommend HIGH-POWERED, if possible.



oils


	Extra-virgin olive oil

	Neutral oil This could be avocado oil, grapeseed oil, or vegetable oil that does not have a distinct flavor in the way olive and sesame oils do. We use this when we don’t want our oil to add flavor to our dish. They’re all interchangeable.

	Sesame oil Toasted or untoasted are fine for the recipes in this book. Untoasted sesame oil has a milder flavor than toasted.

	Nonstick cooking spray I like 100% avocado or EXTRA-VIRGIN olive oil spray



vinegars


	LIGHT-COLORED vinegars, like wine, rice, or apple cider, can generally be used interchangeably. The same goes for the syrupy ones, like balsamic and aged SHERRY; BUT don’t swap between the two groups. Each has its own nuances, and there’s a reason I call for one over another. If you stay within the same type, you’ll be fine.

	Apple cider vinegar

	Aged sherry vinegar

	Balsamic vinegar

	Red wine vinegar

	Rice vinegar



Spice blends are an easy way to boost flavor fast. Store-bought blends are convenient, but they don’t always taste exactly the way I want them to, and I find they can be extra salty. These are the blends that I usually mix up myself and keep on hand. Each of these makes about ¼ cup. Store them in a dark, cool place in an airtight container, just like your other spices.

Taco seasoning:1 tablespoon chili powder, 1 tablespoon ground cumin, 1 tablespoon garlic powder, 1 tablespoon onion powder, and 1½ teaspoons smoked paprika

Italian seasoning:2 tablespoons dried oregano, 1 tablespoon dried basil, 1 tablespoon dried thyme, 1 tablespoon crushed dried rosemary, and 1 teaspoon dried parsley or marjoram

Greek seasoning:2 tablespoons dried oregano, 1 tablespoon dried basil, 1 tablespoon dried dill, 1 tablespoon garlic powder, 1 teaspoon freshly ground black pepper

spices


	Seasoning as you go is how dishes become layered, balanced, and delicious. I call for specific amounts to start with in the recipes, but tasting and adjusting at the end of cooking is NONNEGOTIABLE. It’s the difference between food that’s fine and fantastic.

	Kosher salt I use Diamond Crystal kosher salt everywhere I call for kosher salt. I highly suggest you use it too! If you use table salt in these recipes, they’ll be way too salty! If you use a different brand of kosher salt, it might be too salty or not salty enough. Diamond Crystal is the gold standard for a reason!

	Flaky sea salt I like Jacobsen Salt Co.

	Whole black peppercorns in a grinder I must insist you do not buy PEPPER preground. It goes stale fast and loses nearly all its flavor, so what you’re shaking on your food is basically dust. Freshly ground black pepper is sharp, fragrant, and truly tastes like something.

	Dried bay leaves

	Curry powder

	Ground turmeric

	Red pepper flakes

	Dried basil

	Dried oregano

	Dried thyme

	Smoked paprika

	Ground cinnamon

	Garlic powder

	Ground cumin

	Ground coriander

	Ground ginger

	Ground nutmeg

	Garam masala

	Taco seasoning To make your own, see left.

	Italian seasoning To make your own, see left.

	Greek seasoning I like Cavender’s, but to make your own, see left.

	Onion powder

	Chili powder



[image: ]
seeds/nuts and dried fruit


	Toasted sesame seeds These are typically found in the spice aisle.

	Roasted or raw pistachios

	Roasted salted almonds

	Roasted salted peanuts

	Roasted salted cashews

	Raw walnuts

	Pitted dates

	Golden raisins
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sauces/condiments


	Low-sodium soy sauce

	Worcestershire sauce

	Mayonnaise

	Marinara sauce I like Rao’s.

	Pesto

	Nut or seed butter I like smooth peanut butter. It’s also a good idea to have sunflower seed butter in case of allergies.

	Dijon mustard

	Yellow mustard

	Barbecue sauce I like Stubb’s.

	Ketchup

	Honey

	Maple syrup

	Low-sodium chicken stock or vegetable stock, or reduced-sodium Better Than Bouillon + water I prefer BTB! A jar takes up very little space in the fridge, and each little jar is the equivalent of many quarts of stock. Follow this golden rule: 1 cup stock = 1 teaspoon BTB + 1 cup warm water.

	Mild harissa paste

	Anchovy paste or tinned anchovies

	Fish sauce

	Salsa verde

	Mexican hot sauce I like Cholula.

	Gochujang, sambal oelek, or sriracha I like to have all three on hand, as they all serve slightly different purposes to me, but they can be used interchangeably in these recipes.

	Chili crisp

	Green curry paste

	Red curry paste

	Red or green enchilada sauce



[image: ]
canned goods


	Chickpeas

	Black beans

	White beans such as cannellini or navy

	Pinto beans

	Canned tuna in oil or water I like both!

	Full-fat coconut milk

	Whole peeled tomatoes

	Diced tomatoes

	Fire-roasted tomatoes

	Tomato sauce

	Tomato paste I prefer to buy it in the tube for easier storage.

	Jarred julienne-cut sun-dried tomatoes packed in olive oil “Julienne-cut” means the tomatoes are thinly sliced, which you can do yourself if yours are whole!

	Pineapple chunks in juice

	Canned chipotles in adobo sauce

	Diced green chiles

	Jarred roasted red peppers

	White corn
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dried goods


	Small pasta noodles (such as farfalle, rotini, orecchiette)

	Long pasta noodles (such as spaghetti, linguine, bucatini, fettuccine)

	Orzo

	Ramen noodles

	Couscous

	Long-grain brown rice

	Long-grain white rice

	Short-grain white rice

	Arborio rice

	Quinoa

	Farro

	Breadcrumbs Panko and plain breadcrumbs are interchangeable.

	King’s Hawaiian Original rolls

	English muffins

	Naan or pita

	Fine-ground cornmeal/polenta and/or instant grits

	Hard shell corn, flour, or alternative grain tortillas I like Siete cashew tortillas.

	Pita chips

	Tortilla chips

	Crispy fried onions

	Red lentils

	Dried French green lentils

	Dried white beans (such as navy or cannellini)

	All-purpose flour

	Light brown sugar



long-term room-temp produce


	Red onions

	Yellow onions

	Shallots

	Garlic

	Sweet potatoes

	Baby potatoes of any color

	Delicata or butternut squash (when in season)



long-term refrigerated things


	Unsalted butter

	Large eggs

	Whole milk

	Kielbasa

	Fresh ginger

	Lemons

	Limes

	Olives I like Castelvetrano for green and kalamata for black.

	American cheese

	Shredded pepper Jack cheese

	Shredded whole-milk mozzarella cheese

	Yellow or white cheddar cheese

	Parmesan cheese

	Cotija cheese or brine-packed feta cheese

	Boursin cheese I like the Garlic & Fine Herbs flavor.

	Cream cheese

	Sliced dill pickles

	White miso paste



freezer


	Garlic cubes and ginger cubes These are so convenient and save me mountains of time. I like Dorot Gardens brand and I use them interchangeably with fresh garlic and ginger. Each cube of garlic is the equivalent of 1 garlic clove and each cube of ginger is the equivalent of about 1 inch of fresh ginger.

	White corn kernels

	Peas

	Bags of frozen mixed vegetables like broccoli, cauliflower, and carrots

	Pearl onions

	Ground beef (80/20)

	Precooked sausage (such as chicken, kielbasa, or andouille)

	Ground sausage

	Ground turkey and/or chicken

	Rib eye and/or flank steak

	16/20 count peeled, deveined shrimp

	Salmon fillets

	Boneless, skinless chicken breasts

	Boneless, skinless chicken thighs

	Bacon I like THICK-CUT.




[image: An elderly woman stands with two children in a garden, surrounded by a variety of plants in wooden planters. One child is holding the other, while the woman places a hand on one child’s shoulder.]




[image: Caroline holds a plate with pasta, topped with vegetables and herbs, in one hand. She holds up a forkful of food with the other.]

17 things that will make cooking easier




	1.Cook more food, less often. Whenever you’re cooking chicken for dinner, cook double the amount so that you have leftovers to add to the Bean and Butternut Enchiladas (here), a chicken salad (here), or to serve with roasted veggies the next night. Always double the amount of rice a recipe calls for. You can freeze it or make a stir-fry or fried rice the next night. When you chop romaine for your salad, go ahead and chop and wash all of it at once. When a recipe calls for chopping ½ bunch of cilantro, go ahead and chop the entire thing so it’s easier to grab out of the fridge and sprinkle here and there. Oh, and my all-time cook more food, less often: Always double soup recipes! Get a really big pot. Once the soup is cool, ladle leftovers into labeled quart-size zip-top bags, then freeze them FLAT like a sheet of paper. Once frozen, you can “file” them in your freezer by standing them up and stacking them against each other. Soup files!


	2.You can and should use a chef’s knife for 95 percent of your knifework. (Or use another large knife, like a santoku, if that feels better in your hand.) There’s a great scene in the Netflix Martha Stewart documentary in which she throws a huge dinner party a night or two before her prison sentence starts. One of her caterers is using a tiny knife to cut a large piece of fruit, and Martha absolutely loses her mind. I am Martha: I am losing my mind. Stop using a small knife to cut big things. You will instantly become quicker and more efficient in the kitchen.


	3.And on that note, hold the knife properly. The proper way to hold a large knife is to have your middle finger butted all the way up so that it’s touching the blade. Your thumb and pointer finger should grasp the blade, and your middle, ring, and pinkie fingers should be wrapped around the handle.


	4.Get a really large wooden cutting board and keep it on your kitchen counter at all times. Get a pretty one so you like looking at it—I love my Boos Block. Not having to constantly put away and take out your cutting board eliminates a small but annoying step and will make cooking easier.


	5.Reduce, reuse, recycle! Yes, this is good for the environment, but also for making dinner. Save empty pickle, salsa, mustard, jam, etc., jars to store your own dressings and sauces. They’re also really nice to have around for when you drop a meal off for a friend. Just don’t become a hoarder: Recycle them after you use them once or twice—I promise, there will always be more jars.


	6.Label like a chef. We’ve all seen The Bear, yes? Well, if you walk into a restaurant kitchen, you’ll see every single container with a clear label written on masking tape. You don’t have to be super Carmy about it, but keep a roll of tape and a Sharpie in your kitchen drawer and label everything that goes into a container and into your fridge. This way, not only is it much clearer what you have to work with when you glance in the fridge, but as a bonus, you are no longer the only person in your house who knows what leftovers are what, what’s in that sauce, and which jar contains the salad dressing you made on Sunday. When people actually know what things are and eat them, you cut down on waste, too!


	7.Cut tomatoes with a bread knife. Unless your chef’s knife is razor-sharp, it’s probably going to struggle with fresh tomatoes. A bread knife’s serrated edge grips the tomato’s slippery skin and slices through it cleanly without crushing the juicy interior.


	8.Add more salt or more acid. Have you ever spent 30 minutes cooking something and then been like, “Meh. Not that great”? Chances are, unless it already tastes too salty, you need to add salt. If it already tastes perfectly salted, it needs more acid (think: lemon, lime, vinegar, wine). Salt and acid help food taste like the best version of itself and bring flavors together to make them work. Add a tiny bit, taste, and keep going until it’s delicious. We don’t have time for meh here.


	9.Serve modular meals. Striking out on feeding the family something they all like? Time for a build-your-own night. Cook some plainly seasoned chicken (salt, pepper, a little garlic powder), make a pot of rice, then throw all the random things you can find in the fridge onto a cutting board and chop ’em up—avocado, tomatoes, lettuce, cucumber, carrots, whatever. Don’t forget the cheese! Feta, goat cheese, cheddar, anything. Now we need some sauces: ketchup for the ketchup kids, pesto if you’ve got any lingering, something creamy like yogurt or mayo, or maybe get hot with a little harissa, sriracha, or chili crisp. There you have it—everyone will be happy and your fridge will be cleaner for it!


	10.Don’t let your cutting board wobble! Dampen a paper towel or thin towel, lay it out flat, and put your cutting board on top. No more wobbles.


	11.Lay corn flat on its side to cut it. No more chasing corn kernels around the kitchen.


	12.Always read the whole recipe before cooking. Seriously, do this. I know you don’t want to, but it’ll take you 2 minutes, and it will help you cook the recipe so much more efficiently.


	13.Take out all your ingredients before you start cooking. Again, efficiency. Just do it. While the hands-on time for these recipes includes prepping the ingredients, it doesn’t include scrounging in your cabinets. And no, you don’t need to chop every ingredient before you turn on the stove. That kind of mise en place makes sense in a restaurant kitchen, but at home it can slow you down. Prep as you go—efficiently, not obsessively.


	14.Salt and pepper are not married. Many years ago, I read a great book called Eight Flavors by Sarah Lohman about the eight major flavors in American cuisine and the fascinating history behind how they came to be such. To make a long story short, the ubiquitous pairing of black pepper with salt was actually just a (very successful) marketing scheme, perhaps second only to De Beers popularizing diamond engagement rings with a single ad campaign (google it). As you’ll see in this book, recipes do not always need both salt and pepper, as has become shorthand for basic seasoning. Release yourself from the black pepper chokehold: Only use it when you want a little heat on your food—or consider using a more complex heat like cayenne, chili powder, red pepper flakes, or even ginger.


	15.If it ain’t broke, don’t fix it. You do not have to reinvent the wheel every night of the week. Find a few recipes you or your family loves. Start a note on your phone with each recipe title in bold and its ingredients listed below it. Copy and paste these ingredients into a grocery list when it’s time to shop. When the recipe burns out, delete it from the family menu and find something new to take its place.


	16.Learn these few unspoken recipe rules. If a recipe doesn’t specifically tell you which oven rack to use, use the middle one. If a recipe doesn’t specifically tell you to cook a pot with the cover on, cook it uncovered. Same goes for the grill: Unless the recipe specifies to grill with the lid open, assume you should close it.


	17.Compostable serveware is your friend. Sometimes it’s not the cooking that’s hard, it’s the thought of cleaning up. Get a big stack of plates and a box of cutlery and keep it all within reach.









[image: A persons’ hands toss a large bowl of salad with wooden serving spoons. A cutting board with chopped vegetables and half an avocado is nearby. Stacked plates appear in the background.]

15 minutes



[image: Two plates of food featuring rice topped with chicken in sauce and snap peas, garnished with sesame seeds. A fork is placed on one plate.]



ginger chicken, snap peas, and bok choy with Garlicky Brown Butter Rice


Serves 4 to 6

Confession: This saucy stir-fry will take you a touch over 15 minutes—but not long enough to kick it out of this chapter. We’re spending that little bit of bonus time browning butter for our rice, but I promise you won’t regret those extra few minutes, which turn a potentially forgettable pot of grains into a fragrant, nutty, toasty treat. It foils the crisp, quick-cooking veg perfectly and soaks up the sauce in the best way possible. But, of course, if you need the store-bought shortcut tonight, I implore you to take it! As delightful as the rice is, you can also skip it entirely and just have a meat and veg stir-fry for dinner!


	3 tablespoons unsalted butter

	6 garlic cloves

	1 (2-inch) piece fresh ginger

	10 to 16 ounces snap peas (however big the bag is at your store)

	1 small (not baby) head bok choy (about 1 pound)

	1½ cups short-grain white rice, rinsed

	¼ cup plus 2 tablespoons low-sodium soy sauce

	1½ pounds boneless, skinless chicken breasts or thighs

	Kosher salt and freshly ground black pepper

	2 tablespoons plus 2 teaspoons all-purpose flour

	Neutral oil

	¼ cup fresh orange juice (see Learn)

	2 tablespoons honey or brown sugar (light or dark)

	Toppings (optional): sesame seeds (toasted, if you have them!), sriracha




	Melt the butter in a small pot over medium-low heat until it foams, then cook until the milk solids drop to the bottom and turn brown and the butterfat turns golden brown, 5 to 6 minutes total.


	Meanwhile, mince the garlic and mince or grate the ginger (no need to peel it). Cut the snap peas into 1-inch pieces, if you want (or leave them whole), and roughly chop the bok choy.


	Add the rice and half the garlic to the pot with the brown butter. Stir to coat and cook until toasted, about 1 minute. Stir in 2½ cups water and 2 tablespoons of the soy sauce. Turn up the heat to high and bring the mixture to a boil, then turn down the heat to low, cover, and cook for 15 minutes. Remove from the heat and let stand, covered, for 10 minutes, or until ready to serve.


	Meanwhile, trim any fat off the chicken, then cut the meat into 1-inch cubes (see Learn) and season with ½ teaspoon salt and some pepper. Sprinkle the chicken with 2 tablespoons of the flour and toss to coat. It’s okay if it doesn’t all stick, but you want each piece to be covered with flour.


	Warm enough oil to coat the bottom of your largest skillet (about 2 tablespoons for a 12-inch skillet) over medium-high heat. While it’s heating, in a small bowl, stir together the remaining ¼ cup soy sauce, the orange juice, honey, remaining garlic, the ginger, and the remaining 2 teaspoons flour.


	When the oil is shimmering, add the chicken in an even layer and cook, undisturbed, until browned all over, 4 to 6 minutes per side, flipping halfway through. Add the snap peas and bok choy, scattering them around and on top of the chicken, and cook until bright green, another minute. Pour in the sauce and cook, stirring, until the sauce thickens, 1 to 3 minutes. Keep a close eye on things—you want the sauce to get saucy, not reduce to the point of burning.


	Uncover the rice and use a fork to gently fluff it. Assemble bowls with rice, chicken and veggies, and plenty of sauce. Finish with sesame seeds and sriracha, if you like. Enjoy!




learn FYI for when you’re shopping: 1 large orange typically yields ¼ cup juice, or you can buy a small individual bottle if your family doesn’t drink OJ regularly. • I never have an actual ruler in the kitchen, so when I say to cut the chicken into “1-inch” pieces, I use the top of my thumb as a guide.

shortcut If you do need to make the dish even snappier, use store-bought frozen rice; once it’s cooked, simply stir in some butter, garlic powder, and salt to season it.

swap If you can’t find bok choy at the store, simply double the snap peas.

[image: Four bowls of salad with various ingredients, including vegetables and herbs, are arranged on a table. Two glasses containing a beverage, along with a plate of cherry tomatoes and mint leaves, are placed nearby.]




greek chop


Serves 4

If you’re a fan of the Turkey Taco Salad from the first What to Cook When You Don’t Feel Like Cooking, I know you’ll love this Greek-ified version. Did you know that in Greece, they don’t add greens to their Greek “salads”? So here, we’re going Greek, skipping the lettuce altogether, but using a super-flavorful ground-chicken-and-chickpea mixture as a protein-heavy base. I highly recommend doubling the Greek vinaigrette—pour half into a jar, stick it in the fridge, and repeat this dinner next week—and do not even consider skipping the pita chips. Their crunch puts this one over the top!


	Chicken

	1 tablespoon extra-virgin olive oil

	1 pound ground chicken

	2 tablespoons Greek seasoning, store-bought or homemade (see here)

	1 (14-ounce) can chickpeas or other white beans, drained and rinsed

	1 lemon

	Vinaigrette

	2 tablespoons red wine vinegar

	1 teaspoon Greek or Italian seasoning, store-bought or homemade (see here), or za’atar

	1 teaspoon Dijon mustard

	1 teaspoon honey

	Kosher salt

	3 tablespoons extra-virgin olive oil

	Salad

	1 English cucumber, or 5 Persian cucumbers

	1 pint cherry tomatoes

	½ medium red onion

	1 ripe medium avocado

	Kosher salt

	4 ounces brine-packed feta cheese

	2 large handfuls of pita chips

	Handful of fresh mint




	Make the chicken. Warm the olive oil in your largest skillet over medium heat. When it shimmers, add the chicken and cook, breaking it up into small pieces with a wooden spoon, until almost cooked through, 4 to 5 minutes. Add the Greek seasoning and stir it into the chicken, then add the chickpeas and use the spoon to lightly smash some of them against the side of the pan. Cook until the chicken is cooked through and the ingredients are well incorporated, 3 minutes more. Halve the lemon and squeeze in the juice, then cook until all the liquid has been absorbed, about 2 minutes more.


	Meanwhile, make the vinaigrette. In a large serving bowl, whisk together the vinegar, Greek seasoning, mustard, honey, and ½ teaspoon salt. While whisking vigorously, slowly pour in the olive oil and whisk until emulsified. Taste and adjust the seasoning as desired.


	Make the salad. Dice the cucumber, halve the cherry tomatoes, chop the red onion, and dice the avocado, adding them to the bowl with the vinaigrette as you go. Sprinkle ¼ teaspoon salt over everything and toss to coat in the dressing. Add the chicken and chickpeas and toss again to combine.


	Crumble the feta and pita chips into the bowl. Tear the mint leaves and scatter them on top. Toss to coat everything evenly. Taste and add more salt until it’s all delicious. Serve immediately.




learn I like using “handful” in recipes because it’s how we cook in real life. It’s quick, it’s flexible, and it encourages you to trust your own judgment. My handful of pita chips or parsley or spinach might be a little more or less than yours, and that’s okay.

riff If you’re an olive lover or have an extra-salty tooth, about ½ cup torn or chopped pitted kalamata olives would be wonderful here, either in place of or in addition to the avocado. • For an even more authentic Greek salad vibe, skip the vinaigrette. Combine everything else in the bowl as directed, then sprinkle with a generous amount of dried oregano, drizzle with olive oil, and add a splash of red wine vinegar.



[image: A plate with three pieces of naan topped with chicken, herbs, and cheese accompanied by a bowl of salad with halved cherry tomatoes, cucumber slices, and a jar of chutney.]




open-faced cheesy chutney chicken melts with Tomato, Cuke, and Mint Salad


Serves 4


	1 small red onion

	2 lemons

	Pinch of sugar

	Kosher salt

	1 bunch mint

	2 cups shredded or chopped cooked chicken

	¼ cup mayonnaise

	1 teaspoon Dijon mustard

	Freshly ground black pepper

	4 Persian cucumbers

	1 pint cherry or grape tomatoes

	1 tablespoon extra-virgin olive oil

	4 pieces naan or other flatbread

	4 heaping tablespoons mango chutney

	6 to 8 ounces shredded sharp white cheddar or fontina cheese (1½ to 2 cups)



My parents are chutney fiends. If we’re having any kind of grilled meat for dinner, there’s a jar of either my mom’s homemade fig chutney or their beloved store-bought Major Grey’s mango chutney on the table. Chutney also loves sneaking its way into her chicken and tuna salads, of which there is always, always at least one type in the refrigerator. You don’t hear about chicken melts as much as you do tuna melts, but they really deserve more hype. The melty cheese with the sweet mango chutney in the chicken salad is just such a treat.


	Cut the onion in half. Thinly slice 1 half and place it in a glass measuring cup or small bowl. Halve the lemons and squeeze the juice of 1 half into the cup with the onion. Add the sugar and a pinch of salt. Stir to combine and set aside to let the onions pickle while you continue cooking.


	Dice the remaining onion half and place it in a large bowl. Finely chop enough mint leaves to make ¼ cup and add them to the bowl with the chopped onion. Squeeze in the juice of 1 lemon half. Add the chicken, mayonnaise, mustard, ½ teaspoon salt, and some pepper. Stir to combine well. Taste and add more lemon juice and/or salt.


	Halve the cucumbers lengthwise, then thinly slice them crosswise into half circles and place in a medium bowl. Halve the tomatoes and add them to the cucumbers. Roughly chop or tear enough mint leaves to make ¼ cup and add them to the bowl. Add the sliced onion and any liquid from the cup to the bowl. Add the olive oil and squeeze in the juice of the remaining lemon half. Add ½ teaspoon salt and some pepper. Toss well, taste, and add more lemon juice, salt, and/or pepper, if needed.


	Position a rack about 6 inches from the broiler heat element and turn the broiler to high.


	Arrange the naan on a baking sheet. Broil for 1 to 2 minutes, until lightly crisp on top, then carefully flip and broil until lightly crisp on the other side, 1 to 2 minutes more—watch carefully so they don’t burn.


	Remove the baking sheet from the oven and spoon the chicken salad over the toasted naan, dividing it evenly. Spread 1 heaping tablespoon chutney on top of each. Top with the cheese, spreading it out to the edges. Return the baking sheet to the oven and broil for 2 to 4 minutes, until the cheese is melted and bubbling and the edges of the naan are golden. Let cool slightly, then cut into halves or 8 wedges. To serve, divide the melt halves or wedges among individual plates and scoop the tomato-and-cucumber salad alongside.




tip The pickled onions can be stored, covered, in the fridge for up to 1 week.

shortcut Skip the broiling and serve the chicken salad cold on toasted naan with thin slices of cheese layered underneath.

swap Instead of the chutney, drizzle each sandwich with a couple teaspoons of hot honey.

riff Add thinly sliced pears or apples on top of (or instead of) the chutney. • Use fresh basil or cilantro instead of mint.
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apple chicken caesar lettuce wraps


Serves 4 to 6

My husband, George, is the president of the Chicken Caesar Salad Fan Club. If he sees one on the menu, he’s ordering it—and he has strong opinions on where to find the best version in every major city. I’m no perfect housewife, but I am very good at one thing, and that’s packing lunch for George to take to work. It’s my love language and satisfies my innate desire to turn leftovers into a second, delicious meal. One night after having grilled chicken Caesar salads for dinner, I made a chicken salad with Caesar dressing by finely chopping the leftover chicken and tossing with the leftover dressing. It was missing a little crunch, so I added apple and, just, whoa—trust me, it works. And if you don’t trust me, trust Caesar King George, who often requests a Caesar for dinner just so I can make this for lunch the next day.


	1 (5.3-ounce) container plain full-fat Greek yogurt (about ½ cup)

	¼ cup mayonnaise

	½ cup freshly grated Parmesan cheese (2 ounces), plus more for serving

	2 tablespoons extra-virgin olive oil

	1 tablespoon anchovy paste, or 6 anchovy fillets, minced, plus more if needed

	Kosher salt and freshly ground black pepper

	1 garlic clove

	1 lemon, plus more if needed

	1 large apple (I like Honeycrisp)

	Leaves and tender stems of ½ bunch parsley

	3½ cups very finely chopped cooked chicken

	1 head romaine lettuce

	½ cup roasted salted almonds




	In a large bowl, combine the yogurt, mayonnaise, Parm, olive oil, anchovy paste, ½ teaspoon salt, and a little bit of pepper. Using a Microplane, grate the garlic and lemon zest directly into the bowl, then halve the lemon and squeeze in the juice. Stir until smooth. Taste and add more anchovy paste, lemon, and/or salt.


	Core and finely chop the apple. Finely chop the parsley. Add the apple, parsley, and chicken to the bowl with the Caesar dressing and stir to coat. Taste and add more salt, pepper, and/or lemon as needed.


	Separate the lettuce leaves, then wash and dry them. Scoop the chicken salad into the lettuce leaves. Roughly chop the almonds and sprinkle them over top for crunch. Grind some pepper on top and enjoy!




learn Anchovy paste is a shortcut to deep, savory flavor without any fishiness, and it melts right into dressings and sauces without any mess or chopping. Use ½ teaspoon paste to replace 1 anchovy fillet. • To “smash” garlic, lay an unpeeled garlic clove on your work surface and hold a chef’s knife so that the flat side of the blade is resting on top of the garlic. Firmly smack the knife blade with the heel of your other hand to flatten and break up the garlic clove; it’ll burst out of its skin, which can be easily removed and discarded.

shortcut Use your favorite store-bought dressing! My picks are Ken’s Steakhouse Caesar and SideDish Miso Caesar.

riff Buy mini croissants, cut a slit in them, and stuff this chicken salad inside. It’s a go-to when I’m feeding a crowd. • Or make it a straight-up chicken Caesar salad! Double the dressing, chop a large head of romaine, and toss with 2 cups crushed-up store-bought (or homemade—see here) croutons, the chicken, and the apple. Add more Parm on top. • Or or or! Throw that salad into burrito-size tortillas and roll it all up to make a delightful chicken Caesar wrap! Toast the wrap in a skillet over medium heat for optimum enjoyment.

extra extra Make a nutty Parm crumble: In a medium skillet, stir together 3 tablespoons extra-virgin olive oil, 1 cup panko breadcrumbs, ½ cup finely chopped nuts, ½ teaspoon salt, and ½ teaspoon garlic powder. Toast over medium heat until the panko is golden, then stir in ¼ cup freshly grated Parm (1 ounce). Turn off the heat and keep stirring until the crumbs are coated in Parm. This is a delicious topping for practically any salad or roasted veggies.
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bbq chicken and peach chop


Serves 4

A few summers ago, our dear friends Gray and Tate invited us to their family’s house on Lake Minnetonka, Minnesota, and, whoa. It was one of those *immediately starts browsing Zillow because, wait, should we move here?* moments for us. One afternoon we got babysitters and the adults took the boat from the house into the town of Wayzata for lunch at The Grocer’s Table. I still dream about their summer-in-your-mouth BBQ chicken salad with a BBQ vinaigrette—so much so that, years later, it’s still a regular in my summer grill-out rotation. I simplified things to make it a quick, no-cook recipe, but it’s kinda worth going the Extra Extra route if you have more time to grill the chicken, corn, and peaches like I do for special-occasion summer dinners.


	BBQ Vinaigrette

	⅓ cup barbecue sauce (I like Stubb’s)

	3 tablespoons neutral oil

	3 tablespoons apple cider vinegar

	Kosher salt and freshly ground black pepper

	Honey or sugar (optional)

	Salad

	1 (5-ounce) container mixed greens

	Kosher salt and freshly ground black pepper

	2 cups diced cooked chicken breast

	2 ripe peaches

	1 ripe medium avocado

	3 scallions

	1 (15.25-ounce) can white corn, drained, or 1 (16-ounce) bag frozen white corn, thawed

	1 (15-ounce) can black beans, drained and rinsed

	8 ounces shredded white cheddar cheese (2 cups)

	Large handful of tortilla chips




	Make the vinaigrette. In a large jar or container with a lid, combine the barbecue sauce, neutral oil, vinegar, ½ teaspoon salt, and some pepper. Taste for sweetness and add a little honey or sugar if needed (this will depend on your BBQ sauce).


	Make the salad. Place the greens in a large, shallow serving bowl and season with a big pinch each of salt and pepper. Scatter the chicken over the greens.


	Cut the peaches and avocado into small cubes and add them to the greens. Thinly slice the scallions and add them to the greens, along with the corn and beans. Sprinkle the cheese and tortilla chips over the top.


	Drizzle with your desired amount of vinaigrette and toss to mix and coat the salad well. Enjoy immediately.




swap Thinly sliced romaine, kale, cabbage, or a combo would be great instead of mixed greens. • Use ground turkey or chicken instead of rotisserie: Brown it in a skillet with a little oil and add a big pinch each of salt, garlic powder, chili powder, and smoked paprika and a splash of the BBQ vinaigrette at the very end.

extra extra If you have a little more time, add the beans to the serving bowl first, along with a big pour of dressing. Lightly smash the beans so they can absorb the dressing a bit while you assemble the rest of the salad.

riff Grill it all! Double the BBQ vinaigrette and marinate a couple of chicken breasts in it for at least 30 minutes (or overnight, if you can). Drizzle 2 ears of corn and 2 sliced peaches with oil. Shake the marinade off the chicken and grill it along with the corn and peaches over medium-high heat until grill marks appear on the corn and peaches and the chicken reaches 165°F internally, about 10 minutes total, flipping everything halfway through.
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southwestern chicken and veggie chowder


Serves 6 to 8

My mom is big on chowder. Clam, corn, potato—whatever she’s got, she’s turning it into a chowder. This is one she made for me when I was postpartum with Cashel, and it has since become a family staple. Thanks to the frozen veg, it’s both highly efficient and filled with flavor. Frozen vegetables may get a bad rap (especially among my farmers’-market-loving California friends), but they’re prewashed, prepped, and frozen at peak freshness—and therefore always in season at my house.


	6 cups low-sodium chicken stock (or BTB + water—see here)

	1 chipotle pepper (from a can of chipotles in adobo sauce), plus 1 tablespoon adobo from the can (optional; see Tip)

	1 tablespoon taco seasoning, store-bought or homemade (see here)

	2 teaspoons onion powder

	1 teaspoon garlic powder

	Kosher salt

	1 (16-ounce) bag frozen mixed broccoli, cauliflower, and carrots

	1 (15.25-ounce) can white corn, drained, or 1 (16-ounce) bag frozen white corn

	1 (15-ounce) can black beans, drained and rinsed

	1 pound boneless, skinless chicken breasts

	1 lime

	½ bunch cilantro

	1 cup heavy cream, half-and-half, or whole milk

	Crushed tortilla chips, for serving




	In a large Dutch oven, combine the stock, chipotle and adobo (if using), taco seasoning, onion powder, garlic powder, and 1 teaspoon salt. Use a wooden spoon to smash the chipotle against the side of the pan to break it apart. Cover and bring to a boil over high heat. Stir in the frozen vegetables, corn, and beans, then cover and return to a boil.


	Meanwhile, cut the chicken into bite-size pieces. Stir the chicken into the pot, partially cover with the lid, and return to a boil. Turn down the heat to medium and simmer until the vegetables and chicken are cooked through, about 10 minutes.


	Meanwhile, cut the lime into 8 wedges and finely chop the cilantro.


	Stir the cream into the soup and heat just until it’s warmed through, about 1 minute. Taste and adjust the seasoning as needed.


	Ladle the chowder into bowls and top each serving with a handful of crushed tortilla chips and cilantro. Serve with lime wedges for squeezing.




tip The remaining chipotles and adobo sauce can be frozen for later use in a few different ways: Transfer them to an airtight container or to one or two sandwich-size zip-top bags; lay them flat and freeze for up to 4 months, then break off a pepper or a piece and chop to use. Or blend the rest of the chipotles and adobe in a blender. Use a tablespoon measure to scoop portions of the puree onto a parchment-lined baking sheet. Freeze, then transfer the chipotle blobs to a zip-top bag and freeze for up to 6 months. I figure each blob is equivalent to about 1 chipotle pepper plus 1 teaspoon adobo!

swap For a milder version, add a dash of smoked paprika instead of the chipotle and adobo.

shortcut Use 2 cups diced or shredded rotisserie chicken instead of the chicken breast; stir in when the vegetables are almost cooked through.

riff Skip the chicken entirely and use vegetable stock to make it a vegetarian chowder!



[image: A skillet filled with a baked lasagna featuring ground turkey, cheese, and herbs, garnished with fresh basil and red pepper flakes, served with a spoon.]




lasagna-vibes turkey zucchini skillet


Serves 3

For years, one of my go-to dinners in the summer was zucchini lasagna, where zucchini is used in place of noodles. It’s delightful, but it’s also very labor-intensive, requiring you to slice the zucchini into long, thin planks, salt each individual plank, wipe each individual plank, and then layer the zucchini “noodles” with ricotta, sauce, and mozzarella. Now I have far too many children to be salting individual planks of zucchini—so I make this! It’s a dump-and-go skillet meal that has all of those favorite flavors in a way, way quicker and easier format.


	3 medium zucchini

	1 cup fresh basil leaves

	2 tablespoons extra-virgin olive oil

	1 pound ground turkey

	Kosher salt and freshly ground black pepper

	1 (14.5-ounce) can tomato sauce

	2 teaspoons Italian seasoning, store-bought or homemade (see here)

	1 teaspoon garlic powder

	½ teaspoon onion powder

	4 ounces (½ cup) whole-milk ricotta cheese

	4 ounces shredded mozzarella cheese (1 cup)

	Red pepper flakes, for serving (optional)




	Halve the zucchini lengthwise, then thinly slice them crosswise into ⅛-inch-thick half circles. Thinly slice the basil.


	Warm the olive oil in a 12-inch skillet over medium-high heat. When it shimmers, add the turkey and cook, breaking it up into small crumbles with a wooden spoon. Add the zucchini, 1½ teaspoons salt, and some black pepper. Turn up the heat to high and cook, stirring often, until the meat is totally cooked through (no longer pink) and the zucchini is tender, 6 to 8 minutes.


	Turn down the heat to medium and stir in the tomato sauce, half the basil, the Italian seasoning, garlic powder, onion powder, and another ¼ teaspoon salt. Taste and adjust the seasoning as needed—it should be very tasty by this point! Swirl in spoonfuls of the ricotta all over, then sprinkle the mozzarella over the top. Turn down the heat to low, cover, and cook until the mozzarella has melted, 3 to 5 minutes.


	Finish with the remaining basil and some red pepper flakes, if you like, before serving straight from the pot.




swap • For a vegetarian lasagna, squeeze the moisture from a block of firm tofu, crumble the tofu into the skillet in place of turkey, and cook the rest of the recipe exactly as written. • Use ground Italian sausage instead of ground turkey for a richer dish. • Cottage cheese instead of ricotta will give the dish a more delicate flavor.

riff Make it a chicken Parm lasagna skillet by using ground chicken and adding ¼ cup freshly grated Parm (1 ounce) when you add the mozzarella. Stir in 1½ cups or so of leftover cooked pasta—any kind—to give it baked-pasta vibes.

bulk it up Add a thinly sliced bell pepper or 8 ounces thinly sliced mushrooms when you add the zucchini. • For some greens, stir in two big handfuls of spinach with the tomato sauce and cook until wilted. • Serve with garlic bread to stretch this to feed more people!

extra extra To brown the cheese, throw the skillet under the broiler for a few minutes (watch it the entire time so you don’t burn it!) instead of cooking it, covered, on the stovetop.
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quickie burger sliders


Serves 4 to 6

Burger night is always a hit in my house, but the more beasts we’ve added to our family, the less time we have to execute dinner. Even a simple burger night can be too time-consuming some nights! Enter: sliced roast beef. These sliders deliver all the deliciousness of cheeseburgers with none of the patty-making mess. Make them on a whirlwind weeknight, set them out as an app next time you entertain, or bring them to a neighborhood potluck—they’ll get devoured in minutes. PS: I know this sounds like a lot of pickles, but have faith.


	1 (12-pack) King’s Hawaiian Original rolls

	2 tablespoons mayonnaise

	2 tablespoons ketchup

	1 tablespoon yellow mustard

	¼ teaspoon garlic powder

	¼ teaspoon onion powder

	8 slices American cheese

	1 pound thinly sliced roast beef

	1½ cups drained dill pickle chips

	Nonstick cooking spray

	1 tablespoon sesame seeds

	Toppings (optional): ¼ head iceberg lettuce, 1 big juicy tomato (any kind!), kosher salt




	Preheat the oven to 375°F. Line a large baking sheet with parchment paper.


	Using a serrated knife, slice the rolls in half horizontally, leaving them all connected, to make one giant top sheet and one giant bottom sheet. Work slowly to make the top and bottom as even in thickness as possible.


	Place the bottom bun sheet cut side up on one side of the prepared baking sheet. Thinly spread the bottom buns with the mayo, ketchup, and mustard. Sprinkle the garlic powder and onion powder over the condiments. Arrange 4 slices of the cheese in an even layer on top, tearing them to fit as needed.


	Layer the roast beef over the cheese, individually piling each slice high by folding it over itself several times (don’t just lay it down flat—we need height!). Add the pickles on top of the meat and the remaining 4 slices of cheese on top of the pickles.


	Place the top bun sheet cut side down on the baking sheet next to the bottom buns. Spray the top buns with cooking spray and sprinkle with the sesame seeds. Bake for 10 to 15 minutes, until the cheese is melty.


	If you’re in the mood for lettuce and tomato on your sliders, slice the iceberg as thinly as possible. Thinly slice the tomato and sprinkle it with salt.


	When the sliders are finished baking, add a layer of tomatoes and iceberg (if using) on top of the cheese. Close the sliders with the top bun sheet. Use the serrated knife to slice into individual sliders and serve.




tip To bring these to a picnic or anywhere on the go, keep the bottom of the rolls on the cardboard that comes in the package while building and slicing your sliders, then simply slide them back into the bag to store and/or transport!

swap Use your favorite burger sauce or other condiment instead of the ketchup/mayo/mustard combo. • If you only have Dijon mustard, that works here.

extra extra For a green salad alongside, thinly slice the rest of the head of iceberg and toss it in a big bowl with salt, pepper, and your favorite dressing. A nice ranch sounds pretty perfect here.
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GOOD-ALL-WEEK
sesame chicken kale salad


Serves 6 to 8

In my January 4, 2025, newsletter, I rolled out my first official “Good-All-Week Salad”—that is, a meal-prep-able salad that’s as tasty when it’s 4 days old as it is when it’s freshly assembled. It caught on like wildfire, as did the handful of others I rolled out that year and beyond. Prepping a week’s worth of meals in 15 minutes? It’s a no-brainer! In this Good-All-Week salad, we pull in kale for its heartiness and a sweet-and-savory sesame chicken. Cook it once and eat it all week, or devour it all immediately—your call!


	½ cup sesame oil (toasted or not)

	¼ cup low-sodium soy sauce

	¼ cup rice vinegar or apple cider vinegar

	3 tablespoons honey

	2 tablespoons smooth peanut butter

	1 tablespoon chili crisp

	1 (16-ounce) bag shredded kale

	1 (10-ounce) bag shredded carrots

	2 cooked chicken breasts

	2 red bell peppers

	1 English cucumber

	1½ to 2 ripe medium avocados




	In your largest bowl, whisk together the sesame oil, soy sauce, vinegar, honey, peanut butter, and chili crisp. Remove the tough stems from the kale and add it to the bowl. Use your hands to massage the dressing into the leaves until the kale is softened and no dressing remains at the bottom of the bowl. Add the carrots to the bowl.


	Finely chop the chicken and bell peppers and add them to the bowl. Halve the cucumber lengthwise and use a spoon to scoop out and discard the seeds, then cut the halves in half lengthwise again and finely chop. Add the cucumber to the bowl. Toss everything to combine. At this point, you can transfer the salad to an airtight container and store it in the refrigerator for up to 5 days.


	Just before serving, dice the avocados and add them to the salad.




tip Don’t add any avocado to anything you’re not eating right away! It’ll get brown and slimy.

learn I’m not typically a cucumber seed-scooper, but when I want the salad to last all week, removing the seeds reduces moisture, which can lead to unpleasant sogginess.

swap You can substitute any nut or seed butter for the peanut butter. Sunflower butter makes a great allergy swap for peanut butter.

riff For bigger flavor, try marinating your chicken in a store-bought teriyaki sauce before you cook it. For a more Mediterranean salad, stir together a big scoop of Greek yogurt and some lemon juice, salt, pepper, and Greek seasoning, then use that to marinate the chicken. For a rotisserie-ish taste, use the seasoning blend from the Rotisserie-ish Chicken on here.

bulk it up Toss in 1½ cups cooked quinoa or brown rice. It absorbs the dressing and is so delicious.



fried rice is always nice (and other grains, too)

My refrigerator almost always has leftover cooked rice, quinoa, or farro lurking in it, waiting to be turned into fried rice (or fried whatever-it-is). As a rule, I cook twice as much grain as I actually need for any recipe so I can make fried rice or other grain a night or two later. This simple, flexible formula works with whatever you’ve got on hand—you can halve or double it depending on how much rice (or grain) you have or how many people you need to feed. Some nights I like to use double the vegetables and half the rice! Do your thing, and make it ultra-flavorful using this formula.

fried rice formula (serves 4)

4 large eggs

Handful of aromatics

2 cups chopped vegetables

2 cups cooked protein

3 cups cooked grains

About ¼ cup saucy things

+ Sprinkle of crunch and flavor factorS

the easiest clean-out-the-fridge meal of all time

the method


	Prep first: Have everything chopped and ready—fried rice wants you to move fast once you start cooking.


	Scramble the eggs: Heat the oil in a large skillet or wok over medium-high heat. Scramble the eggs until just set, then transfer to a bowl.


	Cook the aromatics: Warm more oil in the pan, then add the aromatics and stir until fragrant, about 30 seconds. If using hard herbs (rosemary, thyme), add them at this step. If using soft herbs (cilantro, basil), add them with the saucy things.


	Add the vegetables: Toss in your vegetables and cook until crisp-tender, 3 to 5 minutes. If using leafy greens, add them with the saucy things.


	Add the protein and grains: Add the cold cooked protein and grains, breaking up any clumps of grain with a spatula. Cook, stirring frequently, for 3 to 4 minutes.


	Season: Add your saucy things. Start small, taste, and add more. Stir in the scrambled eggs. Taste and adjust the seasoning.


	Finish: Top with your chosen crunch and flavor factors just before serving.




ingredient options

aromatics

chopped onion (any color) or thinly sliced leek or scallion, garlic, ginger, chopped spicy peppers, anything fermented like kimchi or miso paste, any kind of chopped fresh herbs, or whatever spices sound good

vegetables

frozen broccoli, corn and peas, or blends; fresh chopped carrots, mushrooms, broccoli, bell peppers, snap peas, bok choy, or zucchini; or leafy greens like spinach, kale, or Swiss chard

cooked proteins

chicken, pork, steak, lamb, shrimp, salmon, crab, tofu, tempeh, edamame—or skip this and just stick with eggs!

grains

white rice (the classic!), quinoa, farro, brown rice, cauliflower rice, or a mix-and-match

saucy things

go salty with soy sauce, fish sauce, oyster sauce, or hoisin; add fat with butter, sesame oil, olive oil, or neutral oil; hit it with acid from vinegar, lemon or lime juice, or a little wine; bring the heat with any kind of hot sauce or chili sauce

crunch and flavor factors

toasted sesame seeds, everything bagel seasoning, nuts of any kind, chili crisp, store-bought crispy fried onions or jalapeños, pickled onions or jalapeños, or even some cheese

flavor ideas

classic

garlic + ginger + scallions + soy sauce + sesame oil + oyster sauce + toasted sesame seeds + crushed peanuts + chili crisp

thai-inspired

garlic + ginger + Thai basil + soy sauce + fish sauce + lime juice + sriracha + crushed peanuts + crispy fried onions

korean-style

garlic + ginger + kimchi + soy sauce + sesame oil + gochujang + rice vinegar + toasted sesame seeds + nori flakes

mediterranean

garlic + fresh herbs (parsley, dill, mint) + lemon juice + olive oil + a splash of white wine + toasted pine nuts + crumbled feta

mexican-inspired

garlic + jalapeños + cilantro + a touch of cumin + lime juice + hot sauce + salsa + pepitas + crushed tortillas + crumbled Cotija or shredded Mexican blend cheese

pro tips for perfect fried rice

Use cold, day-old grains. They’re less sticky. Fresh, warm grains will get mushy.

Size matters. Chop each vegetable to a similar size so all of them will cook in the same amount of time.

Don’t overcrowd the pan. Cook in batches, if necessary.

Keep it moving. Stir frequently to prevent sticking.

High heat is your friend. Especially as the pan fills up with ingredients—crank up the heat to keep it nice and hot and ensure you’re getting crispy, not soggy, fried rice.

Season gradually. Add sauces bit by bit and taste as you go.

make-ahead strategy

Prep components. Chop vegetables and store in airtight containers.

Cook grains in bulk. Make a big batch on Sunday to have on hand in the fridge for the week.

Freeze portions. Cooked fried rice in an airtight container freezes perfectly for up to 3 months.

kid-friendly hacks

Let them choose their own mix-ins.

Hold off on the spice and let adults add heat to their own plates at the table.

Chop vegetables extra small so that they’re (practically) invisible.

Use familiar proteins like chopped chicken nuggets or meatballs or scrambled eggs. Serve it all separately! Rice, veggies, meat, all in separate, not-touching piles.
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flank steak with elote salsa


Serves 4

I first tasted authentic elote—grilled corn coated with mayo, Cotija, and tons of chili powder, lime juice, and cilantro—years ago on a street in Sayulita, Mexico, during a stroll from the beach back to our $40/night Airbnb. Street vendors set up full grills to perfectly char the corn to order before slathering it in all the toppings. I can’t even count all the ways I’ve remixed elote since that trip, but this elote salsa served with perfectly grilled flank steak has to be one of my favorites. Grilling, IMO, is the ultimate move on a night when you don’t feel like cooking!


	½ cup mayonnaise

	1 lime

	2 teaspoons taco seasoning, store-bought or homemade (see here)

	Kosher salt

	1½ to 2 pounds flank steak

	4 ears corn, shucked

	½ small red onion

	½ bunch cilantro, plus more if needed for serving

	2 ounces Cotija or brine-packed feta cheese




	Heat an outdoor grill to medium-high (400° to 450°F).


	Place the mayonnaise in a large bowl. Halve the lime and squeeze in the juice. Add the taco seasoning and 1 teaspoon salt and stir to combine. Transfer half this mixture to a medium bowl.


	Add the steak and corn to the mayo mixture that’s left in the large bowl—yes, it’s okay for them to touch. Toss to coat well. Sprinkle with a big pinch of salt.


	Transfer the steak and the corn to the grill. Grill the steak for 5 minutes, then flip it and grill for about 5 minutes longer, until the meat reaches 130°F internally for medium-rare, 140°F for medium, or 150°F for medium-well. Grill the corn, rotating it as it cooks to grill all sides, for about 9 minutes total.


	Meanwhile, finely chop the onion and the cilantro leaves and tender stems (about 1 cup) and add them to the mayo mixture. Crumble the Cotija into the bowl.


	Transfer the corn and steak to a cutting board. Let the steak rest while you slice the corn off the cob (see Learn) and add it to the bowl with the mayo mixture. Toss to combine. Taste and adjust the seasoning (you’ll likely need to add a big pinch of salt!).


	Slice the steak against the grain, arrange it on a serving platter, and serve with the elote salsa over top. Finish with more cilantro if you’re feeling fancy.




tip No grill? Use a cast-iron skillet instead. Cook the corn first over medium heat (make sure the skillet is piping hot first!), then crank the heat up to medium-high and cook the steak.

learn To slice the corn kernels off of the cob, lay the corn on its side—don’t stand it up on its end—and run a sharp knife along the length of the cob. Now those kernels will fall neatly onto your cutting board instead of flying all over the place. • If you look closely at a steak, you can see the muscle fibers; they’re the lines running through the meat like tiny ropes. When you slice steak “against the grain,” you’re cutting across those fibers, not parallel to them. This makes the steak more tender and much easier to chew.

shortcut Use a bag of frozen corn instead of grilling and cutting kernels off the cob. Warm a little oil in a skillet over high heat until it shimmers, add the corn, and cook until it’s charred in spots. You can even stir the rest of the elote salsa ingredients straight into the skillet off the heat to save on dishes!

bulk it up If you’re extra hungry, cut some planks of zucchini or yellow squash or another veg that you love, lightly coat with neutral oil, season with salt and pepper, and throw them on the grill, too. • Add a finely chopped red bell pepper and avocado to the elote salsa mixture for some more veg and more color.

extra extra For deeper flavor, let the steak and corn marinate in the mayo mixture for a few hours or even overnight (in the fridge if more than an hour-ish!).
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skillet un-stuffed peppers


Serves 4

Stuffed peppers? A delight. Actually stuffing peppers on a night when you need dinner ready in a hurry? Never gonna happen. This recipe has all the stuffed pepper flavors and textures that you love without the multi-step—and multi-heat-source, ugh!—method of carefully carving the bell peppers, sautéing the filling, stuffing the peppers, then baking them. Instead, you’ll cook it all in one skillet, plop it on the table, and dig in!


	3 red, yellow, or orange bell peppers

	1 small white onion

	½ bunch parsley

	2 tablespoons extra-virgin olive oil

	1 pound 85/15 ground beef

	2 teaspoons kosher salt

	¾ cup couscous

	1 (15-ounce) can diced fire-roasted tomatoes, with their juices

	1 (15-ounce) can tomato sauce

	1 tablespoon dried oregano

	1 tablespoon garlic powder

	1 teaspoon smoked paprika

	1 teaspoon ground cumin

	8 ounces shredded pepper Jack cheese (2 cups)




	Position a rack about 4 inches from the broiler heat element and turn the broiler to high.


	Finely chop the bell peppers, onion, and the parsley leaves and tender stems. Warm the olive oil in a deep 12-inch ovenproof skillet or saucepan over medium-high heat. When it shimmers, add the ground beef, peppers, onion, and salt and cook, breaking up the meat into small crumbles with a wooden spoon, until the beef is cooked through and the vegetables have softened, 5 to 6 minutes.


	Add the couscous, diced tomatoes with their juices, tomato sauce, oregano, garlic powder, paprika, cumin, and half the chopped parsley. Stir to combine and cook until the tomatoes are simmering, about 1 minute. Stir half the cheese into the mixture. Smooth the surface of the mixture, then sprinkle the remaining cheese over the top and transfer the skillet to the oven. Broil until the cheese is melted and golden brown, 2 to 3 minutes.


	Garnish with more parsley, scoop into four bowls, and enjoy immediately!




learn When I say to use the “leaves and tender stems” of parsley or cilantro, I mean just ditch the fat stems at the bottom, then chop up the rest! The tender stems are just as flavorful as the leaves, if not more.

shortcut The cook time here is super fast, but the recipe does require some chopping. To make that part faster, cut the seeds and stems out of the peppers, quarter the onion, and throw it all in a food processor, then pulse to chop. After you scrape those out, pulse the parsley leaves and tender stems a few times to chop them, too.

swap If the pepper Jack is a little too spicy, any shredded cheese is great here—cheddar, mozzarella, provolone, whatever. • To make this gluten-free, replace the couscous with 1½ cups cooked rice or quinoa, or skip the grains entirely and stir in 2 cups cauliflower rice with the peppers and beef. • To ramp up the flavor, use 1 pound ground Italian sausage instead of ground beef—so good.
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crispy lamb arayes with Harissa Crème Fraîche


Serves 4

Anytime I’m in New York City, lunch at Shuka is at the top of my agenda. I’ve met my high school girlfriends there infinite times over the years—it’s one of those Manhattan gems that, despite being wildly popular, can always seat you. And the menu—it’s perfect. Bright, crisp salads, juicy meat skewers, and the DIPS! So many dips. Last time I had their harissa crème fraîche, I was up literally all night thinking of the possibilities for how I could make and use a version of it. I ultimately landed on having it be the perfect dunking sauce for lamb-stuffed arayes, a wildly delicious Middle Eastern street food. They’re basically crispy, meat-stuffed pita pockets, and they’re a major win if you’re short on time since the meat cooks right in the pita while you crisp everything up to golden perfection in a skillet coated with oil (also called pan-frying).


	4 regular pita breads, or 8 mini pitas

	2 pounds ground lamb, beef (90/10), or pork

	1 heaping tablespoon ground cumin

	Kosher salt

	1 tablespoon plus 2 teaspoons mild harissa, plus more if needed

	2 teaspoons smoked paprika

	2 teaspoons ground turmeric

	2 teaspoons garlic powder

	2 teaspoons onion powder

	1 teaspoon ground cinnamon

	Extra-virgin olive oil

	8 ounces crème fraîche




	Place your largest skillet over medium-low heat.


	Cut the pitas in half to make 8 half circles (if you’re using minis, slit the edge to make a roughly 2-inch opening). Most pitas you’ll find in the grocery store are hollow inside; if yours are not, use a knife to create a pocket (don’t worry if the pita tears a little).


	In a large bowl, combine the lamb, cumin, 2 teaspoons salt, 2 teaspoons of the harissa, the paprika, turmeric, garlic powder, onion powder, and cinnamon. Use your hands to mix well. While your hands are still covered in meat, stuff about ½ cup of the mixture into each pita half, dividing it evenly (use about ¼ cup per mini pita). Push on the pita to flatten the meat mixture and make sure it’s smooshed into every corner inside—kind of like you’re putting on a duvet cover.


	Turn up the heat under the skillet to medium and add enough olive oil to generously coat the bottom, 2 to 3 tablespoons. Add a few stuffed pita halves to the skillet and cook, pressing down on them with a spatula, until the pita is crispy and golden brown on the outside and the meat is cooked through, 3 to 4 minutes per side. Throw the pitas on a platter as they’re cooked and cover with aluminum foil (or another plate) to keep warm. Repeat with the remaining stuffed pitas, adding more oil between batches as needed.


	Meanwhile, in a small bowl, stir together the crème fraîche, the remaining 1 tablespoon harissa, and ¼ teaspoon salt. If you want to make the sauce thinner, stir in some water, a tiny bit at a time. Taste and add more harissa and/or salt as desired.


	Serve the pitas with the sauce alongside for dipping. These are wonderful just like this, or you can Bulk It Up.




learn Harissa that’s labeled “mild” can still be seriously spicy hot. The best way to be sure of its heat level is to taste it right out of the jar. If your harissa is more than mildly spicy, use less than I call for here; if you like a lot of spice, add more!

riff Make a spiced lamb bowl instead! Cook the ground meat in a large skillet over medium heat with oil and spices instead, breaking it up with a wooden spoon or spatula. When crumbled and cooked through, 10 to 12 minutes, serve over rice or whatever grain you like, topped with lots of sauce and any/all of the Bulk It Up toppings.

bulk it up Put out bowls of shredded lettuce, chopped tomato, chopped onion, and feta so people can pile their pitas with whatever they’d like.
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cheddar chorizo fideo


Serves 4 to 6

Sopa de fideo is a cozy soup made by cooking fideo noodles in a spice- and veg-filled broth. I first tried it at Mi Tierra, an amazing Mexican grocery store in Seaside, California, that has a little taco shop in the back, and I have made endless riffs on it since (I’ve included a few). There’s really no wrong answer, and I encourage you to try them all. This chorizo version is one of my favorites—it takes that simple fideo base (tomato broth + noodles) and makes it a protein- and veggie-loaded soup, perfect for a weeknight meal.


	1 pound Mexican (fresh) chorizo

	1 (15-ounce) can pinto beans, drained and rinsed

	2 tablespoons taco seasoning, store-bought or homemade (see here)

	Kosher salt

	1 (7-ounce) bag fideo noodles or spaghetti, broken into 1-inch pieces

	4 cups low-sodium chicken stock (or BTB + water—see here), plus more if needed

	1 (15-ounce) can tomato sauce

	1 (15.25-ounce) can white corn, drained, or 1 (16-ounce) bag frozen white corn

	1 lime

	8 ounces shredded sharp cheddar cheese (2 cups)

	Toppings (optional): plain full-fat Greek yogurt or sour cream, diced avocado, chopped fresh cilantro




	In a large pot, combine the chorizo, pinto beans, taco seasoning, and 1 teaspoon salt. (This seems like a lot of spices, but it’s to season the entire soup, don’t worry.) Cook over medium-high heat, breaking up the chorizo into small crumbles and lightly mashing the beans with a wooden spoon, until the chorizo is almost cooked through, 3 to 4 minutes. Add the fideo noodles and stir until they are lightly toasted, about 2 minutes.


	Add the stock, tomato sauce, and corn. Turn up the heat to high and bring to a boil, then turn it down to medium-low, cover, and simmer until the noodles are tender, 6 to 8 minutes.


	Meanwhile, cut the lime in half. When the noodles are tender, remove the pot from the heat and squeeze in the juice of 1 lime half. Add almost all the cheese, reserving a handful for sprinkling on each bowl. Taste and add more salt and/or lime juice (I always end up squeezing in the other lime half!). If you prefer a brothier soup, stir in more stock or water.


	Ladle the soup into bowls, dividing it evenly. Top with the reserved cheese and any other toppings you like, then enjoy!




swap Fideo noodles are short (about 1-inch) vermicelli noodles. If you can’t find them in the store, make your own! Snap vermicelli noodles, spaghetti, or angel hair directly into the pot. Doesn’t matter if they’re totally uniform in size, as long as they’re about 1 inch. • If you can’t find chorizo, you can use any ground meat and season it with 1 teaspoon salt and lots of taco seasoning.

riff Add salsa verde to your broth in place of the tomato sauce, or blend up a jar of salsa in place of the tomato sauce. • Use macaroni noodles in place of the fideo.
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crispy sausage meatballs and caramelized cabbage pasta with Burrata


Serves 4 to 6

Meatballs are reliably enjoyed by every single one of my children, so they’re at the top of the food pyramid in my house. This recipe features my favorite hack for making meatballs without even dirtying a bowl: leaning on the built-in flavor—and round-ish shape—of uncooked sausage wrapped in casings. You can use pork or chicken sausage, mild or spicy. If you want to cook only the quickie meatballs (they’re great for meal prep!), bake them on a baking sheet at 400°F for about 20 minutes, or until 165°F internally. But then come back to this meal for a novel spin on pasta night. Thinly sliced, deliciously caramelized cabbage bulks up our noodles, and burrata makes everything better, this meal included!


	Kosher salt

	8 ounces small pasta noodles, such as farfalle, rotini, or orecchiette

	2 tablespoons extra-virgin olive oil, plus more if needed

	1 pound hot or mild Italian sausage links (in their casings)

	1 (10-ounce) bag shredded green cabbage, or 2 cups thinly sliced green cabbage

	½ teaspoon garlic powder

	½ teaspoon onion powder

	½ cup freshly grated Parmesan cheese (2 ounces), plus more for serving

	1 (4-ounce) ball burrata cheese, at room temperature

	1 lemon

	Red pepper flakes (optional)




	Bring a large pot of heavily salted water to a boil over high heat. Add the pasta and cook until just shy of al dente according to the package directions. Scoop out 1 cup of the pasta cooking water (this is VERY IMPORTANT!), then drain the pasta.


	Warm the olive oil in a large heavy-bottomed pot (such as a Dutch oven) over medium-high heat. When it shimmers, snip the casing on one end of each sausage and use your hands to squeeze the meat out of the casings—almost as if you are piping them—and shaping it into little 1-tablespoon(ish) meatballs before adding it to the pan. They do not need to be perfectly round. Cook, stirring occasionally, until the sausage is golden brown and cooked through, about 5 minutes.


	Scooch the meatballs to one side of the pot. If the cleared spot in the pot doesn’t have any grease in it, add a glug of olive oil and let it warm up for 30 seconds before adding the cabbage and a pinch of salt. Turn up the heat to high and cook, stirring the cabbage frequently, until wilted, about 2 minutes. Stir the cabbage into the meatballs and cook until the cabbage cooks down and caramelizes a bit, 1 to 3 minutes more.


	Add the cooked pasta, ¼ cup of the reserved pasta cooking water, the garlic powder, onion powder, and ½ teaspoon salt to the sausage and cabbage. Toss well to combine, then turn off the heat. Sprinkle the Parm over the top, a little bit at a time, stirring as you go. Add another splash of the pasta cooking water to make everything saucier, if needed. Taste and add more salt as needed.


	Divide the pasta among bowls. Rip the burrata ball into 4 to 6 pieces and add 1 piece to each serving, then drizzle with olive oil. Using a Microplane, grate a touch of lemon zest on top of each bowl. Sprinkle on some red pepper flakes if you want it spicier, and enjoy!




tip Stick with green cabbage here. Purple cabbage sure is pretty, but it’ll turn your pasta purplish brownish, which is not so pretty!

learn Did you forget to reserve a cup of pasta cooking water even though I used ALL CAPS? Stir together 1 cup water and 1 teaspoon cornstarch or all-purpose flour and use that as your “pasta cooking water”—it’ll work the same way.

swap Napa cabbage, kale, or Swiss chard will work here in place of the cabbage.

bulk it up Thinly slice a red bell pepper or fennel bulb and add it while you’re sautéing the cabbage.
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wilted spinach salad with Crispy Pancetta and Fried Eggs


Serves 2 to 4

This meal feels incredibly fahn-cy except for how little effort it requires. It also hits the spot any time of day—I’ve made it for breakfast, brunch, lunch, and dinner. If anyone in your family poo-poos salad for dinner, you’ll change their minds with this one. Also fun: You can call it green eggs and ham!


	4 ounces pancetta or bacon

	1 shallot

	1 (5-ounce) container fresh baby spinach

	1 cup shredded carrots

	2 tablespoons red wine vinegar or apple cider vinegar

	1 teaspoon honey

	½ teaspoon dried thyme or oregano

	Kosher salt and freshly ground black pepper

	2 tablespoons extra-virgin olive oil or unsalted butter

	4 to 8 large eggs (2 per person)

	Large loaf of fresh crusty bread, for serving




	Dice the pancetta (if necessary) and thinly slice the shallot. Place the spinach and carrots in a large bowl.


	Place the pancetta in a large skillet over medium-high heat. Cook, stirring occasionally, until the pancetta is crisp and the fat has rendered, 5 to 7 minutes. Add the shallot and cook, stirring, until fragrant and softened, about 1 minute.


	Pour in the vinegar and stir with a wooden spoon, scraping up any browned bits from the bottom of the pan. Stir in the honey, thyme, a pinch of salt, and some pepper. Simmer for 30 seconds, then immediately pour the warm dressing over the spinach and carrots and toss to coat.


	In the same skillet (no need to wipe it out), heat the olive oil over medium heat. When it shimmers, crack in the eggs and cook until the whites are set but the yolks are still runny, 1 to 3 minutes—since your pan is already hot, the eggs will cook quickly and crisp up around the edges. Season with salt and pepper.


	Divide the wilted spinach among individual serving plates and top each portion with 2 fried eggs. Serve immediately, with crusty bread for sopping up the dressing and runny egg yolks.




tip “Crusty bread” = good, freshly baked bread with a nice thick, crunchy crust, like sourdough or peasant bread.

learn Deglazing—adding liquid to a hot pan to loosen the browned bits stuck to the bottom—lifts all that built-in flavor and turns it into a quick, delicious sauce with no extra effort (and it makes cleaning the skillet easier, too!).

swap Arugula instead of spinach will give you a spicier bite. • Chopped ham or smoked turkey works in place of the pancetta or bacon. Toss in some toasted nuts or seeds for more crunch and a protein boost.
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sheet pan kielbasa and okra with Cheesy Grits


Serves 4

I’ve adopted my cousin Lexie and her Cajun husband Aaron Boudreaux’s gumbo recipe as my own, and I cook it every year around Fat Tuesday (you can find it on What to Cook the newsletter—search for “Boudreaux Gumbo”!). But making the requisite roux? Not in my usual weeknight repertoire. Enter: this deconstructed gumbo-vibed sheet pan dinner. It scratches the itch with about a fifth of the effort.


	1 (12-ounce) beef kielbasa or pork kielbasa

	1 red, yellow, or orange bell pepper

	1 medium red or white onion

	12 ounces fresh or thawed frozen whole okra pods (ideally smaller ones, around 2 inches long; see Tip)

	1 pint cherry tomatoes

	3 tablespoons extra-virgin olive oil

	Kosher salt

	½ teaspoon dried thyme

	½ teaspoon sweet paprika

	½ teaspoon garlic powder

	1 cup quick-cooking grits or polenta

	4 ounces shredded sharp cheddar cheese (1 cup)

	1 tablespoon unsalted butter

	Soft green herbs, such as fresh parsley or basil, for serving




	Position a rack about 4 inches from the broiler heat element and turn the broiler to high.


	Cut the kielbasa on the diagonal into ½-inch-thick slices and place it on your largest rimmed baking sheet. Thinly slice the bell pepper and onion and add them to the pan with the kielbasa, along with the okra pods and tomatoes. Add the olive oil, 1½ teaspoons salt, the thyme, paprika, and garlic powder and toss to coat evenly.


	Broil for 12 to 15 minutes, until the kielbasa and vegetables are roasty and browned in parts. Give things a stir every couple of minutes and check to make sure nothing’s burning (really check—all broilers are different!). If anything starts to burn, move the baking sheet down a rack or two to give it distance from the heat.


	Meanwhile, in a large saucepan, combine 3 cups water and 1 teaspoon salt and bring to a boil over high heat. Whisk in the grits and turn down the heat to low. Cook, whisking occasionally, until thickened, about 5 minutes (or according to the package directions). Stir in the cheese and butter. If the grits get too thick, stir in another splash of water. I like my grits quite thick—almost like loose mashed potatoes, not like soup—but do your thing.


	Divide the grits among shallow bowls, top with the kielbasa and veggies, and garnish with fresh herbs. Enjoy!




tip Frozen whole okra works great—just make sure it’s fully thawed. To speed that up, put the pods in a colander and run cold water over them, then pat dry. If you want to roast them from frozen, keep the pods spaced out so they brown instead of steam.

swap Use 1 pound peeled and deveined jumbo (16/20) shrimp in place of the kielbasa. The shrimp will only take 4 to 6 minutes, so add them to the baking sheet after the vegetables have been under the broiler for 5 to 10 minutes. Broil the shrimp until pink and opaque throughout, flipping them once about halfway through.

riff Skip the grits and make a quick, creamy comeback sauce to drizzle over everything: In a small bowl, stir together ½ cup mayonnaise, 2 tablespoons chili sauce, 1 tablespoon finely chopped onion, 1 tablespoon fresh lemon juice, and ½ teaspoon garlic powder.
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ramen vongole


Serves 4

My best friend Lily lives in New York City, so I spend every work trip to the city squeezing in as much time as possible with her and her babies. On a recent trip, we snagged a last-minute reservation at the infamous Union Square Cafe. I was super pregnant, and she had been running around to her interior design clients’ homes all day and was famished—needless to say, we feasted like kings. One of the dishes we had was the most incredible vongole, and Lily (the worst cook in the entire world, and I say that with love) said, “I feel like you could hack this with instant ramen somehow?” I flew back to California the next day and did exactly that.


	8 garlic cloves

	¼ large bunch parsley

	1 lemon

	3 tablespoons unsalted butter

	3 tablespoons extra-virgin olive oil

	½ teaspoon red pepper flakes

	¾ cup dry white wine (I like sauvignon blanc) or bottled clam juice

	3 (3-ounce) packages Maruchan instant ramen noodles (any flavor)

	1 (10.6-ounce) package frozen cooked clam meat

	Kosher salt (optional)




	Mince the garlic. Roughly chop the parsley leaves and tender stems. Cut the lemon into 6 wedges.


	Warm the butter and olive oil together in a wide, deep skillet or Dutch oven over medium heat. When the butter is melted, add the garlic and red pepper flakes and cook, stirring often, until the garlic is fragrant and just beginning to turn golden, about 2 minutes.


	Add the wine and ¾ cup water and bring to a boil over medium-high heat. Stir in 2 seasoning packets from the ramen noodles (discard the remaining packet). Nestle the ramen noodles into the liquid, then place the clams on top. Return to a boil, then cover the pan and cook for 3 minutes. Uncover and use tongs to mix up the noodles and clams and cook, uncovered, until the noodles are tender, the clams are heated through, and the sauce has thickened slightly, 1 to 2 minutes more.


	Squeeze in the juice from 1 lemon wedge. Taste and squeeze in the juice from 1 more lemon wedge and/or add salt, if needed. Remove the pan from the heat and stir in most of the parsley. Serve in individual bowls, sprinkled with the remaining parsley.




swap If you can’t find frozen clams, drain 2 (10-ounce) cans whole baby clams in water and use those—the method works the same. Or swap in fresh clams in their shells. Clean them really well, then add them after stirring in the seasoning packets and let them simmer alone for 2 to 3 minutes before adding the ramen, then cover the pan and cook until the shells open (discard any that don’t). • If you can’t find Maruchan ramen noodles and are using seasoning-packet-less ramen, use 1 teaspoon reduced-sodium Better Than Bouillon or bouillon powder, ½ teaspoon garlic powder, ¼ teaspoon onion powder, ¼ teaspoon sugar, a couple dashes of soy sauce, and some pepper in place of the 2 seasoning packets.

riff For more crunch or color or both, top each serving with chili crisp, chopped roasted cashews, and/or sliced scallions.
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toasty pistachio salad with Roasted Salmon


Serves 4

I’ve been pistachio obsessed my entire life. As a kid, I’d pass the time on summer road trips by buying a bag of pistachios at one of the little stands on the country roads we’d take to avoid the beach traffic and cracking them from their shells. My fingertips would be red and salty by the end of our trek from Winston-Salem, North Carolina, to Bald Head, an island off the coast of North Carolina, where my whole extended family has been vacationing since the 1970s. I love to simply add pistachios to my salads, but what happens when they become the star? It doesn’t get any better than this toasty pistachio vinaigrette made by toasting them in olive oil and then stirring together a punchy, crunchy dressing right in the skillet. Toss the vin with arugula, apple, Parm, and top it off with lemon pepper salmon for a truly restaurant-worthy entrée salad.


	Extra-virgin olive oil

	½ cup shelled raw or roasted pistachios

	4 (6-ounce) salmon fillets (skin on or off)

	1 lemon

	4 teaspoons honey

	Kosher salt and freshly ground black pepper

	1 tablespoon Dijon mustard

	1 (5-ounce) container baby arugula

	1 large crisp apple, such as Pink Lady or Honeycrisp

	½ cup freshly grated Parmesan cheese (2 ounces), plus more if needed




	Preheat the oven to 400°F. Line a rimmed baking sheet with aluminum foil.


	Warm ½ cup olive oil and the pistachios together in a small saucepan or skillet over medium-low heat until the pistachios are deeply, deeply browned. The pistachios will begin to sizzle and fizzle and bubble, and that’s how you’ll know you’re on the right track. This will take as many as 10 minutes if they’re raw, fewer if they’re already roasted, so watch closely—they’ll go from brown to black quickly! Pour the oil and pistachios into a large bowl to cool.


	Meanwhile, arrange the salmon fillets on the prepared baking sheet (skin side down, if they have skin). Generously drizzle the tops with olive oil to coat. Using a Microplane, grate the lemon zest on top and then add 2 teaspoons of the honey, 1 teaspoon salt, and some pepper. Use your hands to rub everything in and evenly coat the salmon.


	Roast the salmon for 12 minutes, or until the fish reaches 125°F internally for medium-rare (my preferred temp), 135°F for medium, or 140°F for medium-well. (Do not pass 140°F! This is where salmon gets dry and chalky.)


	Halve the zested lemon and squeeze the juice into the bowl with the pistachios. Stir in the mustard, the remaining 2 teaspoons honey, and a little pinch each of salt and pepper. Taste and adjust the seasoning as needed.


	Add the arugula to the bowl with the dressing. Core the apple, slice it into thin batons, and add them on top. Add the Parm and toss to coat well. Taste and adjust the seasonings as needed.


	Divide the salad among four bowls and top each with a salmon fillet. Grate more Parm over top if you like and serve.




tip Measuring honey is very, very annoying. I’ve provided measurements here in case you need them, but my recommended method is to add just a little, taste, and add more if you want it.

learn I really love slow roasting salmon. If you have a bit more time, try cooking it at 275°F for 20 to 30 minutes for an incredibly tender, sashimi-like texture.

swap In the springtime, swap in thinly sliced radishes and snap peas for the apple. In the winter, swap in thinly sliced oranges. In the summer, strawberries are so, so good here. • Or use a vegetable peeler to shave 2 medium zucchini into thin ribbons, pile them on a serving platter, and spoon the cooled dressing over top with lots of shaved Parm. • The vinaigrette is also so delicious over roasted butternut squash with lots of goat cheese and chopped fresh parsley.

extra extra If you have the time, chop the pistachios before you brown them for more even pistachio coverage.
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one-pot springy shrimp primavera pasta


Serves 4 to 6

When the first bunches of locally grown asparagus make their debut at the Sunday farmers’ market in Carmel Valley each year, I grab a bunch and immediately get to cooking this spring thing. Here we’re using my favorite method for one-pot veggie pastas: throwing the veg and shrimp right into the pot of boiling water to cook them with your pasta—no sautéing required, and that means no dirtying another pan. We call upon the Boursin gods (or any other herby cheese spread your favorite store sells!) to bestow tons of richness and flavor with literally no effort on our end.


	Kosher salt

	1 pound small pasta noodles, such as rotini, farfalle, or orecchiette

	1 bunch medium-thick asparagus (see Tip)

	1 lemon

	1 pound peeled and deveined jumbo (16/20) raw shrimp (tails on or off)

	2 cups frozen English peas

	1 or 2 (5.3-ounce) blocks Boursin cheese (any flavor—I like Garlic and Fine Herbs; see Tip)

	4 tablespoons (½ stick) unsalted butter

	Freshly ground black pepper

	Toppings (optional): finely chopped fresh basil or parsley, red pepper flakes, freshly grated Parmesan cheese




	Bring a large pot of heavily salted water to a boil over high heat. Add the pasta and cook until al dente according to the package directions.


	Meanwhile, trim the asparagus and cut the stalks into 1-inch pieces. Halve the lemon.


	Two minutes before the pasta is finished cooking, add the asparagus to the pot. One minute before the pasta is done, add the shrimp and peas to the pot as well. Stir to make sure everything is submerged.


	Scoop out 2 cups of the pasta cooking water, then drain the pasta, asparagus, shrimp, and peas. (It’s okay if the shrimp don’t look totally cooked yet; they’ll continue cooking in the sauce.)


	Place the empty pot over medium heat. Add ¾ cup of the reserved pasta cooking water, the juice of both lemon halves, the Boursin, butter, 2 teaspoons salt, and some black pepper. (If you’re using 2 blocks of Boursin, add another ¼ to ½ cup pasta cooking water.) Stir until a smooth sauce forms, 2 to 3 minutes.


	Add the pasta, asparagus, shrimp, and peas to the pot of sauce. Use a big spoon to toss to coat everything evenly. If your sauce is too thick, add more pasta cooking water; if it’s too liquidy at the bottom of the pot, keep tossing. Taste and add more salt, black pepper, and/or lemon juice until it’s absolutely delicious. If you like, sprinkle with fresh herbs, red pepper flakes, and/or Parm before serving.




tips Use 1 block of Boursin for a delicious light sauce or 2 packages for a rich, super-creamy sauce. • Medium-thick asparagus is about the same diameter as your pinkie finger. • As the pasta sits, the sauce will continue to thicken. If it’s too thick/stiff when you go back for seconds, toss in a bit more of that pasta cooking water—that’s what it’s there for! I typically use all 2 cups by the end of dinner.

learn Shrimp sizes are denoted with a number, which represents the number of shrimp that make up a pound. For example, “16/20” translates to 16 to 20 shrimp per pound. The higher the number, the smaller the shrimp, and vice versa. Words like “small,” “medium,” “large,” “extra-large,” “jumbo,” or “colossal” are also used, though these vary widely depending on where you buy them.

swap You can summer-ize this pasta by swapping out the asparagus for yellow squash or zucchini (quartered lengthwise and thinly sliced) and/or halved cherry tomatoes.

riff Give it a chicken Alfredo spin by ditching the shrimp and stirring in 2 cups chopped cooked chicken at the end.





[image: A variety of Mexican dishes including tacos, flautas, avo slaw, and sweet potatoes topped with a creamy herb sauce. A glass containing a beverage appears in the background.]
LOADED SWEET POTATOES WITH CREAMY HERBY SAUCE (here)

BLACK BEAN FLAUTAS WITH AVO SLAW (here)

CRUNCHY BLACK BEAN TACOS (here)



five ways





smoky black beans


Serves 4

My pantry is never without multiple cans of black beans—they’re one of my very favorite panic purchases. Everyone has their own favorite panic purchase—you know, the item you buy every time you’re at the store because you think “do I have this at home . . .?” They’re a reliable yet humble vessel for impressive flavor—all it takes is a few shakes of spices and you have a delicious protein to build dinner around. I’m no short-order cook, but on smoky black bean nights, I don’t mind customizing plates. For the baby? Black beans straight up. For my pickiest eaters? Black bean flautas they can dunk into sour cream. For George and me? Most often some sort of bowl like these Mediterranean bowls, but I definitely dabble in crunchy tacos and loaded sweet potatoes. There’s no wrong way to down these beans!


	2 tablespoons unsalted butter

	1 teaspoon smoked paprika

	½ teaspoon garlic powder

	½ teaspoon onion powder

	½ teaspoon ground cumin

	¼ teaspoon chili powder

	2 (15-ounce) cans black beans

	Kosher salt

	4 cilantro sprigs

	1 lime




	Melt the butter in a medium saucepan over medium heat. Add the paprika, garlic powder, onion powder, cumin, and chili powder and cook, stirring, until fragrant, for 15 seconds.


	Drain and rinse 1 can of black beans, then add them to the pan along with the (undrained) beans from the second can. Add 1½ teaspoons salt and the cilantro. Turn down the heat to medium-low and cook, stirring occasionally, until the beans thicken and are no longer watery, about 10 minutes. Use a wooden spoon to lightly smash about half the beans against the side of the pan. Pluck out and discard the cilantro sprigs. Halve the lime and squeeze in the juice of 1 half. Stir, then taste and add more salt and/or lime juice as needed.


	If you’re not using the beans right away, let them cool, then store them in an airtight container in the refrigerator for up to 5 days. When ready to use, warm them gently in a saucepan over medium-low heat or in the microwave. If they’re very thick, stir in some water to loosen them up.







1. crunchy black bean tacos


Serves 4


	8 hard taco shells

	1 recipe Smoky Black Beans

	Toppings (optional): shredded iceberg lettuce, chopped fresh cilantro, sour cream, diced avocado or guacamole, pickled red onions, hot sauce, salsa, shredded pepper Jack or cheddar or crumbled Cotija cheese




	Preheat the oven to 375°F.


	Place the taco shells on a baking sheet and warm them in the oven for 10 minutes.


	Fill the warm taco shells with the smoky black beans and add any desired toppings. Serve.







2. loaded sweet potatoes with Creamy Herby Sauce


Serves 4


	4 small (6- to 8-ounce) sweet potatoes

	Fresh cilantro

	1 lime

	1 cup plain full-fat Greek yogurt or sour cream

	Kosher salt and freshly ground black pepper

	1 recipe Smoky Black Beans

	6 ounces pico de gallo

	4 ounces Cotija, brine-packed feta, or shredded Mexican blend cheese (1 cup)




	Preheat the oven to 400°F. Line a baking sheet with parchment paper.


	Wash and scrub the sweet potatoes. Halve them lengthwise and place them cut side down on the prepared baking sheet. Bake for 25 to 30 minutes, until very tender inside.


	While the potatoes bake, roughly chop enough cilantro to make ½ cup, plus more for serving, if desired. Halve the lime and squeeze the juice of 1 half into a blender or food processor. Add the yogurt, cilantro, and a big pinch of salt and blend on high speed until well incorporated, about 1 minute. (Alternatively, finely chop the cilantro and stir it all together in a small bowl.)


	Use a fork to mash the insides of the baked sweet potatoes and season with a big pinch each of salt and pepper, then fill them with smoky black beans, a big scoop of pico de gallo, and a nice drizzle of the creamy herby sauce. Crumble over a hefty serving of Cotija and garnish with more chopped cilantro if you’re feeling fancy.








3. mediterranean black beans


Serves 4


	½ bunch parsley

	1 lemon

	3 cups cooked quinoa (warm or cold)

	Kosher salt

	1 red bell pepper

	2 Persian cucumbers, or ½ English cucumber

	1 recipe Smoky Black Beans

	Tzatziki




	Finely chop the parsley. Using a Microplane, grate the lemon zest directly into the quinoa. Add half the parsley and ½ teaspoon salt. Stir and fluff to incorporate.


	Dice the bell pepper and cucumbers and add them to the quinoa.


	Assemble bowls with the quinoa salad as the base, topping each with a big spoonful of smoky black beans and a dollop of tzatziki. Garnish with the remaining parsley. Cut the zested lemon into wedges and serve one with each bowl for squeezing.







4. tamale bowls


Serves 4


	1 cup finely ground cornmeal

	4 ounces shredded cheddar cheese (1 cup)

	Kosher salt and freshly ground black pepper

	1 ripe medium avocado

	Fresh cilantro

	1 recipe Smoky Black Beans

	6 ounces pico de gallo

	Fried or scrambled eggs (optional)




	Cook the cornmeal per package instructions. Stir in the cheese until it melts, about 1 minute. Add ½ teaspoon salt and some pepper. These should be quite thick—keep stirring over low heat until they are.


	Dice the avocado and chop enough cilantro to make ½ cup.


	Assemble bowls with the cheesy polenta as the base, topping each with a big spoonful of smoky black beans, pico de gallo, avocado, cilantro, and eggs, if you like.








5. black bean flautasa with Avo Slaw


Serves 4 to 6


	1 recipe Smoky Black Beans

	6 ounces shredded Mexican blend, cheddar, or pepper Jack cheese (1½ cups)

	10 (8-inch) flour tortillas

	Nonstick cooking spray

	1 small red bell pepper

	Soft green herbs, such as fresh parsley, chives, and/or cilantro

	1 ripe medium avocado

	1 lime, plus more if needed

	Kosher salt and freshly ground black pepper

	1 (10-ounce) bag coleslaw mix or shredded green cabbage

	Sour cream, for serving




	Preheat the oven to 400°F.


	If your smoky black beans are still hot, let them cool for about 10 minutes, then stir in the cheese. Spread 3 tablespoons of the bean mixture down the center of 1 tortilla, then roll it up tightly and place it seam side down on a baking sheet. Repeat with the remaining tortillas, spacing them at least 1 inch apart on the pan. Spritz with cooking spray and bake for 15 to 20 minutes, until the tortillas are golden brown all over.


	Meanwhile, thinly slice the bell pepper and chop enough herbs to make about ¼ cup. Dice the avocado and place it in a large bowl. Halve the lime and squeeze the juice into the bowl with the avocado. Add a generous pinch of salt and some black pepper. Mash until well combined and mostly smooth. Add the bell pepper, coleslaw mix, and herbs and toss to coat. Taste and add more lime, salt, and/or black pepper as needed.


	Serve your flautas with the avo slaw alongside and a big dollop of sour cream!




[image: A plate of angle hair pasta in a creamy sauce, topped with herbs and cheese, accompanied by a fork. A small bowl of red pepper flakes and a napkin are placed nearby.]






tiny tomato pasta


Serves 4 to 6

Starring vine-ripe tiny tomatoes and a handful of fragrant basil—this, my friends, is peak summer cooking. What to Cookers everywhere are addicted to this pasta! It’s best with the freshest summer tomatoes—especially Sungolds—but if you’re craving it midwinter, you can make it with cherry tomatoes and add a pinch of sugar. Use whatever pasta you’ve got, but I’m telling you, angel hair is absolutely elite here.


	Kosher salt

	1 pound angel hair pasta

	6 tablespoons (¾ stick) unsalted butter

	6 garlic cloves

	2 pounds cherry, Sungold, or grape tomatoes

	½ teaspoon red pepper flakes

	Handful of fresh basil

	1 cup freshly grated Parmesan cheese (4 ounces), plus more for serving




	Bring a large pot of salted water to a boil over high heat. Add the pasta and cook until al dente according to the package directions. Scoop out 1½ cups of the pasta cooking water, then drain the pasta.


	Melt the butter in a Dutch oven over medium heat. Thinly slice the garlic. Add the garlic, tomatoes, 1½ teaspoons salt, and the red pepper flakes to the pot and turn up the heat to medium-high. Cook, stirring occasionally, until the tomatoes are bursting and forming a sauce with the butter, about 8 minutes. Use a spatula to carefully smash any tomatoes that haven’t burst on their own against the side of the pan. Turn off the heat.


	Thinly slice the basil.


	To the sauce in the pot, add the cooked pasta, ¼ cup of the reserved pasta cooking water (see Learn, here), most of the basil (reserve a little bit for garnish), and ½ cup of the Parm and stir until all the cheese has melted into a smooth sauce. Stir in the remaining ½ cup Parm until smooth. Stir in more of the pasta cooking water until everything looks saucy and delicious. Taste and add more salt as needed.


	Scoop into shallow bowls and top each serving with some of the reserved basil and more Parm.




tip If you’re feeding picky/texture-averse eaters, blend the sauce with an immersion blender or transfer it to a standing blender before adding the pasta, basil, and Parm.

learn Stirring in the cheese in two batches helps it melt more evenly without clumping.

shortcut I will always and forever grate my own Parm in the blender or food processor. Just cut off the rind, cut it into a few hunks, and blend or process until grated!
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hot honey roasted broccoli and chickpeas with Couscous


Serves 2 to 4

Whenever I return home from any trip, I have one blanket craving: vegetables. I’ll grab whatever veg is on the brink of expiring in my fridge (it’s almost always a bag of broccoli florets) and roast it to crisp perfection along with a can of chickpeas, which my pantry is never without. Add a nice dressing and an easy grain, and this simple, delicious veggie bowl becomes a full welcome-home feast.


	1¼ cups low-sodium vegetable stock (or BTB + water—see here)

	1 cup couscous

	Kosher salt

	Extra-virgin olive oil

	¼ cup roasted salted peanuts, almonds, or cashews

	¼ bunch cilantro or parsley

	2 pounds broccoli florets

	1 (15-ounce) can chickpeas, drained, rinsed, and patted dry

	½ teaspoon smoked paprika (optional)

	Freshly ground black pepper

	1 lime, plus more if needed

	¼ cup honey, plus more if needed

	½ teaspoon red pepper flakes




	Preheat the oven to 450°F. Line a baking sheet with parchment paper.


	Warm the stock in a small saucepan over medium heat for a few minutes or in the microwave for a few seconds.


	Combine the couscous and ½ teaspoon salt in a large bowl. Pour the warm stock and 1 tablespoon olive oil over the couscous and stir together with the couscous. Cover the bowl with a plate or plastic wrap and let stand for 5 minutes, until the liquid has been completely absorbed. Fluff with a fork.


	Meanwhile, chop the nuts and the cilantro leaves and tender stems.


	Place the broccoli on the prepared baking sheet; use your hands to break any large florets into smaller ones as you do this. Scatter the chickpeas around the broccoli. Add 2 tablespoons olive oil, the paprika (if using), 1 teaspoon salt, and some black pepper. Toss to coat well and spread out the broccoli and chickpeas in an even layer. Roast for 15 to 20 minutes, until the edges are crisp and golden, shaking the pan halfway through.


	Meanwhile, halve the lime and squeeze the juice into a small bowl. Whisk in 1 tablespoon olive oil, the honey, red pepper flakes, ¼ teaspoon salt, and some black pepper. Taste and adjust the flavor with more lime juice, honey, and/or salt.


	Drizzle the roasted broccoli and chickpeas with half the dressing and toss to coat. Spoon the couscous into shallow bowls and top with the broccoli and chickpeas. Garnish with the chopped nuts and cilantro and pass the remaining dressing at the table.




tip For milder heat, use a drizzle of sriracha or some smoked paprika in the honey instead of red pepper flakes, or just skip the pepper flakes!

swap Swap in fine or quick-cooking bulgur for the couscous (increase the water to 2 cups and let it stand for 10 to 12 minutes). • Use cubed firm or extra-firm tofu or cooked lentils in place of the chickpeas.
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pantry soup (Curry Noodle Soup)


Serves 4

When I need comfort food, and fast, I often turn to a pantry soup—that is, a soup that uses whatever the heck I can find in my pantry. One day after surveying my spice drawer and collection of canned goods, I ended up with this iteration, which marries the cozy flavors of curry with the satiating duo of pasta and chickpeas (à la the Italian classic pasta e ceci), and wow, did it hit the spot. This has since become one of my go-to meals when my fridge is bare and my family is starving—or whenever I need a very low-lift food hug.


	3 tablespoons neutral oil

	1 (15-ounce) can any white bean (chickpeas, cannellini, navy, etc.)

	1 tablespoon plus 1 teaspoon curry powder, plus more if needed

	½ teaspoon ground turmeric

	1 teaspoon kosher salt

	1 (13.5-ounce) can full-fat coconut milk or coconut cream

	1 (14.5-ounce) can diced tomatoes, with their juices

	2 tablespoons low-sodium soy sauce, plus more if needed

	4 ounces small pasta noodles, such as orecchiette, farfalle, or rotini

	1 lime




	Warm the oil in a large pot over medium-high heat. When it shimmers, add the chickpeas and cook, stirring occasionally, until they’re beginning to break apart and turn golden brown, 4 to 5 minutes. Add the curry powder, turmeric, and salt and cook, stirring, until fragrant, 30 seconds more.


	Pour in the coconut milk, tomatoes with their juices, and soy sauce. Fill up the tomato can with water and add that to the pot, then fill it up again and add that (so, that’s 2 canfuls of water). Turn up the heat to high and bring the mixture to a boil, then turn it down to medium and drop in the pasta. Cook according to the package directions until al dente, stirring often. Halve the lime and stir in the juice of 1 half. Taste and add more soy sauce, lime juice, and/or curry powder as desired.


	Ladle the soup into bowls and enjoy.




learn I love using canned coconut cream when I want a really creamy soup or curry, but it can be hard to find! It’s basically coconut milk with a higher fat content (whichever you use, shake the can first to reincorporate the fat and coconut water). Note that I am not talking about cream of coconut (or crema de coco), the sweetened ingredient used in piña coladas!

swap Any white bean works here! Feel free to mix and match your beans: ½ can of chickpeas, ½ can of cannellini, whatever! • If you’re swapping in gluten-free noodles, cook the noodles per the package directions in a separate pot. Drain and add them to the soup pot when you add the coconut milk, and sub in coconut aminos for the soy sauce.

riff For a thicker, more curry-like dish, add only 1 canful of water.

bulk it up Add a big handful of chopped hearty greens such as spinach, kale, collards, chard, or cabbage when you add the pasta to the pot.
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spicy saucy tofu with Quick Slaw and Sesame Rice


Serves 4 to 6

Tofu haters often cite “blandness” as an excuse to steer clear of the plant-based protein. But its blandness is actually its biggest strength! It so wonderfully absorbs whatever sauce you add to it—like this utterly craveable Korean-inspired gochujang sauce. The sauce does the heavy lifting here; all you do is add some preprepped vegetables and a grain, and you’ll have a home-run dinner in minutes.


	1½ cups short-grain white rice, rinsed

	Neutral oil

	1½ tablespoons plus ½ cup low-sodium soy sauce, plus more if needed

	Kosher salt

	6 teaspoons toasted sesame seeds, plus more for serving

	6 teaspoons sesame oil (preferably toasted)

	1 (10-ounce) bag shredded green cabbage or coleslaw mix

	1 (10-ounce) bag shredded carrots

	2 limes, plus more if needed

	2 teaspoons plus 2 tablespoons honey, plus more if needed

	1 (14- to 16-ounce) block extra-firm tofu

	6 garlic cloves

	1 (3-inch) piece fresh ginger

	2 tablespoons gochujang, sambal oelek, or sriracha

	2 tablespoons rice vinegar

	Freshly ground black pepper

	3 scallions




	In a medium saucepan, combine the rice, 1¾ cups water, 2 tablespoons neutral oil, 1 tablespoon of the soy sauce, and ½ teaspoon salt. Bring to a boil over high heat, then turn down the heat to medium-low, cover, and simmer for 15 minutes. Remove from the heat and let stand, covered, for 10 minutes or until ready to serve. Uncover and use a fork to fluff the rice, then gently stir in 2 teaspoons of the sesame seeds and 1 teaspoon of the sesame oil.


	Meanwhile, combine the cabbage and carrots in a large bowl. Halve 1 lime and squeeze in the juice. Add the remaining 4 teaspoons sesame seeds, 3 teaspoons sesame oil, ½ tablespoon of the soy sauce, and 2 teaspoons of the honey. Toss to coat well. Taste and add more lime juice, soy sauce, or honey.


	Warm your largest skillet over medium-high heat until a drop of water flicked into the pan dances on the surface. Meanwhile, drain the tofu, then use your hands to squeeze out as much liquid as you possibly can. It’ll break apart a bit and that’s fine.


	Add 2 tablespoons neutral oil to the hot skillet. When it shimmers, break the tofu into bite-size pieces and add them directly to the pan in an even layer and cook, undisturbed, until lightly browned on the bottom, 2 to 3 minutes. Give it a stir, then cook until lightly browned all over, 3 to 5 minutes more. It’s fine if some bits stick to the pan; the sauce will get them. Scooch all the tofu into a pile on one side of the pan.


	To the cleared side of the skillet, add 2 tablespoons neutral oil, then use a Microplane to grate the garlic and ginger (no need to peel it) into the oil. Cook, stirring, until fragrant, 15 to 30 seconds. Pour in the remaining ½ cup soy sauce, 2 tablespoons honey, and the remaining 2 teaspoons sesame oil, then add ½ cup water, the gochujang, vinegar, and some pepper. Stir with a wooden spoon, scraping up any browned bits from the skillet, and bring the sauce to a simmer.


	Push the tofu into the sauce and cook, stirring once or twice, until the tofu has absorbed the flavors and the sauce has thickened, 3 to 5 minutes.


	Meanwhile, cut the remaining lime into 8 wedges and slice the scallions.


	Divide the rice among bowls. Top with the tofu, spooning extra sauce over the top. Add a generous scoop of the slaw and garnish with the scallions and sesame seeds. Serve with the lime wedges for squeezing.




swap Swap out the tofu for ground chicken, turkey, or pork and use your spatula to break the meat into small crumbles as it cooks.

riff I love a lot of slaw with this tofu dish, so I wrote the recipe that way. If you have leftover slaw but no more rice or tofu, toss it into Warm Sesame Noodles (here) or Beef Basil Bowls (here). Or, throw the slaw into a hot, lightly oiled skillet and warm it through to serve alongside roasted chicken or pork.

bulk it up Add sliced avocado or a fried egg on top of each serving. • Toss some chopped peanuts or cashews into the slaw or the tofu. • Add sliced cucumbers or radishes to the slaw.
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the only egg salad you’ll ever need


Serves 4

Every Southern baby shower, funeral, and wedding luncheon has tiny crustless white bread sandwiches (also known as tea sandwiches) stuffed with egg salad. They are typically delightfully nostalgic and woefully underseasoned at once. But not my egg salad! My egg salad—inspired by my mom’s, which broke the internet—is bright, zippy, and full of herby lemon flavor. And it tastes even better the next day! Serve it on soft white bread, scoop it up onto Ritz crackers, or toast a really good slice of sourdough bread and make it open-faced. If, like me, you hate peeling hard-boiled eggs but love egg salad, you’re gonna love my trick for cracking and steaming them instead (it’s even easier than my mom’s method!). You’ll never wrestle with eggshells—or eat boring egg salad—again.


	Kosher salt

	1 tablespoon light vinegar, such as apple cider, champagne, or distilled white

	8 large eggs

	Freshly ground black pepper

	1 large celery stalk

	10 chives, plus more for serving

	2 dill sprigs, plus more for serving

	½ lemon

	3 tablespoons mayonnaise, plus more if needed

	2 teaspoons Dijon mustard, plus more if needed

	Soft white bread, toasted sourdough bread, butter lettuce leaves, Ritz crackers, or your preferred egg salad vessel, for serving




	Warm 2 inches of water in a 10-inch medium skillet over medium-high heat. Add a big pinch of salt and the vinegar. When small bubbles begin to appear, crack in the eggs and reduce the heat to medium. The water should not be boiling, it should be a nice gentle steam; adjust the heat as needed. Season with a little pinch of salt and some pepper, then cover. Cook the eggs until the whites and yolks are set, 4 to 6 minutes.


	Meanwhile, finely chop the celery, chives, and dill.


	Use a slotted spoon to transfer the eggs to a cutting board. Chop them really finely—like when you think you’re done chopping, chop through them one more time. Transfer them to a large bowl. Using a Microplane, grate the zest of the lemon half into the bowl, then squeeze in the juice. Add the celery and herbs, along with the mayonnaise, mustard, ½ teaspoon salt, and a little bit of pepper and mix to combine. Taste and adjust the ingredients as needed—sometimes I like more mayo or mustard or salt! If you have time, cover and refrigerate for at least 30 minutes before eating.


	Scoop the egg salad onto your serving vessel of choice and, if you like, top it with more chives and dill. Or eat it straight with a spoon like I do! Store any leftover egg salad in an airtight container in the refrigerator for up to 5 days.




tip If I’m leaving you with leftover herbs, I’m sorry—but they’re important here! Plan to make Open-Faced Cheesy Chutney Chicken Melts (here) and a Dilly Feta Salad (here) this week to use up the rest of the chives and dill.

swap If you have cilantro or parsley, you can use those instead of dill and chives for a different herby vibe! • Try Greek yogurt or cottage cheese instead of the mayo for a protein hit.

riff Make a curry egg salad! Omit the dill and mustard, and add 1 teaspoon curry powder, ¼ teaspoon paprika, and 1 small grated carrot.
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warm sesame noodles with Bok Choy and Bell Peppers


Serves 2 or 3

When George and I spent a summer in New York City during his time in business school, we lived in Tribeca, just below Canal Street, the heart of Chinatown. Our favorite thing was to meet up after work and walk east on Canal Street until we found the spicy, slurpy noodles we were craving. Our favorite spot was a place called Noodletown, where we’d happily gobble up ginormous servings of warm sesame noodles while we caught up on the day’s events. Now that we live in the country, we have to fend for ourselves when saucy noodle cravings hit. Warning: When I make these, I have to resist eating half the sesame-tahini sauce with a spoon over the kitchen sink. It’s that good—but it’s always worth waiting for the hot noodles and veg (and leftover chicken, tofu, steak, or pork, if I have some in the fridge!) to join the party.


	Kosher salt

	1 small (not baby) head bok choy (about 1 pound)

	1 red bell pepper

	2 scallions

	¼ cup tahini, plus more if needed

	2 tablespoons sesame oil (preferably toasted), plus more if needed

	2 tablespoons low-sodium soy sauce, plus more if needed

	2 tablespoons rice vinegar, plus more if needed

	1½ tablespoons maple syrup or honey, plus more if needed

	½ teaspoon garlic powder, plus more if needed

	½ teaspoon ground ginger, plus more if needed

	8 ounces ramen noodles (flavor packets discarded, if using instant)

	Toasted sesame seeds, for serving

	Chopped roasted salted peanuts, for serving




	Bring a large pot of salted water to a boil over high heat.


	Meanwhile, trim the bok choy and cut the leaves from the stems. Thinly slice the stems and leaves. Slice the bell pepper into thin strips. Thinly slice the scallions.


	In a large bowl, whisk together the tahini, sesame oil, soy sauce, vinegar, maple syrup, garlic powder, ginger, and a pinch of salt. Taste and add more of anything you’d like.


	Add the noodles to the boiling water and cook according to the package directions. During the last 3 minutes of cooking, add the bok choy. During the last 1½ minutes of cooking, add the bell pepper. Scoop out ½ cup of the noodle cooking water and drain everything in a colander.


	Add the hot noodles and vegetables to the bowl with the sauce. Toss well, adding noodle water one splash at a time, until the sauce is creamy and everything is coated evenly.


	Divide among shallow bowls and top each serving with scallions, toasted sesame seeds, and chopped peanuts. Serve warm.




shortcut Use frozen precut stir-fry vegetables. Add during the last 2 minutes of cooking.

swap Any long noodle will work here. I like spaghetti, udon, or whatever is in my pantry! • Any nut or seed butter works in place of tahini for a different delicious nutty profile.

bulk it up Add roasted cubed firm or extra-firm tofu or shredded rotisserie chicken. • Or the Spicy Saucy Tofu (here) would be great on top of these noodles.
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miso peanut chicken bowls with Cilantro Lime Slaw


Serves 4 to 6

Before I was What to Cook-ing, I had a host of developer/tester/ghostwriter gigs. One of those was for a book called Eat to Beat Depression and Anxiety by Dr. Drew Ramsey, through which I came to understand that fermented foods like miso (and sauerkraut, kimchi, kefir, and kombucha, among others) are packed with probiotics that benefit our gut health, which, in turn, can boost our mental health. I was already a miso devotee for flavor reasons—it’s such an easy way to add umami to a meal—but after learning about its health benefits, I became even more obsessed with incorporating it anywhere I could.


	1½ cups white rice (any kind!), rinsed

	4 cups low-sodium chicken stock (or BTB + water—see here)

	1 tablespoon unsalted butter

	½ cup peanut butter

	¼ cup low-sodium soy sauce, plus more if needed

	3 tablespoons white miso paste

	2 tablespoons maple syrup

	2 tablespoons rice vinegar, plus more if needed

	1 to 2 tablespoons sriracha, plus more if needed

	½ teaspoon garlic powder

	1½ to 2 pounds boneless, skinless chicken breasts

	½ bunch cilantro

	1 or 2 limes (or 4 more tablespoons rice vinegar)

	10 ounces shredded green cabbage or coleslaw mix

	1 tablespoon sesame oil (toasted or not)

	1 tablespoon neutral oil

	Kosher salt

	Toasted sesame seeds or chopped peanuts, for serving




	In a small pot, combine the rice, 2½ cups of the stock, and the butter. Bring to a boil over high heat, then turn down the heat to low, cover, and cook for 15 minutes. Remove from the heat and let stand, covered, for 10 minutes, or until you’re ready to serve. Fluff with a fork before serving.


	In a large saucepan or wide pot, working off the heat, whisk together the remaining 1½ cups stock, the peanut butter, soy sauce, miso paste, maple syrup, vinegar, sriracha, and garlic powder. You might need to use a fork to smoosh the peanut butter and miso and get them to combine into the liquid. Bring to a boil over high heat, then turn down the heat to medium-low.


	Trim any white fat off the chicken breasts, then cut them into 2-inch cubes. Add the chicken to the pan with the sauce in an even layer, cover, and cook for 5 minutes. Flip the chicken pieces, cover, and cook until the chicken is cooked through, 5 to 8 minutes more. You can check by pulling a piece apart with two forks—it should shred easily.


	Turn up the heat to medium-high and cook, uncovered, stirring often, until the sauce thickens, 3 to 4 minutes. It’s okay if the chicken shreds apart a bit—in fact, if you have the time, use two forks to shred it a bit for optimum sauce absorption. Taste and add more vinegar for tang, soy sauce for salt, and/or sriracha for heat.


	Meanwhile, finely chop the cilantro leaves and tender stems and transfer to a large bowl. Halve 1 lime and squeeze in the juice. Add the cabbage, sesame oil, neutral oil, and a big pinch of salt. Toss to combine. Add the juice from the second lime, if desired (I like it really tangy, so I do!).


	Scoop the rice into bowls. Top with the chicken and slaw. Drizzle extra sauce from the chicken over the top. Finish with sriracha and toasted sesame seeds.




tip Once you’ve made this meal, use your leftover miso to make the miso–creamed spinach and mushrooms on here.

swap You can use boneless, skinless chicken thighs instead of breasts: Trim off any white fat, cut into 2-inch pieces, and cook in the sauce until easy to shred, 14 to 16 minutes.

shortcut Shred the meat from 1 warm rotisserie chicken and toss it with the warmed sauce over medium heat until coated and saucy.
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sheet pan summery lemon oregano chicken and squash


Serves 4 to 6

Sometimes it’s the dead of summer—also known as high grilling season—but you simply do not feel like grilling. There’s a strong dividing line between “hot enough to grill” and “too hot to grill.” When yellow squash and zucchini are abundant but you cannot bear to stand near a flame, this sheet pan chicken dinner is the move. It’s important to note that the bread isn’t an afterthought! Using it to scoop up the softened veg, creamy cheese, and briny olives (and to wipe the plate clean) is arguably the best part.


	2 pounds boneless, skinless chicken thighs

	2 medium zucchini

	2 medium yellow squash

	1 large lemon

	1 (5- to 6-ounce) jar pitted green olives, such as Castelvetrano, drained (about 1 cup)

	4 tablespoons extra-virgin olive oil, plus more for serving

	1 tablespoon Greek seasoning, store-bought or homemade (see here)

	Kosher salt

	6 oregano sprigs

	1 large loaf focaccia or other chewy bread

	Big pinch of flaky sea salt

	4 ounces goat, brine-packed feta, or ricotta salata cheese

	Freshly ground black pepper, for serving




	Preheat the oven to 450°F.


	Trim off any white fat from the chicken thighs. Slice the zucchini and yellow squash into ¼-inch-thick rounds. Thinly slice the lemon. Tear or slice the olives in half.


	Place the chicken, zucchini, squash, lemon slices, and olives on a baking sheet and toss with 3 tablespoons of the olive oil, the Greek seasoning, 1¼ teaspoons kosher salt, and oregano sprigs to coat well. Spread the chicken, zucchini, squash, lemon slices, and olives into an even layer, overlapping them as little as possible.


	Roast until the chicken is cooked through and the vegetables are tender and lightly browned, about 25 minutes. If they’re lacking color, broil for a few minutes at the very end to brown things up a bit.


	Meanwhile, place the focaccia on a separate baking sheet. Drizzle with the remaining 1 tablespoon olive oil and sprinkle with the flaky salt. During the final 5 minutes of cooking the chicken thighs, place the pan in the oven to warm the focaccia through (but don’t broil it).


	Crumble the cheese over the chicken and veggies, drizzle with olive oil, and sprinkle with some pepper. Serve your summer medley straight from the baking sheet, with big hunks of sliced or torn focaccia for sopping up all the juices.




riff Use dried Italian seasoning in place of Greek seasoning, and serve with pesto!

bulk it up Serve with herby couscous (see Bulk It Up, here). Top with hummus and/or tzatziki.
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sheet pan wintry butter roasted chicken and delicata squash


Serves 4 to 6

This is my wintery foil to the Sheet Pan Summery Lemon Oregano Chicken and Squash on here. We call upon my all-time favorite winter squash—delicata—and pair it with cozy notes like maple syrup, cumin, curry, and thyme. It’s incredibly simple to make, yet comes out of the oven impressive enough to serve for a special occasion. If you find yourself hosting a small crew on a holiday, or if you’re a turkey hater looking for an alternative main for Thanksgiving, this would be an excellent choice. Or just make it on a Monday—it’s that easy! (Full transparency: It’s gonna take you closer to 40 minutes than 30, but it still deserves a spot in this chapter.)


	2 small delicata squash

	1 large red onion

	2 pounds bone-in, skin-on chicken thighs

	8 thyme sprigs

	5 tablespoons unsalted butter, melted

	3 tablespoons maple syrup

	2 teaspoons kosher salt

	2 teaspoons ground cumin

	1 teaspoon curry powder

	½ teaspoon ground ginger

	½ cup halved pitted dates (preferably Medjool)

	½ cup raw walnut halves

	2 big handfuls of arugula

	4 ounces goat cheese

	4 ounces pomegranate seeds (1 cup)

	Balsamic vinegar, for serving




	Position racks in the top and bottom thirds of the oven (if your oven is wide enough to fit two baking sheets on one rack, just position a rack in the middle) and preheat to 450°F.


	Trim the ends off the delicata squash and halve them lengthwise. Use a large spoon to scrape out and discard the seeds. Cut the squash into ½-inch-thick slices. Cut the onion in half through the root end, then into 1-inch wedges. The layers will fall apart—that’s okay, but keep them together if at all possible.


	Pile the chicken, squash, onion, and thyme sprigs onto a baking sheet. Add the melted butter, maple syrup, salt, cumin, curry powder, and ginger and toss to coat well—really get in there! Transfer half the mixture to a separate baking sheet and spread everything on both pans into an even layer.


	Roast everything for about 25 minutes, until the thickest part of the chicken reaches 165°F internally, swapping the pans on the top and bottom racks halfway through cooking. Pull the baking sheets out and flip the squash (or don’t, if you’re feeling lazy), then scatter the dates and walnut halves on top and roast for 3 to 4 minutes more, until they’re warm and toasty.


	Toss everything together on one of the baking sheets. Scatter the arugula, goat cheese, and pomegranate seeds over the top and drizzle with balsamic. Serve straight from the pan.




tip Containers of pomegranate seeds are available in the produce section of most grocery stores. If you can’t find them, you can grab a pomegranate and remove the seeds yourself (meh) or thinly slice a crisp apple to add a pop of sweetness and crunch here instead (I’d vote for apple).

swap If you prefer boneless, skinless chicken thighs here, roast as directed. It’s very hard to overcook chicken thighs, but if they’re done before the squash, use tongs to transfer them to a platter and cover loosely with aluminum foil while you finish roasting the veggies, then toss it all together on a single baking sheet as directed.

extra extra The arugula, pom seeds, and goat cheese quite frankly are extra extra. You can omit them to make this a simpler sheet pan meal, but they really bring it all together in a special way—and it’s not like they take any extra prep time (unless you opt to remove the seeds from the pomegranate yourself . . .)!
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chicken parm meatballs with Broccoli Butter Noodles


Serves 4

These meatballs are masquerading as chicken Parm, harnessing the taste of the Italian classic (breaded chicken, tangy tomato sauce, a boatload of gooey cheese) while demanding a lot less work (no pounding of chicken cutlets or flour dredging here!). If you’re on the hook for a potluck dish or drop-off meal for a friend, might I recommend these? You can even halve the meatball size so they’re more grazeable (and shave 6 to 8 minutes from their total baking time as a bonus). I really like pairing them with silky buttery broccoli noodles to check off both a grain and a vegetable—the broccoli breaks down into creamy little green specks my kids gobble right up.


	Nonstick cooking spray

	Kosher salt

	Leaves from ½ bunch basil

	1 pound ground chicken

	⅔ cup panko breadcrumbs, plus more if needed

	1 cup freshly grated Parmesan cheese (4 ounces), plus more for serving

	1 tablespoon Italian seasoning, store-bought or homemade (see here)

	½ teaspoon garlic powder

	1 large egg

	1 (24-ounce) jar marinara sauce (I like Rao’s)

	8 ounces shredded mozzarella cheese (2 cups)

	8 ounces spaghetti

	12 ounces broccoli florets

	3 tablespoons unsalted butter

	Red pepper flakes (optional)




	Preheat the oven to 425°F. Coat a 10-inch ovenproof skillet with cooking spray. Bring a large pot of salted water to a boil.


	Finely chop the basil leaves.


	In a large bowl, combine the ground chicken, ⅓ cup of the panko, ½ cup of the Parm, ¼ cup of the chopped basil, the Italian seasoning, 1 teaspoon salt, the garlic powder, and the egg. Use your hands to mix well, then scoop out and roll 12 even-size meatballs.


	Pour the remaining ⅓ cup panko into a shallow bowl or plate. Roll each meatball through the panko, pressing to adhere (add more breadcrumbs to the bowl if needed to coat them all!), and place them in the prepared skillet. Coat the meatballs with cooking spray.


	Bake the meatballs for 12 minutes. Remove the skillet from the oven and pour in the marinara so the meatballs are nestled in the sauce (be careful—the sauce might splatter a bit since the skillet is super-hot). Sprinkle the mozzarella over everything, then return the skillet to the oven and bake for 10 minutes more, until the cheese is melty.


	While the meatballs are cooking, add the pasta and broccoli to the boiling water (use your hands to break any large florets into smaller ones as you drop them in) and cook until the pasta is al dente, according to the package directions. Scoop out ½ cup of the pasta cooking water, then drain the pasta and broccoli and return them to the empty pot. Add the butter, ¼ cup of the reserved pasta cooking water (see Learn, here), remaining ½ cup of the Parm, a nice handful of the chopped basil, and ¾ teaspoon salt. Use tongs to toss until the broccoli breaks down into tiny bits and combines with the pasta and Parm into a silky sauce. Add more pasta water if you want things saucier and a pinch of red pepper flakes if you like.


	Scatter more fresh basil and Parm over the meatballs and serve immediately, over or alongside the broccoli noodles.




riff Make it a meatloaf! See the Riff on here.

swap You could ditch the meatballs and serve grilled shrimp or chicken over the noodles instead. • Or keep the meatballs, ditch the noodles, and serve with sourdough bread to sop up the sauce!




goodness, gracious, great (meat)balls of fire

I make meatballs so often that my godsons, Augie and Charlie, made it my nickname. I was very, very pregnant the first time their grandmother Randi heard them call me Meatball. She thought they were body-shaming me, toddler-style. “Boys!” she said, horrified. “That’s not very nice!” It still makes me giggle to think about. Using this formula, meatballs are foolproof, kids love them, and you can sneak vegetables into both the balls and whatever sauce you’re serving them with, should vegetable-sneaking subterfuge be a necessity in your household. This formula works with any ground meat—chicken, turkey, beef, pork, lamb, or a mix—and can be adapted to whatever cuisine you’re craving.

meatball formula (serves 4)

1 pound ground meat

½ cup starchy filler

binder

2 to 4 ounces (½ to 1 cup) GRATED CHEESE

1 teaspoon kosher salt

+ Aromatics and spices

glorious, flavorful, tender meatballs!!!

the method


	Mix gently: Combine everything in a large bowl. Use your hands to blend just until the ingredients are well mixed. Don’t overdo it, as too much handling can make the meatballs tough.


	Form the meatballs: Use a small scoop or two spoons to portion into ping-pong ball–size meatballs (usually about 20 total using this formula). I typically don’t even roll them perfectly round—life’s too short.


	Choose your cooking method:


	Stovetop simmer: Brown in a skillet over medium heat in oil, then simmer in sauce for 15 to 20 minutes.

	Oven: Bake on a baking sheet at 425°F for 15 to 20 minutes.

	One-pan: Drop raw meatballs directly into simmering sauce, cover, and cook for 30 minutes.





	Check for doneness: The internal temperature should reach 160°F for beef, pork, and lamb, or 165°F for poultry.




ingredient options

ground meat

lamb, beef, turkey, chicken, ground sausage (sweet or spicy)--anything goes!

starchy filler

panko breadcrumbs, Italian breadcrumbs, almond flour, crushed-up 
Cheez-It or Ritz crackers, blended day-old bread

binder

1 large egg or 1/4 cup ricotta or cottage cheese

cheese

cheddar, mozzarella, Mexican blend, feta, Parm, Gouda

aromatics and spices

2 tablespoons to ¼ cup minced fresh herbs including chives or scallions, or 1 teaspoon dried herbs; 2 minced garlic cloves; up to 2 teaspoons of spices such as garlic powder, onion powder, smoked paprika, Italian seasoning, cumin, coriander

flavor ideas

italian-inspired

Italian breadcrumbs + Parm + ¼ cup chopped fresh basil + 1 teaspoon garlic powder + 1 teaspoon Italian seasoning (store-bought or homemade—see here). Serve with pasta tossed with pesto or marinara and roasted broccoli.

indian-inspired

panko breadcrumbs + ricotta or cottage cheese + 1½ teaspoons garam masala + ½ teaspoon garlic powder + ½ teaspoon onion powder. Serve with mango chutney, cauliflower roasted with garam masala, and naan.

greek-inspired

panko breadcrumbs + ¼ cup finely chopped fresh dill + ¼ cup finely chopped fresh mint + 2 minced garlic cloves + 1 teaspoon dried oregano. Serve with the tomato, cuke, and mint salad (here) and toasted sourdough.

mexican-inspired

panko breadcrumbs + ¼ cup finely chopped fresh cilantro + 1 minced chipotle pepper in adobo + 1 teaspoon garlic powder + 1 teaspoon onion powder + ½ teaspoon smoked paprika. Serve with rice, smoky black beans (here), and a smattering of your favorite toppings.

asian-inspired

panko breadcrumbs + 2 finely chopped scallions + 2 minced garlic cloves + 1 tablespoon grated fresh ginger + 1 tablespoon low-sodium soy sauce + 1 teaspoon sesame oil. Serve with warm sesame noodles (here).

Sauce Shortcuts

Italian: Jarred tomato sauce such as marinara sauce, vodka sauce, arrabbiata sauce

Cream-based (simmer until thickened before adding meatballs): Heavy cream + fresh or dried herbs, heavy cream + a dollop of pesto, heavy cream + grated lemon zest

Broth-based: Chicken stock or beef stock + aromatics

For serving only: Bake on a baking sheet and serve with plain full-fat Greek yogurt, pesto, tzatziki, hummus, or ketchup.

make-ahead strategy

Raw meatballs: Form, freeze on a baking sheet until solid, then transfer to zip-top bags and freeze for up to 3 months. Cook from frozen, adding 5 to 10 extra minutes to the cooking time.

Cooked meatballs: Bake on a baking sheet, let cool completely, and freeze in zip-top bags for up to 3 months. Simmer in sauce until defrosted and warmed through. Perfect for busy weeknights.

kid-friendly hacks

Keep some meatballs sauce-free for picky eaters.

Hide finely chopped vegetables in the meat mixture. Grated, peeled zucchini is my go-to; be sure to squeeze out all the moisture before mixing with the meat.

Serve with toothpicks for fun and easy grabbing (and to discourage little hands from touching every meatball).
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one-pan butter chicken–inspired meatballs


Serves 3 or 4

Butter chicken—spiced chicken floating in a velvety tomato sauce—is a North Indian comfort food beloved around the world. It’s a dish I crave often and have riffed on countlessly in my kitchen. When I repackaged the flavors of that dish into this meatball meal, I felt like I’d struck weeknight gold. I can double the meatballs and freeze them for future dinners, and I can easily deconstruct the meal for my pickiest children. For them, I serve the meatballs sauceless with a spoonful of beans, raw spinach (can’t tell you why, but they’ll eat it raw and only raw), and naan. For my more adventurous kids, George, and me, I serve them soaked in sauce, with beans and (wilted!) spinach.


	Meatballs

	1 pound ground chicken

	4 ounces (½ cup) whole-milk ricotta cheese

	⅓ cup breadcrumbs

	1½ teaspoons garam masala

	1 teaspoon kosher salt

	½ teaspoon garlic powder

	Sauce

	2 tablespoons unsalted butter

	2 teaspoons garam masala

	1 teaspoon garlic powder

	½ teaspoon onion powder

	1 (14.5-ounce) can tomato sauce

	1 (13.5-ounce) can full-fat coconut milk

	1 (15-ounce) can white beans, such as cannellini or great northern, drained and rinsed

	1½ teaspoons sugar

	2 big handfuls of fresh baby spinach

	Kosher salt (optional)

	For Serving

	Handful of fresh cilantro

	1 lime

	4 pieces naan




	Make the meatballs. In a large bowl, combine the ground chicken, ricotta, breadcrumbs, garam masala, salt, and garlic powder. Use your hands to mix well, then scoop out and lay them on a sheet of parchment paper. (I don’t even roll them to make sure they’re perfectly round!) You should have about 20 meatballs.


	Make the sauce. Melt the butter in a large Dutch oven over medium heat. Add the garam masala, garlic powder, and onion powder and cook, stirring, until very fragrant, about 1 minute. Carefully stir in the tomato sauce (it might splatter when it hits the hot butter), coconut milk, beans, and sugar. Turn up the heat to high to bring to a boil, then reduce to medium-high and stir for 2 minutes to thicken the sauce slightly.


	Turn down the heat to medium and add the meatballs. Cover and cook for 10 minutes, stirring once or twice. The sauce should be gently bubbling, but if it starts to bubble too much and splatter, turn down the heat a little more. Uncover to stir in the spinach and flip all the meatballs over in the sauce, then replace the lid and cook until the spinach is wilted and the meatballs are cooked through and reach 165°F internally, 5 to 7 minutes more. Taste the sauce and add salt as needed. If it’s too thick, add a splash of water to thin it to your liking.


	Meanwhile, finely chop the cilantro. Cut the lime into 4 wedges. Throw the naan on a baking sheet and slide it under the broiler until it’s warm and golden brown (don’t burn it!).


	Spoon the meatballs and sauce into bowls. Sprinkle each with cilantro and serve with a lime wedge for squeezing and naan for scooping.




swap If you don’t love beans, leave them out, and serve the meatballs and sauce over quinoa or Israeli couscous instead. • Kale, Swiss chard, or escarole are great in place of the spinach, but stir them in right before you add the meatballs to the sauce, as they need a bit longer to cook.

riff You can make pretty much any meatball recipe into a meatloaf instead. Spray a loaf pan with nonstick cooking spray, lightly pack the meat in, and bake at 350°F for 1 hour, or until the internal temperature reaches 160°F for beef and pork or 165°F for turkey and chicken.
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one-pot creamy chicken and mushroom orzotto


Serves 6 to 8

Think of this meal as a cross between a hearty winter soup (à la mushroom barley or chicken and wild rice) and a decadent risotto. One-pot pastas like this orzotto (aka risotto-style orzo) are one of my go-to meals when hosting a crowd. They couldn’t take less effort and yet never fail to impress—I’d happily pay $20 for a big bowl of this at a restaurant. If I’m feeding picky kids, I’ll hold back the spinach, serve the kids, then stir it in for the adult portions.


	2 pounds boneless, skinless chicken breasts

	1½ teaspoons Italian seasoning, store-bought or homemade (see here)

	Kosher salt and freshly ground black pepper

	¾ teaspoon garlic powder

	¼ to ½ teaspoon red pepper flakes (optional)

	2 tablespoons extra-virgin olive oil

	1 pound white mushrooms

	1 shallot

	6 garlic cloves

	2 tablespoons unsalted butter

	4 cups low-sodium chicken stock (or BTB + water—see here)

	1 pound orzo

	½ cup heavy cream

	2 huge handfuls of fresh baby spinach

	1 lemon

	½ cup freshly grated Parmesan cheese (2 ounces), plus more for serving




	Trim off any white fat from the chicken, then cut the breasts into bite-size cubes. Right there on the cutting board, sprinkle the chicken with the Italian seasoning, 1¼ teaspoons salt, some black pepper, the garlic powder, and, if you want a little heat, the red pepper flakes. Toss to coat.


	Warm the olive oil in a wide skillet or heavy-bottomed pot or braiser over medium-high heat. When it shimmers, add the chicken in an even layer and cook until browned on the bottom, 2 to 3 minutes. Flip and cook until browned all over, 2 to 3 minutes more. Use a slotted spoon to transfer the chicken to a plate.


	Meanwhile, thinly slice the mushrooms. Mince the shallot and garlic.


	In the same skillet (no need to wipe it out), melt the butter over medium-high heat. Add the mushrooms, shallot, and garlic. Cook, stirring occasionally, until the mushrooms release all their liquid and the shallot is tender, 5 to 6 minutes. Stir in a big pinch of salt, then return the chicken to the pan along with any juices that collected on the plate and add the stock and orzo. Turn up the heat to high and bring to a boil, stirring occasionally with a wooden spoon and scraping up any orzo stuck to the bottom of the pan. Stir in the cream and turn down the heat to medium. Cook, stirring occasionally and adjusting the heat as needed to keep it bubbling gently, until the orzo is cooked and the sauce has thickened, 10 to 12 minutes.


	Turn off the heat and stir in the spinach, tearing the leaves with your hands as you add them. Using a Microplane, grate the zest of the lemon directly into the skillet, then cut the lemon in half and squeeze in the juice from half of it. Add the Parm. Cook, stirring, until the spinach has wilted, 1 to 2 minutes. If your pasta has thickened up and is no longer saucy and loose like a risotto, add more water or stock to loosen it. Taste and adjust the seasoning as needed.


	Spoon the orzotto into bowls and serve topped with more Parm and black pepper. Cut the other lemon half into small wedges for serving.




swap If you’re in the mood for a lighter meal, you could swap out half or all the cream for extra stock. Or, you could just double the Parm. Or, stir in a block of Boursin instead of heavy cream.

riff Ditch the chicken, double the mushrooms, and use low-sodium vegetable stock to make it vegetarian. Try adding ½ cup chopped sun-dried tomatoes, too.
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white cheddar chili crisp flautas with Lime Crema


Serves 4 to 6

I have a note on my iPhone titled “Leftover Dinners,” in which I jot down home-run meals I’ve made using odds and ends from my fridge. Flautas are at the top of the list and make an A+ dinner anytime you find your fridge stocked with leftover cooked meat or beans.


	2 cups finely chopped cooked chicken

	8 ounces shredded white cheddar cheese (2 cups)

	1¼ cups sour cream or plain yogurt

	1 (4-ounce) can diced green chiles, drained if very liquidy

	1 to 3 tablespoons chili crisp (crisp only—drain off the oil)

	Kosher salt

	10 (6-inch) flour tortillas

	Nonstick cooking spray

	1 lime

	Toppings: shredded iceberg lettuce (optional), pico de gallo




	Preheat the oven to 425°F. Line a rimmed baking sheet with parchment paper.


	In a large bowl, mix together the chicken, cheese, ¾ cup of the sour cream, the chiles, 1 tablespoon of the chili crisp, and ¼ teaspoon salt. Take a little nibble. Is it delicious? If so, proceed. Does it need a little more oomph? Stir in some more salt and maybe some more chili crisp. Keep seasoning until it’s delicious.


	Spread ¼ cup of the chicken mixture down the center of a tortilla, then roll it very tightly, and place it seam side down on the prepared baking sheet. Repeat until all the chicken filling is gone.


	Spray the flautas really well with cooking spray. Bake for 12 to 14 minutes, until golden and crispy all over.


	Meanwhile, halve the lime and squeeze the juice of 1 half into a small bowl. Stir it together with the remaining ½ cup sour cream (see Tip) and a little pinch of salt. Taste and add more lime juice or salt as needed.


	Let the flautas cool for 5 minutes, then top with shredded iceberg, if you like, and drizzle with the lime crema! Serve with pico de gallo on the side.




swap Corn tortillas are tricky here—they dry out and crack, and it’s just not great. If you need a gluten-free option, I’d rather you used something like a Siete grain-free tortilla.

tip For the crema, if you have mayo and something like sour cream or yogurt, use ¼ cup of each. If you have something thicker, like cream cheese or labneh, you can use a tiny bit of water to make it more saucy.

riff These are very riffable—the basic equation is a precooked protein + something creamy + cheese + some sort of flavor. Swap out the chopped chicken for 2 (15-ounce) cans of drained and rinsed black beans or pinto beans, or 1 pound of cooked ground meat. • Swap the white cheddar for shredded Mexican blend or Jack cheese. • Flavor add-ins range from salsa verde, harissa, a can of diced green chiles plus a little taco seasoning (that one will yield a more traditional flauta), or even honey mustard for McDonald’s Snack Wrap vibes (in the best way possible).

bulk it up Roast shucked corn on the baking sheet right alongside the flautas for an easy side. Slather with butter, salt, and lime juice when they come out of the oven.
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sticky orange chicky and brussels


Serves 4

I live in a small town with zero available Chinese food delivery—a far cry from growing up with the great Mr. Lu’s on speed dial for those nights when my working parents needed to, literally, phone it in on dinner. But when the orange chicken craving strikes, it strikes hard! Here’s what I make when that moment hits me and I need dinner to be ready with nearly the same level of ease as takeout. Brussels sprouts weren’t part of our Mr. Lu’s order, but here they roast to crispy perfection and soak up the punchy orange sauce perfectly.


	Neutral oil

	2 pounds boneless, skinless chicken thighs

	1 pound Brussels sprouts

	3 tablespoons cornstarch

	½ teaspoon kosher salt

	¾ cup fresh orange juice

	1 to 2 tablespoons sambal oelek

	3 tablespoons low-sodium soy sauce

	2 tablespoons rice vinegar

	1 tablespoon fish sauce

	2 scallions

	Toasted sesame seeds, for serving




	Preheat the oven to 450°F.


	Drizzle a little bit of oil on a baking sheet. Trim any white fat off the chicken thighs and cut them into 1-inch cubes. Cut the Brussels sprouts in half, or in quarters if they’re large. Combine the chicken and Brussels sprouts on the baking sheet and toss with 2 tablespoons of the oil, cornstarch, and salt to coat. Spread the chicken and Brussels out into an even layer and roast for about 25 minutes, until the chicken is cooked through and the sprouts are dark brown and crispy, opening the oven to carefully stir once or twice.


	Meanwhile, in a small skillet, combine the orange juice, 1 tablespoon of the sambal oelek, the soy sauce, vinegar, and fish sauce. Bring to a boil over high heat, then turn down the heat to medium and cook until the sauce is thickened and reduced to about ⅓ cup, 10 to 15 minutes. Keep a close eye on it—if you reduce it too far, it will burn! Taste and add the remaining tablespoon of sambal if you want it spicier.


	Meanwhile, thinly slice the scallions.


	Drizzle the sauce all over the roasted chicken and Brussels and toss to coat. Divide among plates and top with the scallions and some sesame seeds before serving.




learn The only semi-difficult part of this entire recipe is trimming the fat off of the chicken. I like to use kitchen shears to do this really quickly and easily. It isn’t 100 percent mandatory, but it will save you from any weird bites of chicken.

shortcut You don’t need to trim Brussels sprouts! Only trim them if they’re looking super brown. It’ll save you a lot of time to skip this step! Once roasted, the ends will get nice and soft and tender. This applies to all recipes.

swap In place of or in addition to the Brussels, try zucchini, yellow squash, green beans, broccoli, or cauliflower. (You can omit the chicken and double the veg for an excellent veggie dish!) • Sriracha or gochujang are great swaps for sambal oelek, and red pepper flakes will also work—use ½ teaspoon to start. Or omit the hot sauce completely for a more traditional sweet orange chicken vibe!

riff Go Italian-ish instead by tossing the chicken and Brussels with a full 1½ teaspoons salt, a few shakes each of garlic powder and Italian seasoning, 2 tablespoons balsamic vinegar, 1 teaspoon Dijon mustard, and 1 teaspoon honey. Roast the same way, then grate fresh Parm over the top.

bulk it up Serve it over white rice, brown rice, or quinoa!
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lemon-parm chicken, quinoa, and kale salad


Serves 4 to 6

I can’t begin to count how many times I’ve made this; it’s a constant in my fridge. When I shared it in the What to Cook newsletter, readers went crazy! And for good reason: The chicken and quinoa are sponges for the lemony vinaigrette, and the dish has loads of tasty add-ins that keep things interesting (almonds! cranberries! shredded carrots!). Heads up that you will need a truly enormous serving bowl to assemble this salad—a standard mixing bowl ain’t gonna cut it. If you don’t have one, whip out your big pasta pot instead. Seriously.


	Quinoa

	½ cup quinoa, rinsed

	¾ teaspoon reduced-sodium chicken Better Than Bouillon (optional)

	Lemon Vinaigrette

	3 lemons

	¾ cup extra-virgin olive oil

	1½ heaping tablespoons Dijon mustard

	1 tablespoon honey

	¼ heaping teaspoon dried thyme or oregano

	¼ heaping teaspoon garlic powder

	Kosher salt and freshly ground black pepper

	Salad

	1 (16-ounce) bag chopped kale, tough stems removed

	Kosher salt and freshly ground black pepper

	3 cups shredded cooked chicken

	10 ounces shredded carrots

	1 cup freshly grated Parmesan cheese (4 ounces), plus more for serving

	1 cup golden raisins or dried cranberries

	1 cup roasted salted almonds

	½ bunch soft green herbs, such as fresh basil, parsley, and/or cilantro, for topping (optional)

	1 lemon, for serving (optional)




	Make the quinoa. In a small pot, combine the quinoa, Better Than Bouillon (if using), and ¾ cup water. Bring to a boil over high heat, then turn down the heat to low, cover, and cook until all the liquid has been absorbed, 13 to 15 minutes. Remove from the heat and let stand, covered, for 5 minutes. Uncover and fluff with a fork.


	Meanwhile, make the lemon vinaigrette. Using a Microplane, grate the zest of 1 lemon into a jar with a lid, then cut all 3 lemons in half and squeeze in the juice. Add the olive oil, mustard, honey, thyme, garlic powder, ¾ teaspoon salt, and some pepper. Close the jar and shake vigorously until combined, about 30 seconds. Taste and adjust any of the flavors as desired.


	Make the salad. Place the kale in a gigantic bowl and season with a big pinch each of salt and pepper. Use your hands to massage the kale until it JUST starts to feel damp—squeeze it between your fists about 10 times. If you come across any thick stem pieces, discard them. Add the cooked quinoa, chicken, carrots, Parm, raisins, and about two-thirds of the vinaigrette. Toss to combine. Add more dressing as needed until the greens are coated to your liking.


	Chop the almonds and herbs (if using). If you’re using the lemon, cut it into 6 wedges. Place however much salad you like in a shallow bowl and top with the almonds. Garnish with more Parm and the chopped herbs and serve with the lemon wedges for squeezing.




tip If I’m making this salad for dinner/to serve immediately, I use almost all the dressing! If I’m meal prepping it (which I pretty much always am), I go lighter with the dressing initially, then add a little more to each serving when I’m ready to eat it because the quinoa absorbs it. Store the salad, extra dressing, almonds, and lemon wedges in separate airtight containers in the refrigerator for up to 5 days.

shortcut Buy precooked quinoa (it typically comes in a tube in the refrigerated section, near the salad dressings) to make this a 15-minute recipe!

swap For a hearty vegetarian meal, chickpeas or any white bean are wonderful in place of chicken. Just drain and rinse them before adding them to the mix.
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southwestern caesar chicken burgers


Serves 8

As a professional recipe developer, my quest is not to fill your fridge with a million random bottles of things that will collect dust (or, worse, mold) over years of neglect. That’s why I’m extra proud of this meal: You’re gonna use a whole 12-ounce bottle of Caesar dressing to make a harmonious burger and side salad. Your leftover chipotle peppers in adobo are perfectly freezable (see Tip, here), and there are so many other recipes that use chipotles in this book!. But you know you best: If you know in your heart the peppers will never see the light of day again, divert your eyes to the swap below.


	2 pounds ground chicken

	1 (4-ounce) can diced green chiles, drained

	1 (12-ounce) bottle Caesar dressing

	⅔ cup panko breadcrumbs

	1 teaspoon ground cumin

	1 teaspoon smoked paprika

	½ teaspoon chili powder

	Kosher salt and freshly ground black pepper

	Neutral oil

	1 lime

	1 chipotle pepper (from a can of chipotles in adobo sauce), plus 1 teaspoon (or more to taste) adobo from the can

	1 medium head romaine lettuce (about 1 pound)

	½ cup crushed croutons, store-bought or homemade (see here)

	8 hamburger buns




	Preheat the oven to 425°F. Line a rimmed baking sheet with parchment paper.


	In a large bowl, combine the ground chicken, chiles, ½ cup of the Caesar dressing, the panko, cumin, paprika, chili powder, 1 teaspoon salt, and some black pepper. Use your hands to mix well. Divide the mixture into 8 equal portions and plop them on the prepared baking sheet. Use your hands to form each portion into a patty (try to make them roughly the diameter of your burger buns). If the mixture is very sticky, rub your hands with a little oil. Bake the patties for about 15 minutes, until they reach 165°F internally. (Don’t worry if a bunch of liquid oozes out; that’s normal!)


	Meanwhile, cut the lime in half and squeeze the juice from 1 half into a small bowl. Add the remaining 1 cup Caesar dressing, the chipotle, and the adobo. Use a fork to smash the chipotle against the side of the bowl to break it up, then stir to combine. Taste and adjust the flavor with more adobo and/or lime juice as needed.


	Chop the romaine and place it in a large bowl. Toss with a couple big pinches of salt, about half the chipotle Caesar dressing, and the crushed croutons.


	When the burgers are done, remove them from the oven and turn the broiler to high. Split the buns and place them cut side up on a clean baking sheet. Toast the buns under the broiler for 1 to 2 minutes, just until lightly golden. Turn on the oven light and watch them closely so they don’t burn!


	Spread the remaining dressing on both cut sides of each bun. To the bottom halves, add a burger patty and a scoop of the salad, then close the buns and serve.




tip If your chili powder and/or smoked paprika are super spicy (and that’s not what you’re going for), use a little less of one or both.

swap You can use ground turkey instead of ground chicken. • Swap out the chipotles for 1 teaspoon smoked paprika plus ½ teaspoon chili powder.

riff Make sliders instead! Grab a 24-pack of King’s Hawaiian Original rolls. Scoop the meat into heaping ¼-cup balls and flatten them into patties. Bake them for 15 minutes.

extra extra Make your own Caesar dressing (see here). Top the burgers with avocado slices or sliced pepper Jack cheese.



[image: A dish filled with pasta, baked chicken, corn, and basil. Two wooden serving spoons are placed in the dish. A small plate with grated cheese nearby.]




corn and basil pasta salad with perfect baked chicken


Serves 4 to 6

My friends Jenna, Jess, Charlotte, and I have kids the same ages and husbands who love each other as much as we do. We all have too many kids to throw proper dinner parties, so instead we trade off “hosting”—which really just means being the person with the dirtiest house at the end of the night because we all pitch in on the cooking and dig in potluck-style. One summer we got really addicted to corn salads—chipotle corn salad, corn and tomato salad, and others—but when I showed up with this corn and basil pasta salad, I knew I’d hit the jackpot: instant empty bowl.


	Kosher salt

	1 pound small pasta noodles, such as cavatappi, rotini, or farfalle

	3 scallions

	½ cup fresh basil leaves, plus more for serving

	1 chipotle pepper (from a can of chipotles in adobo sauce), plus 1 teaspoon adobo from the can

	½ cup mayonnaise

	¼ cup plain full-fat Greek yogurt or sour cream

	Extra-virgin olive oil

	1 heaping tablespoon taco seasoning, store-bought or homemade (see here)

	2 limes, plus more if needed

	1 pound boneless, skinless chicken breasts

	4 ears corn (preferably white), shucked

	2 big handfuls of arugula

	½ cup freshly grated Parmesan cheese (2 ounces), plus more if needed




	Preheat the oven to 425°F. Line a baking sheet with parchment paper.


	Bring a large pot of salted water to a boil over high heat. Add the pasta and cook until al dente according to the package directions. Drain.


	Meanwhile, thinly slice the scallions and the basil leaves.


	Place the chipotle and adobo in a large bowl and use a fork or spoon to smash the chipotle against the sides of the bowl. Add the mayonnaise, yogurt, 2 tablespoons olive oil, the taco seasoning, and 1½ teaspoons salt and whisk to combine. Cut the limes in half and squeeze in the juice. Stir it all together, smashing up the chipotle even more. Taste and add more lime juice and/or salt if needed.


	Place the chicken breasts and corn on the prepared baking sheet. Season the chicken lightly with salt. Brush or rub about one-quarter of the sauce all over the chicken and corn. Arrange them in an even layer on the pan. Bake for 15 to 20 minutes, until the chicken reaches 165°F internally and the corn is crisp-tender. Let the chicken rest for 5 minutes, then thinly slice it crosswise. Cut the corn kernels off the cobs (see Learn, here). Thinly slice some more basil leaves for serving.


	To the large bowl with the remaining sauce, add the drained pasta, corn, arugula, scallions, basil, and ¼ cup of the Parm. Use tongs or a spoon to toss until everything is combined and well coated. Taste and add more Parm, lime juice, and/or salt as needed.


	Arrange the sliced chicken on top of the salad and sprinkle the basil and the remaining ¼ cup Parm over everything. Enjoy!




tip This dish is extra delicious when the chicken and the corn are grilled. Throw them on medium-high and grill the chicken for 5 to 7 minutes per side and the corn for about 10 minutes, turning occasionally, until charred in spots.

shortcut Skip the ears of corn and just dump a bag of frozen corn into the pasta pot for the last minute of cooking to thaw it.

riff Skip the chicken entirely, serve it on the side, or chop it up and stir it in.

extra extra If you have some extra time, let the chicken and corn marinate in the sauce for up to 24 hours (stick them in the refrigerator if you’re marinating for longer than 30 minutes) before you bake them.
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five ways





lemony herby chicken thighs


Serves 6 to 8

Meet your new favorite protein. Cook these bright and aromatic chicken thighs, then—using the recipes that follow—serve them day after day (for up to 4 days), never repeating the same meal twice. While the chicken roasts, toss some veggies on a baking sheet to cook alongside it, or save that step for another night when you need a quick side.


	1 lemon

	¼ cup extra-virgin olive oil

	1 heaping tablespoon kosher salt

	1½ teaspoons garlic powder

	1½ teaspoons dried oregano

	1 teaspoon dried onion

	1 teaspoon dried thyme

	Freshly ground black pepper

	4 pounds boneless, skinless chicken thighs (about 12 thighs)




	Preheat the oven to 450°F or heat an outdoor grill to medium-high (400° to 450°F).


	Using a Microplane, grate the lemon zest into a large bowl, then halve the lemon and squeeze in the juice. Add the olive oil, salt, garlic powder, oregano, onion, thyme, and some pepper and whisk to combine. Add the chicken and turn to coat.


	Arrange the chicken in an even layer on two rimmed baking sheets and bake for 25 minutes, or until it reaches 165°F internally, or place it on the hot grill for 6 to 7 minutes per side.


	Serve immediately, or let the chicken cool, then transfer it to an airtight container and store in the refrigerator for up to 5 days.







1. curry chicken salad


Serves 4 to 6


	⅓ cup mayonnaise

	2 tablespoons curry powder

	½ teaspoon ground cumin

	1 lime

	4 Lemony Herby Chicken Thighs

	2 celery stalks

	10 red or green grapes

	2 tablespoons golden raisins




	In a large bowl, stir together the mayo, curry powder, and cumin. Halve the lime and squeeze in the juice.


	Finely chop the chicken thighs until they’re in tiny, shredded pieces. Dice the celery stalks and quarter the grapes. Add the chicken, celery, grapes, and raisins to the bowl of dressing and stir to combine and coat well. Cover and refrigerate for at least 1 hour or up to 4 days before eating for tastiest results.







2. chicken alfredo-ish


Serves 6


	Kosher salt

	1 pound spaghetti

	2 to 3 Lemony Herby Chicken Thighs

	10 ounces broccoli florets

	2 (5.3-ounce) blocks Garlic and Fine Herbs Boursin cheese

	Freshly ground black pepper




	Bring a large pot of salted water to a boil over high heat. Add the spaghetti and cook until al dente according to the package directions.


	Meanwhile, chop the chicken thighs—you want about 2 cups chopped chicken.


	Two minutes before the spaghetti is done, add the broccoli, breaking up any large florets as you drop them into the pot. Scoop out 1 cup of the pasta cooking water, then drain everything and return the spaghetti and broccoli to the hot pot over very low heat. Stir in the Boursin, ½ cup of the reserved pasta cooking water (see Learn, here), and the chicken. Taste and season with salt and pepper. Add more pasta water as needed until a silky-smooth sauce forms, then serve.








3. pesto chicken flatbread


Serves 1


	1 to 2 Lemony Herby Chicken Thighs

	1 naan

	⅓-ish cup pesto

	2 ounces shredded mozzarella cheese (½ cup)

	¼ cup drained jarred julienne-cut sun-dried tomatoes

	1 ounce goat cheese




	Preheat the oven to 400°F. Line a baking sheet with parchment paper.


	Chop the chicken thighs—you want about 1 cup chopped chicken.


	Place the naan on the prepared baking sheet and spread the pesto over the top. Sprinkle evenly with the mozzarella and sun-dried tomatoes, then crumble over the goat cheese. Bake for 10 to 15 minutes, until the cheese is melted and the naan is slightly crisp.







4. italian chick sliders


Serves 4


	1 (12-pack) King’s Hawaiian Original rolls

	¼ cup mayonnaise

	2 tablespoons Dijon or yellow mustard

	2 to 3 Lemony Herby Chicken Thighs

	8 slices provolone cheese

	1 cup fresh baby spinach

	½ cup drained jarred roasted red peppers

	½ cup sliced banana peppers




	Using a serrated knife, slice the rolls in half horizontally, leaving them all connected, to make one giant top sheet and one giant bottom sheet. Work slowly to make the top and bottom as even in thickness as possible. Smear the mayo on the cut side of the bottom sheet and the mustard on the cut side of the top sheet.


	Thinly slice the chicken thighs. Start layering the ingredients onto the bottom sheet, totally covering the surface, in this order: provolone, spinach, chicken, roasted peppers, banana peppers. Sandwich with the top sheet, slice into individual sliders, and serve.








5. roasted veggie and chicken orzo


Serves 4


	1 red bell pepper

	1 yellow bell pepper

	1 red onion

	1 pint cherry or grape tomatoes

	½ cup extra-virgin olive oil

	Kosher salt and freshly ground black pepper

	1 teaspoon garlic powder

	8 ounces orzo (about 2 cups)

	1 large lemon

	2 to 3 warmed Lemony Herby Chicken Thighs

	½ bunch parsley

	8 ounces brine-packed feta cheese




	Preheat the oven to 450°F.


	Chop the bell peppers and onion into roughly 1-inch pieces. Toss on a rimmed baking sheet with the tomatoes, ¼ cup of the olive oil, 1 teaspoon salt, some black pepper, and the garlic powder. Spread out into an even layer.


	Roast the vegetables (alongside the chicken, if you’re cooking them at the same time) until golden brown and tender, 25 to 30 minutes.


	Meanwhile, bring a medium pot of salted water to a boil over high heat. Add the orzo and cook until al dente according to the package directions. Drain in a fine-mesh strainer.


	Use a Microplane to grate the lemon zest into a serving bowl, then cut the zested lemon in half and squeeze in the juice. Add the remaining ¼ cup olive oil, ½ teaspoon salt, and some black pepper. Whisk to combine.


	Chop the chicken thighs and add them to the bowl of dressing. Roughly chop the parsley leaves and tender stems and add them to the bowl. Add the roasted veggies and orzo. Crumble in the feta and toss to combine and coat with the dressing. Taste and season with more salt and black pepper as needed before serving.
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pork al pastor rice


Serves 4

When I was in my twenties in New York City, I lived in a tiny fifth-floor walk-up in Alphabet City with four other girls. I was spending basically my entire salary on rent, so many of my meals came from a taco stand on the corner of Second Street and Avenue A. That’s where I fell in love with al pastor tacos, and ever since, I’ve been re-creating those flavors on a weeknight timeframe as often as I can. Traditional Mexican tacos al pastor involve spit-roasting pineapple-juice-marinated pork for hours and hours. Here, we’re borrowing those flavors and morphing the tacos into a one-pot meal with ground pork, canned pineapple, and pantry-staple spices to infuse rice with those sweet-and-savory flavors in just half an hour.


	1 tablespoon neutral oil

	1 pound ground pork

	1 tablespoon taco seasoning, store-bought or homemade (see here)

	Kosher salt

	1 (20-ounce) can pineapple tidbits

	1 (16-ounce) jar salsa verde

	1¼ cups short-grain white rice, rinsed

	1¼ cups low-sodium chicken stock or vegetable stock (or BTB + water—see here)

	4 ounces shredded cheddar cheese (1 cup)

	Toppings (optional): avocado or guacamole, pickled red onions, sour cream




	Warm the oil in a large Dutch oven over medium-high heat. When it shimmers, add the ground pork, taco seasoning, and 1 teaspoon salt. Cook, breaking up the pork into small crumbles with a wooden spoon, until it’s cooked through and no longer pink, about 5 minutes. Turn up the heat to high if it’s taking too long.


	Add the pineapple, salsa verde, rice, and stock. Turn up the heat to high and bring the mixture to a boil, then turn down the heat to medium-low or low to maintain a simmer. Cover and cook until the rice is tender and all the liquid has been absorbed, about 20 minutes. Remove from the heat and let stand, covered, for 5 minutes.


	Uncover and stir in the cheese until it has melted, then taste and season with salt, if needed. Serve immediately, with toppings, if you like.




swap If you’re cooking for someone who doesn’t eat dairy, just omit the cheddar. Cheese lovers can add it to their individual bowls.
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soy butter rib eyes with Miso-Creamed Spinach and Mushrooms


Serves 4

My book editor, Amanda; literary agent, Sarah; and I have made it a tradition that any time we have something to celebrate or discuss when I’m in New York, we meet up at one of the city’s famed steakhouses. We celebrated the pub day for the first What to Cook book at Keens, and it was the most fun, special night. Steak is great, but everyone knows the sides are the best part of that kind of meal. Here I’ve combined two favorites—creamed spinach and sautéed mushrooms—into one dish and given them a savory twist by adding miso. Pour yourself a big fat glass of red wine and make it a 30-minute steakhouse dinner at home.


	2 (16-ounce) rib eye steaks

	Kosher salt and freshly ground black pepper

	6 garlic cloves

	1 shallot

	1 pound cremini (baby bella) mushrooms

	3 tablespoons neutral oil

	4 tablespoons (½ stick) unsalted butter

	16 ounces fresh baby spinach

	8 ounces crème fraîche

	1 tablespoon white or yellow miso paste

	1 tablespoon plus 1 teaspoon low-sodium soy sauce




	Pat the rib eyes dry with a paper towel or clean kitchen towel, then season them generously with salt and pepper.


	Smash and peel 2 of the garlic cloves. Thinly slice the remaining 4 garlic cloves and mince the shallot. Wash and thinly slice the mushrooms.


	Place 2 tablespoons of the oil and the sliced mushrooms in a large saucepan. Cook over medium-high heat, stirring every 2 minutes, until the mushrooms are browned, about 6 minutes total. Add 2 tablespoons of the butter, the shallot, and the sliced garlic and cook until the butter has melted, 1 minute more. Add the spinach in batches and cook, stirring, until the leaves have wilted and all the moisture has evaporated, 3 to 5 minutes. (You can crank the heat to high to make this go faster!)


	Turn down the heat to medium and stir in the crème fraîche, miso, and 1 teaspoon of the soy sauce. Cook, stirring, until the sauce coats the spinach and mushrooms, 3 to 4 minutes. Cover and turn off the heat.


	Meanwhile, warm your largest cast-iron or stainless-steel (not nonstick!) skillet over medium-high heat until a drop of water flicked into the pan dances on the surface. Rub the rib eyes all over with the remaining 1 tablespoon oil, then place them in the skillet and press down on them firmly with a spatula. Cook until a golden brown crust forms on the bottoms and the steaks lift easily from the pan, 2 to 3 minutes. Flip the steaks and cook for 1 minute, then add the remaining 2 tablespoons butter, the 2 smashed garlic cloves, and the remaining 1 tablespoon soy sauce. Tilt the skillet and use a spoon to scoop up the melted butter and pour it over the steaks; do this repeatedly for about 10 seconds. Cook until a crust forms on the second side, 2 to 3 minutes, then use tongs to pick up the steaks and hold the fatty sides against the pan to sear, about 30 seconds per side. Continue flipping the steaks every 30 seconds or so until they reach your desired doneness on a meat thermometer (see Learn). Transfer the steaks to a cutting board to rest for 10 minutes.


	Divide the creamed mushrooms and spinach among four plates. Cut the steaks against the grain into ¼-inch-thick slices and place them over the mushrooms and spinach. Pour the soy butter and garlic from the pan on top of the steak and serve.




learn Miso flavor and sodium level vary widely from brand to brand. Start small, taste, and add more if you want a more salty, umami flavor. • If you try to flip the steak and it’s stuck to the skillet, that means it hasn’t formed a sear (crust) yet. Give it 30 seconds more and try again! • For medium-rare, cook until 125°F (if you like it on the rarer side) or 130°F (if you like it a little less red). For medium, cook it between 135° and 140°F.

swap Try cooking pork chops the exact same way, in place of the steak. Cook until 140°F internally and then let them rest until they come up to 145°F. • Use sour cream in place of the crème fraîche.

bulk it up Go even steakhousier and serve it with roasted baby gold potatoes! Halve 1 pound of potatoes, then toss them on a baking sheet with 2 tablespoons olive oil, 1 teaspoon salt, 1 teaspoon garlic powder, and some pepper. Spread ’em out and roast at 425°F for 30 minutes. • Or just cook up some frozen hashbrowns in a skillet until crispy!
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beef basil bowls with Coconut Ginger Rice


Serves 4

I’m often asked for recipe ideas that are easy to prep ahead such that if you’ve carved out time on a Sunday afternoon, you can stroll into the house at 6:30 p.m. on a Monday, pop a few bowls in the microwave, then dig into a delicious dinner a minute later. This meal is both super impressive AND fits that bill! Thai-flavored beef, coconut rice, and peanut sauce make an insane backdrop to go wild with whatever toppings you can scrounge up in your fridge and pantry. I’ve included a list of excellent options—you’ll want to add two of them at the very least (aim for one crunchy thing and one super-flavorful thing), but don’t hold back! The more the merrier.


	Coconut Ginger Rice

	1½ cups white rice (any kind!), rinsed

	1 (13.5-ounce) can full-fat coconut milk

	1 tablespoon honey

	½ teaspoon kosher salt

	1 (1-inch) piece fresh ginger, or ¼ teaspoon ground ginger

	Peanut Sauce

	⅓ cup smooth peanut butter

	¼ cup low-sodium soy sauce

	2 tablespoons fresh lime juice or rice vinegar

	1 tablespoon honey

	1 to 2 tablespoons sriracha or sambal oelek

	Thai Basil Beef

	1 tablespoon sesame oil (toasted or not)

	1 pound ground beef (preferably 90/10)

	½ teaspoon ground ginger

	½ teaspoon garlic powder

	Kosher salt

	3 tablespoons low-sodium soy sauce

	3 tablespoons rice vinegar

	1 tablespoon honey

	1 tablespoon sriracha or sambal oelek

	1 tablespoon fish sauce

	Fresh basil or cilantro leaves

	Toppings (optional, but choose at least two!): chopped mango or nectarine, diced cucumber, shredded carrot, thinly sliced avocado, thinly sliced bell pepper, fresh cilantro, fresh mint leaves, roasted peanuts or cashews, toasted coconut, toasted sesame seeds, lime wedges




	Make the coconut ginger rice. In a medium pot, combine the rice, coconut milk, honey, salt, and 1 cup water. Using a Microplane, grate the fresh ginger directly into the pot (no need to peel it!) and stir to combine. Bring to a boil over high heat, then turn down the heat to low, cover, and cook until the rice is tender, 14 to 16 minutes. Remove from the heat and let stand, still covered, for at least 10 minutes or until you’re ready to eat. Fluff with a fork before serving.


	Meanwhile, make the peanut sauce. In a medium bowl, stir together the peanut butter, soy sauce, lime juice, honey, and sriracha. Add 1 to 2 tablespoons warm water (or more, if needed) to thin the sauce to a drizzle-able consistency.


	Make the beef. Warm the sesame oil in a large nonstick skillet over medium-high heat. When it shimmers, add the beef, ground ginger, garlic powder, and ½ teaspoon salt. Cook, breaking apart the beef with a wooden spoon into small pieces, until the meat begins to give up its liquid and lose its pink color, 3 to 4 minutes, then cook, stirring continuously, until all the liquid has evaporated and the beef is browned, 3 to 4 minutes more. Resist the urge to pour off the fat—this is where the flavor comes from!


	Stir in the soy sauce, vinegar, honey, sriracha, and fish sauce and cook until most of the liquid has been absorbed, about 1 minute. There will still be some sauce in the bottom of the skillet—that’s a good thing! We like it saucy.


	Roughly chop enough basil to make ½ cup. Turn off the heat and stir in the basil. Build your bowls with the coconut ginger rice, beef, peanut sauce, and lots of toppings! If you have leftovers, store each component in a separate airtight container in the refrigerator for up to 3 days.




[image: A plate with diced steak, roasted potatoes, arugula salad, and chipotle almond sauce. A knife and a fork are placed at the edges of the plate. A glass containing a beverage and a small bowl of seasoning are nearby.]




steak and potato bites with Chipotle Almond Sauce and Arugula Salad


Serves 3 or 4

Once you’re hooked on this chipotle almond sauce, you’ll want to make it again and again to drizzle on grain bowls and roasted veggies and to use as a dipping sauce for quesadillas, french fries, and more. It’s my take on Chipotle Bitchin’ Sauce, a brand that originated at the San Diego farmers’ markets I frequented when I had a catering business down there. They used to lure me (and everyone else!) into their stall by yelling, “COME ON, TRY OUR SAUCE, IT’S BITCHIN’!!!” Irresistible!—especially when served with these easy weeknight steak and potato bites.


	Chipotle Almond Sauce

	1 cup (4 ounces) blanched almonds or roasted unsalted cashews

	1 lemon, plus more if needed

	½ cup neutral oil

	¼ cup nutritional yeast

	2 chipotle peppers (from a can of chipotles in adobo sauce), plus 2 teaspoons adobo from the can

	1 tablespoon low-sodium soy sauce

	1 tablespoon apple cider vinegar or rice vinegar

	1 teaspoon onion powder

	½ teaspoon garlic powder

	½ teaspoon ground cumin

	Kosher salt

	Steak and Potatoes

	12 ounces baby potatoes (red, gold, or tricolor)

	Extra-virgin olive oil

	½ teaspoon smoked paprika

	½ teaspoon garlic powder

	Kosher salt and freshly ground black pepper

	1 pound sirloin or flat iron steak, about 1 inch thick

	1 lemon

	Arugula Salad

	1 (5-ounce) container baby arugula

	¼ cup freshly grated Parmesan cheese (1 ounce), plus more if needed

	1 tablespoon extra-virgin olive oil

	Kosher salt and freshly ground black pepper




	Preheat the oven to 425°F. Line a rimmed baking sheet with parchment paper.


	Place the almonds in a high-powered blender, cover with very hot tap water, and set aside to soften for 10 to 15 minutes.


	Meanwhile, make the steak and potatoes. Halve the baby potatoes (or quarter them if large) and toss them on the prepared baking sheet with 1 tablespoon olive oil, paprika, garlic powder, 1 teaspoon salt, and some pepper. Arrange them cut side down and roast for 20 minutes.


	Meanwhile, cut the steak into roughly 1-inch cubes and pat them dry.


	After the potatoes have roasted for 20 minutes, push them to one side of the pan and add the steak to the empty space on the baking sheet. Drizzle the steak with 1 tablespoon olive oil, sprinkle with 1 teaspoon salt and some pepper, and grate the zest of the lemon on top (reserve the zested lemon). Carefully toss to coat (the pan is hot!), then arrange the steak in a single layer, spacing apart the pieces. Return the baking sheet to the oven and roast for 8 to 10 minutes, until the potatoes are tender when pierced with the tip of a sharp knife and the steak is just cooked through and lightly browned.


	Make the sauce. Drain the water out of the blender. Halve the lemon and squeeze the juice into the blender. Add the neutral oil, nutritional yeast, chipotles and adobo, soy sauce, vinegar, onion powder, garlic powder, cumin, 1 teaspoon salt, and ½ cup hot tap water. Blend on high speed until smooth and creamy, scraping down the sides as needed, about 1 minute. Taste and add more salt and/or lemon juice if desired. Cover and refrigerate until ready to serve.


	Make the salad. Place the arugula in a serving bowl. Cut the reserved zested lemon in half and squeeze in the juice of 1 half. Add the Parm, olive oil, a pinch of salt, and a little bit of pepper. Toss, then taste and add more of whatever you like.


	Serve the steak and potato bites with the arugula salad and the chipotle almond sauce alongside for drizzling and dipping.




tip For a less spicy sauce, remove the seeds from the chipotle before adding it to the blender. Those seeds are where the heat lives.

learn The steak will keep cooking out of the oven, so it’s good to pull it while it still looks a little more rare than you like it.

shortcut To skip the 15-minute soak, use 1 cup almond or cashew butter instead of whole nuts.

swap Any quick-cooking cut of steak will work here, like New York strip, tri-tip, or even boneless lamb leg (which isn’t steak, but is still very good). Or use boneless, skinless chicken thighs, roasted and sliced.

riff For a pourable version of the sauce, blend in up to ¼ cup more hot water, 1 tablespoon at a time, until it reaches a consistency you like.
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lamb chops with Potatoes, Fennel, and Orange-Shallot Vin


Serves 4

In my house growing up, lamb chops were reserved for only the most special occasions (like Easter, when I’d come to the table decked out in a scratchy smocked dress and Mary Janes), and they always, always came with a side of bright green mint jelly. These days, I don’t reserve lamb for holidays—this meal’s as suitable for a Monday after work as it is for Easter supper. And as an adult, I’ve strayed from mint jelly and instead typically serve lamb coated in this sweet orange-shallot vin, which balances out the gaminess of the meat—and dresses up the veg!—beautifully.


	4 (1-inch-thick) lamb loin chops (about 1½ pounds total)

	Kosher salt and freshly ground black pepper

	1 pound baby potatoes (red, gold, or tricolor)

	2 large fennel bulbs

	1 medium shallot

	1 small bunch mint

	1 large orange

	2 tablespoons red wine vinegar

	1 tablespoon honey

	2 teaspoons Dijon mustard

	⅓ cup extra-virgin olive oil




	Position a rack in the top third of the oven and another in the bottom third and preheat to 450°F. Line a rimmed baking sheet with parchment paper.


	Place the lamb chops in a shallow dish. Season them lightly all over with a few pinches of salt and some pepper.


	Halve the potatoes (or quarter them, if large) and place them on the prepared baking sheet. Trim the fennel bulbs (reserve the fronds), slice them through the core into ⅛-inch-thick wedges, and add them to the pan with the potatoes.


	Mince the shallot and finely chop the mint leaves and place them in a liquid measuring cup. Using a Microplane, grate the zest of the orange into the measuring cup, then halve the orange and squeeze in the juice. Add the vinegar, honey, mustard, olive oil, 1 teaspoon salt, and some pepper. Whisk to combine the vinaigrette.


	Pour about a third of the vinaigrette over the lamb chops and turn them to coat. Pour about half the remaining vinaigrette over the potatoes and fennel and toss to coat. Reserve the remaining vinaigrette for serving.


	Roast the potatoes and fennel in the bottom third of the oven until the potatoes are golden and the fennel is tender with crispy edges, about 20 minutes, flipping once halfway through. Remove the pan from the oven and turn on the broiler. Scooch the potatoes and fennel to the sides of the pan. Remove the lamb chops from the vinaigrette, allowing any excess to drip off, and place them in the empty space on the baking sheet. Broil on the top rack of the oven for 8 to 10 minutes, until the lamb is browned on the outside but still pink in the center and reaches 130°F internally for medium-rare or 140°F for medium, flipping them halfway through. Remove from the oven and let rest for 5 minutes.


	Transfer the lamb chops, potatoes, and fennel to a serving platter and drizzle the reserved vinaigrette over everything. Garnish with the reserved fennel fronds and serve warm.




swap Try pork tenderloin medallions or boneless, skinless chicken thighs, adjusting the broiling time accordingly: 6 to 8 minutes for 1-inch-thick pork medallions and 12 to 14 minutes for chicken thighs.

riff For extra crunch and protein, add a handful of roasted salted almonds or pistachios just before serving.
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boney’s coronado pork chops


Serves 4 to 6

While George was in the SEAL teams, we lived in Coronado, California, in a 400-square-foot guesthouse that didn’t have a full oven—just a stovetop burner and a countertop oven that I could barely shove a full chicken into. We had a postage-stamp-size backyard, but we loved it and spent all our time out there, basking in the 75-degree-and-sunny weather nearly 365 days a year. We cooked almost every single meal on the grill, no exaggeration. One of our favorite quickie dinners was grabbing some marinated black pepper steaks from Boney’s, the local market, and throwing them on the grill with whatever vegetables I had left over from that week’s catering gigs. This is still one of our favorite ways to eat: grilled meat + grilled veg + tons of toppings thrown on the veg to make them feel fancy. This marinade is my version, and I’ve come to love it on big ol’ bone-in pork chops. No matter the protein, it’s completely addictive.


	½ cup low-sodium soy sauce

	¼ cup packed light brown sugar

	¼ cup balsamic vinegar

	2 tablespoons Worcestershire sauce

	4 tablespoons neutral oil

	½ teaspoon garlic powder

	Freshly ground black pepper

	4 (12-ounce) bone-in pork chops (about 1¼ inches thick)

	2 large portobello mushroom caps

	1 pound sweet red, orange, and/or yellow mini peppers

	Kosher salt

	Handful of soft green herbs, such as fresh mint, cilantro, parsley, and/or basil

	¼ cup roasted salted almonds

	2 ounces brine-packed feta cheese




	Heat an outdoor grill to medium-high (400° to 450°F).


	In a large skillet or saucepan, stir together the soy sauce, brown sugar, vinegar, Worcestershire, 2 tablespoons of the neutral oil, the garlic powder, and some black pepper. Pierce the pork chops all over with a fork and add them to the skillet. Set aside at room temperature to marinate while you prepare the vegetables, flipping them every few minutes.


	Place the mushroom caps and mini bell peppers on a rimmed baking sheet and toss with the remaining 2 tablespoons neutral oil and 1 teaspoon salt.


	Remove the pork chops from the marinade, allowing the excess to drip off into the skillet (reserve the marinade). Place the vegetables and pork chops on the grill and close the lid. Cook until the vegetables are charred all over, 4 to 5 minutes per side, and the pork reaches 145°F internally, about 8 minutes per side. Transfer the pork chops and vegetables to the same baking sheet and let the pork chops rest for at least 5 minutes or until ready to serve.


	Meanwhile, set the skillet of marinade over high heat and bring to a boil, then turn down the heat to medium and simmer, stirring often, until reduced by half, 4 to 5 minutes.


	Chop the herbs and the almonds. Slice the mushroom caps about ¼ inch thick, and slice the peppers into rings. Combine the vegetables on a serving platter and toss to combine. Brush the reduced marinade over the vegetables and pork chops. Crumble the feta over the vegetables, then sprinkle with the almonds and herbs. Keep the pork chops whole, or slice them if you’re feeding more people than you have chops, and transfer them to a separate platter before serving.




tip If grilling isn’t an option, position racks in the upper and lower thirds of the oven and preheat to 425°F. Line two baking sheets with parchment paper. Arrange the pork chops on one and the vegetables on the other. Roast the pork on the upper rack for 18 to 22 minutes, flipping halfway through cooking; roast the vegetables on the lower rack for 20 to 25 minutes, until tender and browned. For more color, switch the oven to broil on high for a minute or two at the end.

shortcut Well, I already did the shortcut for you—we marinate the pork chops in a skillet to save a dirty dish! I know, why aren’t we all doing this more often?

swap Use any vegetables—just grill until they have grill marks and are tender. And use any cheese, nuts, and herbs! I really like goat cheese + roasted salted cashews + mint or crumbled Parm + toasted pine nuts + basil.

bulk it up Serve with herby couscous (see Bulk It Up, here), buttery rice, or quinoa. A salad would also be great here.
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crispy pork chili verde street tacos with Dipping Sauces


Serves 4 to 6

I love Middle Eastern arayes (see here), where spiced raw ground meat is stuffed into pitas, then pan-fried until the pita is crispy and the meat is cooked through. The cooking method kills two birds with one stone (compared to, say, a chicken quesadilla, where you’d typically cook the filling before you stuff and cook the tortilla) and simply tastes amazing. One night when tacos were calling my name, it dawned on me: Why can’t I use that same concept with a tortilla to make crispy little tacos without having to cook the meat first? Turns out, I can. I stuffed the tortillas with one of my go-to taco fillings, green chile pork, cooked it all at once, and bam—my new favorite Taco Tuesday offering was born. Now what else can I apply this method to? (P.S. I’m a firm believer that you can never have too many sauces, which is why I like two here!)


	1 pound ground pork

	1 (4-ounce) can diced green chiles

	2 teaspoons taco seasoning, store-bought or homemade (see here)

	Kosher salt

	4 ounces shredded cheddar, pepper Jack, or Monterey Jack cheese (1 cup)

	18 to 20 “taco-size” (4- to 4.5-inch) flour tortillas

	Nonstick cooking spray

	1 lime

	¾ cup cream cheese, mayo, plain yogurt, sour cream, or Mexican crema

	1 ripe large avocado

	⅓ cup salsa verde




	Position racks in the upper and lower thirds of the oven and preheat to 425°F. Line two baking sheets with parchment paper.


	In a large bowl, combine the ground pork, chiles (drain them if they seem watery, but if there is just a small amount of thick liquid, pour it in), taco seasoning, 1 teaspoon salt, and the shredded cheese. Use your hands to mix well.


	Scoop a big spoonful of the meat mixture (yes, the raw meat mixture, trust the process!) onto half of a tortilla. Fold it closed and give it a little press so it stays that way, then place it on the prepared baking sheet. Repeat with the remaining tortillas and meat mixture, dividing it evenly and spacing them apart on the pans. Spritz the assembled tacos with cooking spray.


	Bake for 15 to 20 minutes, until the tacos are golden brown and crispy on the outside and the meat reaches 160°F internally.


	Meanwhile, halve the lime. Place the cream cheese in a small bowl, add a pinch of salt, and squeeze in the juice of 1 lime half. Stir to combine well. Taste and add more salt and/or lime if needed (it’s probably needed). Halve the avocado and scoop the flesh into a separate small bowl. Mash the avocado until it’s as smooth as possible, then season with a pinch of salt and stir in the salsa verde. Taste and add more salt as needed.


	Serve the crispy tacos straight from the baking sheets with the dipping sauces for passing around.




tip These smaller tortillas may say “street tacos” on the package.

swap Flour tortillas work best here because they’re soft. If you must use corn tortillas, wrap them in damp paper towels and microwave in 20-second increments until they’re pliable. (Even if they break, they’ll still taste good!) • If you can’t find this small size, use 6-inch ones and make fewer. • Any ground meat will work, but if you’re using beef, the less fatty the better—93/7 is ideal. They’ll still be kinda greasy, but in a good way.

bulk it up I am a big advocate of taco night being all about the tacos. But if you want sides, serve with rice and Smoky Black Beans (here). • For the dressing, simply stir some salsa verde into the cream cheese + lime juice sauce here, adding more lime juice if necessary to thin it out.
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tortellini and sausage soup


Serves 4 to 6

This soup is the ultimate cozy people-pleaser. Sausage for the meat lovers, a variety of nutrient-rich veg, and tortellini—because who could say no to plump little pasta rings stuffed with cheese?! It has kind of an Italian-wedding-soup vibe, with clear broth, veggies, Italian sausage, and pasta, and is extremely filling and nourishing without feeling too heavy—which we can’t always say about a big bowl of tortellini!


	1 medium yellow onion

	1 medium zucchini

	1 bell pepper (any color)

	3 garlic cloves

	1 (8-ounce) block Parmesan cheese (with its rind)

	3 tablespoons extra-virgin olive oil

	1 pound mild or hot Italian sausage, casings removed

	Kosher salt

	2 tablespoons tomato paste

	1 teaspoon red pepper flakes (optional)

	2 tablespoons low-sodium soy sauce

	1 tablespoon Italian seasoning, store-bought or homemade (see here)

	Freshly ground black pepper

	6 cups low-sodium chicken stock or vegetable stock (or BTB + water—see here)

	1 (8- to 12-ounce) package fresh or frozen cheese tortellini

	Fresh basil or parsley, for serving (optional)




	Dice the onion, zucchini, and bell pepper. Mince the garlic. Grate (or grind—see Shortcut, here) 2 cups Parm and reserve it and the rind separately.


	Warm 1 tablespoon of the olive oil in a large Dutch oven over medium-high heat. When it shimmers, add the sausage and cook, breaking it up into small crumbles with a wooden spoon, until browned, about 8 minutes.


	Add the remaining 2 tablespoons olive oil to the pot. Add the onion, garlic, and a pinch of salt and cook until softened, 2 to 3 minutes. Stir in the zucchini and bell pepper and cook, stirring, until slightly softened, 3 to 5 minutes.


	Add the tomato paste and red pepper flakes (if using) and cook, stirring frequently, until the paste darkens in color and begins sticking to the pot, about 1 minute. Add the soy sauce, Italian seasoning, 1 teaspoon salt, and some black pepper. Pour in the stock and drop in the reserved Parm rind. Turn up the heat to high and bring to a boil, then turn down the heat to low and simmer until the vegetables are tender when pierced with the tip of a sharp knife, about 10 minutes.


	Turn up the heat to high and add the tortellini and about half the grated Parm to the pot. Cook, stirring occasionally, until the tortellini is cooked through, about 5 minutes.


	Meanwhile, thinly slice the basil, if using.


	Use tongs to fish out the Parm rind and discard. Ladle into bowls. Top with the remaining grated Parm and the basil.




shortcut You can buy deli containers of Parm rinds in the cheese section of many grocery stores.

riff For a creamy soup, stir in ½ cup heavy cream before serving. • If you’re feeding soup haters (I’m looking at you, my beloved children), simply deconstruct it! Fish out a few tortellini, veggies, and sausage chunks and plate them without the broth.

bulk it up Add a drained (15-ounce) can of white beans or chickpeas and a couple handfuls of spinach or baby kale in the last few minutes of cooking.
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warm farro and pasta salad with Andouille, Pickled Peppers, and Feta


Serves 4

I’m addicted to this beautiful mess of a meal. It’s a fun explosion of all kinds of contrasts and textures, and it’s just as delicious warm as it is at room temp as it is cold. There’s a lot going on flavor-wise and texture-wise, too, with both nutty, chewy farro and al dente pasta (and I love when the farro gets stuck in the folds of the cooked pasta!). The feta shape-shifts: When warm, it softens, adding a creamy element to the dish; when cold, it regains its structure and serves as a nice cool counterpoint to the heat of the peppers. Speaking of, you get to pick your pickled pepper path, too. If you use pickled hot peppers (like I do), I’d recommend adding that optional tablespoon of honey to counter their heat. Or you could go with sweet-and-hot pickled peppers (like Peppadews, sweet pickled banana peppers, or “sweet ’n’ hot salad peppers”) and skip the honey—or add a quarter, half, or the whole tablespoon of it if you like things sweet. This is your adventure, not mine!


	Kosher salt

	½ cup semi-pearled farro, rinsed

	8 ounces small pasta noodles, such as orecchiette, farfalle, or rotini

	Extra-virgin olive oil

	12 ounces andouille or kielbasa sausage

	1 small red onion

	½ cup drained jarred pickled hot peppers, plus ¼ cup brine (or more to taste) from the jar

	½ bunch parsley

	¾ cup fresh basil leaves

	1 tablespoon honey (optional)

	1 teaspoon Dijon mustard

	1 teaspoon dried oregano

	½ teaspoon garlic powder

	Freshly ground black pepper

	2 ounces brine-packed feta cheese




	Bring a large pot of salted water to a boil over high heat. Add the farro and cook for 10 minutes. Add the pasta and cook until the farro is tender but still chewy and the pasta is al dente according to the package directions. Drain the farro and pasta and return them to the hot pot. Add 2 tablespoons olive oil and toss to coat to keep everything fluffy and separated.


	Meanwhile, halve the andouille lengthwise, then slice it crosswise into ¼-inch-thick half circles. Dice the onion and roughly chop the peppers. Chop the parsley and basil.


	Warm 1 tablespoon olive oil in a large skillet over medium heat. When it shimmers, add the andouille and onion, and cook, stirring occasionally, until the andouille is browned and crisp around the edges, 10 to 12 minutes. Scrape the andouille and onion into the pot with the farro and pasta.


	Return the skillet to medium heat. Pour in the pickled pepper brine and use a wooden spoon to scrape up all the stuck-on bits from the bottom of the pan. Stir in the honey (if using), mustard, oregano, garlic powder, ½ teaspoon salt, and some black pepper. Add the chopped peppers and stir to coat.


	Transfer the pepper mixture to the warm farro and pasta. Crumble over the feta and add the parsley and basil. Toss until everything is well coated in everything else. Taste and adjust, adding more oil if the flavor is too sharp or more brine if you like it sharper.


	Serve warm or at room temperature. Or cold!




swap You can use another grain, such as pearled barley, wheat berries, or quinoa, in place of the farro. Simply adjust the overall cooking time to whatever the grain needs and add the pasta during the last 11 to 13 minutes of cooking. • You can also swap in any pasta shape!

bulk it up Toss in a handful of toasted walnuts or sunflower seeds for extra crunch. • Stir in a couple handfuls of arugula or baby kale or spinach when you add the feta and herbs.
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pesto crunch baked salmon with Roasted Sweet Potatoes and Crispy Kale


Serves 4

Store-bought pesto is one of my greatest pantry heroes. In one simple scoop, you’re getting fresh herbs, roasted nuts, garlic, olive oil, salt, and Parm, with absolutely no mincing, chopping, or roasting on your part. And these days, you can easily find delicious vegan, dairy-free, and/or nut-free pesto at the store, meaning everyone can get in on the action. If you have a green thumb and a few extra minutes to use your own herb bounty for a fresh version, be my guest! Either way, you’re about to meet your new favorite sheet pan fish-and-potatoes dinner, in which we combine pesto and panko to make a quickie topping for salmon before it swims through the oven. And let’s not forget your new favorite kale side dish, essentially green chips coated with crisp Parm. Doubly delightful.


	2 medium sweet potatoes (about 1 pound)

	½ teaspoon sweet paprika

	½ teaspoon onion powder

	½ teaspoon garlic powder

	Kosher salt

	Extra-virgin olive oil

	1 large bunch lacinato kale (about 12 ounces)

	5 tablespoons freshly grated Parmesan cheese (1⅓ ounces)

	½ cup pesto

	½ cup panko breadcrumbs

	4 (6-ounce) salmon fillets (skin on or off)

	Freshly ground black pepper

	1 lemon




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


	Dice the sweet potatoes and place them in a large bowl. Add the paprika, onion powder, garlic powder, 1 teaspoon salt, and 1 tablespoon olive oil. Toss to coat. Spread the potatoes in an even layer on the prepared baking sheet and roast for 10 minutes.


	Meanwhile, stem the kale leaves and slice them crosswise into thick ribbons. Place them in the same bowl you used for the sweet potato and add 1 tablespoon olive oil, 3 tablespoons of the Parm, and ¼ teaspoon salt. Massage the oil and seasonings into the kale.


	Remove the baking sheet from the oven and push the sweet potatoes to one side. Scatter the kale on the other side of the pan and return to the oven for 5 minutes.


	Meanwhile, in a small bowl, stir together the pesto, panko, 1 tablespoon olive oil, and the remaining 2 tablespoons Parm until well combined.


	Remove the baking sheet from the oven and push the kale to the side opposite the potatoes. Add the salmon (skin side down, if it has skin) and season it with 1 teaspoon salt and some pepper. Spread the pesto-panko mixture evenly over the salmon, pressing to adhere. Return the baking sheet to the oven and bake for about 15 minutes more, until the sweet potatoes are soft when pierced with the tip of a sharp knife, the kale is crispy, and the salmon is opaque and flakes easily with a fork.


	Meanwhile, cut the lemon into 8 wedges.


	Divide the kale, sweet potatoes, and salmon among plates. Serve with the lemon wedges for squeezing.




tip For an even crunchier topping, put the pan under the broiler for 1 to 2 minutes at the end.

swap Crushed crackers or finely chopped nuts (like almonds or pistachios) work beautifully in place of the panko.
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twenty-first-century tuna noodle casserole


Serves 4

Growing up, one of my mom’s (and every other mom’s in the Southeast/maybe everywhere) specialties was tuna noodle casserole. You know: noodles, canned tuna, canned cream of mushroom soup, bagged shredded cheese. It is delicious, and you should absolutely make it—but you’re going to have to google it, because this is not a recipe for that. Here I’ve remixed the classic a bit, bringing brighter flavors and fresher ingredients into the mix—and less processed stuff, too (no offense to cream of mushroom).


	Kosher salt

	8 ounces egg noodles

	1 small red onion

	2 garlic cloves

	1 jarred roasted red pepper, drained

	½ cup pitted green or Castelvetrano olives

	Soft green herbs, such as fresh parsley, dill, chives, and/or scallions

	Extra-virgin olive oil

	Pinch of red pepper flakes

	16-ounce container full-fat sour cream

	½ cup low-sodium vegetable stock or chicken stock (or BTB + water—see here)

	1 lemon

	2 (5-ounce) cans tuna (preferably oil-packed), drained

	½ cup freshly grated Parmesan cheese (2 ounces), plus more for topping

	Freshly ground black pepper

	⅔ cup panko breadcrumbs

	Nonstick cooking spray




	Preheat the oven to 400°F.


	Bring a large pot of salted water to a boil over high heat. Add the noodles and cook until just shy of al dente (about 1 minute under)according to the package directions. Scoop out about ½ cup of the noodle cooking water, then drain the noodles.


	Meanwhile, finely chop the onion and mince the garlic. Dice the roasted pepper. Roughly chop the olives. Chop enough herbs to make ½ cup.


	Warm 2 tablespoons olive oil in a large ovenproof skillet over medium heat. When it shimmers, add the onion and a pinch of salt. Cook, stirring frequently, until soft and golden, 6 to 8 minutes. Stir in the garlic and red pepper flakes and cook until fragrant, about 30 seconds.


	Stir in the sour cream, stock, and ½ teaspoon salt. Using a Microplane, grate in the zest from the lemon. Stir in the roasted pepper, olives, and tuna. Turn up the heat to medium-high to bring to a simmer, then turn down the heat to medium-low and let it bubble gently for a minute.


	Halve the zested lemon and squeeze in the juice, then stir in the cooked noodles, Parm, herbs, and some black pepper. The mixture should be creamy but not soupy; add a splash of the reserved noodle cooking water if it seems dry.


	Top with the panko and a couple spoonfuls of Parm. Spritz the top with cooking spray. Bake for about 15 minutes, until golden and bubbling. Let stand for 5 minutes before serving.




tip Oil-packed tuna gives the best flavor and texture here—if you’re using water-packed tuna, increase the olive oil to 3 tablespoons.

shortcut Skip the oven and the panko topping. Cook the pasta until al dente. After adding the tuna, simmer the mixture to meld the flavors, about 2 minutes, then add the noodles, etc., and cook until heated through, 1 to 2 minutes more. Ready to serve!

riff Add capers or chopped artichoke hearts for extra zingy flavor.

swap Any small pasta noodles, such as farfalle, cavatappi, rotini, or orecchiette, will work here.
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dilly feta salad with Feta-Brined Grilled Shrimp


Serves 4

It’s not scientific data, but from what I can tell through Instagram (pics I’m tagged in and DMs people have sent me), the Dilly Chop is one of the most-beloved recipes from the first What to Cook book. It was originally inspired by a salad that I order nonstop from my friends Anthony and Alissa Carnazzo’s utterly charming restaurant, Stationæry, in Carmel-by-the-Sea (it’s the Farmer’s Salad, if you’re local!). This salad evolved over time from the Dilly Chop—you can think of it as its posh cousin who lives in a Grecian villa overlooking the Mediterranean.


	8 ounces brine-packed feta cheese, undrained

	6 garlic cloves

	Extra-virgin olive oil

	2 teaspoons dried oregano

	Big pinch of red pepper flakes

	1½ pounds peeled and deveined jumbo (16/20) shrimp (tails on or off)

	1 lemon

	2 tablespoons apple cider vinegar

	Kosher salt

	1 head iceberg lettuce

	1 bunch scallions

	1 large bunch dill (about 2½ ounces)

	2 large slices sourdough bread

	Freshly ground black pepper




	Heat an outdoor grill to medium-high (400° to 450°F).


	Pour the feta brine into a large bowl or zip-top bag. Using a Microplane, grate 4 of the garlic cloves directly into the brine. Add 2 tablespoons olive oil, the oregano, and the red pepper flakes. Mix well, then add the shrimp and turn to coat. Let stand for at least 10 minutes. (You can do this up to 4 hours before cooking—just pop the shrimp in the fridge and wait to heat the grill.)


	Using a Microplane, grate the remaining 2 garlic cloves and the zest of the lemon directly into a lidded jar, then halve the lemon and squeeze in the juice. Add the vinegar, ⅓ cup olive oil, and 1½ teaspoons salt. Close the lid and shake vigorously until combined, about 30 seconds. Taste and adjust the seasoning as desired.


	Thinly slice the iceberg and scallions, and finely chop the dill (including the stems, minus the very tough bottom; you should have about 2 cups). Place it all in a large serving bowl. Use your hands to break the feta into both tiny crumbles and several large hunks and scatter them over the top.


	Drizzle the sourdough on both sides with olive oil. Drain the shrimp, add a little bit of olive oil to them in the bowl or bag, and toss to coat.


	Add the bread and shrimp to the grill and cook (with the lid open, because both cook quickly!) until the shrimp are pink, opaque, firm, and curled into a C shape and dark grill marks appear on the bread, 2 to 3 minutes per side for both. Watch them closely—don’t let the bread catch on fire!


	Chop or tear the grilled bread into very small croutons and add them to the salad. Add half the dressing and toss the salad. Add more dressing as desired (I use all of it!). Taste and add salt and black pepper. Divide among plates and top with the grilled shrimp. Enjoy!




tip If you can only find those small plastic clamshells of dill, buy THREE! We are looking for a big bushy bunch of dill here. • If you don’t have a grill, spread out the shrimp on a foil-lined baking sheet and broil them in the top third of the oven until they’re just opaque, 2 to 3 minutes per side, flipping them once. Broil the bread on a separate baking sheet for a minute or two per side until golden and crisp.

swap Feta-brined chicken is excellent, too—note that it will need to marinate longer, at least 30 minutes at room temperature or up to 6 hours in the fridge. Grill boneless, skinless breasts for about 4 minutes per side or thighs for about 6 minutes per side. Most important, use a meat thermometer to make sure the chicken has reached 165°F internally. • If you can’t find feta in brine, swap out the brine for ¼ cup water, 2 tablespoons of any light vinegar or lemon juice, and a big pinch of salt. • If you can’t find dill, parsley will be great here! In fact, 2 cups of any mixed soft green herbs (fresh mint, dill, parsley, basil) will be great. Yum.

riff Make it a Dilly Feta Shrimp PASTA Salad! Omit the iceberg and cook 8 ounces of any cute little noodle instead. Add a pint of halved cherry tomatoes, 1 (14-ounce) can of drained and chopped artichoke hearts, and a chopped red bell pepper. Toss everything together and let stand for at least 1 hour or up to 3 hours before serving so the dressing soaks into the noodles.

bulk it up Add a grain! A cup and a half of cooked farro, brown rice, or quinoa would be excellent tossed in here.
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fish and veggie curry


Serves 4

One of my favorite things about being a recipe developer is how one dish inspires another, which inspires another, which inspires another. Recipe development is a vibrant exchange of creativity and perspectives. In my previous book, I shared a recipe for braised fish, which was initially inspired by an insanely delicious curried vegetable soup by Yotam Ottolenghi (an Israeli-born British chef and restaurateur whose cookbooks I adore). This meal is a riff on that riff! I switched around the veg, added a grain, changed up the flavor profile, and bam—you have a brand-new, absolutely delightful fish-and-veg dinner.


	1 small head cauliflower (about 1 pound)

	1 large carrot

	1 small red onion

	1 small bunch lacinato kale (about 8 ounces)

	1 bunch cilantro

	2 limes

	2 tablespoons neutral oil

	Kosher salt

	1 cup long-grain white rice, rinsed

	3 tablespoons red curry paste

	4 cups low-sodium chicken stock or vegetable stock (or BTB + water—see here)

	1 (13.5-ounce) can full-fat coconut milk

	1 tablespoon low-sodium soy sauce or fish sauce

	4 (6-ounce) cod fillets

	Freshly ground black pepper




	Core the cauliflower and cut it into florets. Thinly slice the carrot. Chop the onion. Stem the kale leaves and thinly slice them lengthwise. Finely chop the cilantro. Cut 1 lime in half and the other into 8 wedges.


	Warm the oil in a large Dutch oven or other large pot with a lid over medium heat. When it shimmers, add the cauliflower, carrot, onion, and ½ teaspoon salt and cook, stirring occasionally, until the vegetables are beginning to soften, 3 to 4 minutes. Stir in the rice and curry paste and cook, stirring, until well coated and fragrant, about 1 minute.


	Pour in the stock, coconut milk, and soy sauce. Squeeze in the juice of 1 lime half and stir in the sliced kale. Turn up the heat to high and bring to a simmer.


	Pat the cod fillets completely dry and season all over with 1 teaspoon salt and some pepper. Arrange the cod in a single layer in the pot, gently nestling the fillets into the veggies and just under the surface of the simmering liquid. Sprinkle half the cilantro on top. Cover the pot and cook until the rice is tender and the cod is opaque and flakes easily with a fork, about 15 minutes.


	Before serving, taste and add the juice from the other lime half, if you like (I usually do). Ladle the curried vegetables into shallow bowls, being sure each serving gets lots of broth and a piece of cod. Finish with the remaining cilantro and place 1 or 2 lime wedges on each serving.




swap Use halibut or salmon in place of cod. • Shrimp also works beautifully here—just add it in the last 4 to 6 minutes instead of 15.

riff Want to make it vegetarian? Two options: (1) Use tofu instead of fish and vegetable stock instead of chicken stock. (2) Make an egg curry! SO GOOD. Crack eggs into the curry broth, cover, and cook over medium-low heat until the whites are cooked through but the yolks are still runny, 4 to 5 minutes.
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lemon-butter black cod with Lemony Couscous and Arugula Salad


Serves 4

This gorgeous fish, grain, and greens dinner is for my fellow lemon lovers—the citrus is the tangy, fresh star of the show. Lemon and fish are friends for a good reason: The acidity in the citrus makes fish taste less fishy! Eat it on a Tuesday night with the latest episodes of Bridgerton, or serve it at a garden luncheon—it’s right at home dressed up or down.


	1¾ cups low-sodium chicken stock or vegetable stock (or BTB + water—see here)

	4 lemons

	4 garlic cloves

	½ bunch parsley or dill

	5 basil sprigs

	¼ cup roasted salted almonds

	1 cup couscous

	Kosher salt

	4 tablespoons extra-virgin olive oil

	1 teaspoon Dijon mustard

	½ teaspoon plus 1 tablespoon honey

	Freshly ground black pepper

	¼ cup drained capers or chopped green olives

	2 cups baby arugula

	¼ cup all-purpose flour

	4 (6-ounce) black cod fillets

	3 tablespoons unsalted butter




	Warm 1¼ cups of the stock in a small saucepan over medium heat or in the microwave in 30-second intervals until heated.


	Slice 1 lemon into thin rounds and another lemon into 8 wedges (don’t worry about the other 2 lemons yet). Chop the garlic. Finely chop the parsley leaves and tender stems and the basil leaves; keep them separate. Chop the almonds.


	Combine the couscous and ½ teaspoon salt in a large bowl. Pour over the warm stock and stir to combine. Cover the bowl with a plate or plastic wrap and let stand for 5 minutes, until the liquid has been completely absorbed. Fluff with a fork and let cool slightly.


	Meanwhile, grate the zest of 1 of the remaining lemons directly into a lidded jar, then halve the lemon and squeeze in the juice. Add 2 tablespoons of the olive oil, the mustard, ½ teaspoon of the honey, ½ teaspoon salt, and some pepper. Close the jar and shake vigorously until combined, about 30 seconds.


	Pour the dressing over the couscous and toss to coat. Stir in the almonds, capers, half the parsley, all the basil, and the arugula. Taste and adjust the seasoning.


	Pour the flour onto a plate. Pat the black cod fillets completely dry and season all over with 1 teaspoon salt and some pepper. Lightly dredge the fillets in the flour, pressing to adhere and shaking off any excess.


	Warm the remaining 2 tablespoons olive oil in a large nonstick skillet over medium-high heat. When it shimmers, add the fish and cook until the bottom is golden and the fish is mostly opaque, 4 to 6 minutes. Flip gently and cook on the second side just until the fish flakes easily, 2 to 3 minutes more. Transfer the fish to a plate.


	Turn down the heat under the skillet to medium (no need to wipe it out) and add the butter. When the butter has melted, add the garlic and cook just until fragrant, about 30 seconds. Grate the zest of the remaining lemon into the skillet, then halve the lemon and squeeze in the juice. Add the remaining ½ cup stock and 1 tablespoon honey and stir, scraping the bottom of the pan to loosen any stuck-on bits. Add the lemon slices. Bring to a simmer and cook, stirring occasionally, until slightly reduced, about 2 minutes. Taste and adjust the seasoning, then return the fish to the skillet and spoon the sauce over the fillets. Cook for 1 minute more to warm everything through.


	Divide the couscous among shallow bowls. Use a spatula to place a fish fillet on top of each serving and spoon over the sauce, including the lemon slices. Garnish with the remaining parsley and pass the lemon wedges at the table for anyone who likes it very, very lemony.




learn Dredging the fish (or any protein) in flour before cooking it creates a delicate crust that helps it soak up the lemony sauce.

swap For a dairy-free version, replace the butter with more olive oil. • Use cod, sole, flounder, or halibut instead of black cod. Salmon also works beautifully here. • Use pearl couscous, quinoa, or farro instead of couscous; note that these require more cooking time, so check the package directions.

riff For a spicy kick, add a pinch of red pepper flakes along with the garlic. For some extra brightness in the salad, add diced cucumbers or halved cherry tomatoes, and for creaminess, toss in some crumbled feta.
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sheet pan halibut with Gremolata, Blistered Grape Tomatoes, and Crispy Fingerling Potatoes


Serves 4

By the time you finish cooking this gorgeous meal, you’ll have just one bowl to wash (and maybe a baking sheet, though the parchment should keep that totally clean!). Minimizing dirty dishes is a founding bylaw of What to Cook When You Don’t Feel Like Cooking because when a day gets away from me, just the thought of cleaning up a torn-apart kitchen is enough to deter me from cooking a homemade meal (and I bet it is for you, too!). That one bowl will get your potatoes and tomatoes ready for their time in the oven, and make a vibrant herby gremolata, all of which will make this halibut absolutely sing.


	1½ pounds fingerling potatoes

	½ teaspoon garlic powder

	½ teaspoon onion powder

	Kosher salt and freshly ground black pepper

	Extra-virgin olive oil

	⅔ bunch parsley

	1 or 2 lemons

	6 garlic cloves

	1½ pounds halibut steaks or fillets (1 to 1½ inches thick)

	1 pint grape tomatoes




	Preheat the oven to 425°F. Line a large baking sheet with parchment paper.


	Halve the potatoes lengthwise into 1-inch-thick slices. Place them in a large bowl and toss with the garlic powder, onion powder, ½ teaspoon salt, and some pepper. Pour over a glug or two of olive oil and toss to coat again. Spread the potatoes on the prepared baking sheet (don’t wipe out the bowl!) and roast for 15 minutes.


	Meanwhile, finely chop the parsley leaves and tender stems so you have about 2 cups and place them in the same bowl. Using a Microplane, grate the zest of 1 lemon directly into the bowl, then halve the lemon and squeeze in the juice of 1 half. Mince the garlic and add it, too, along with ¼ cup olive oil, 1 teaspoon salt, and some pepper. Stir together to make the gremolata.


	Remove the baking sheet from the oven (leave the oven on!). Toss and flip the potatoes and scooch them to one side of the baking sheet. Pat the halibut steaks dry and arrange them in the center of the pan, leaving some space on one side. Spoon the gremolata over the fish, coating the tops evenly.


	Add the grape tomatoes to the same bowl and toss to coat them in any remnants of the gremolata. Scatter the tomatoes in the open spot on the baking sheet.


	Return the pan to the oven and roast for 10 to 12 minutes, until the potatoes are golden and crisp, the halibut is opaque and flakes easily with a fork, and the tomatoes are blistered. Squeeze the juice of the remaining lemon half on top of the fish (and use another lemon if you like things extra lemony).


	Transfer the halibut, roasted potatoes, and blistered tomatoes to a platter and serve.




swap Instead of the fingerlings, you can use baby Yukon Golds or even sweet potatoes cut into similar-size pieces. • Use black cod, flounder, cod, or salmon in place of the halibut.
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grilled chipotle shrimp tacos with Crispy Cheese Tortillas


Serves 4 to 6

Some meals you want to totally cook ahead of time, then sit down and eat in peace. Other times, cooking is part of the hang. This recipe is the latter: a kind of stand-up, hang-out, eat-a-few-tacos, make-a-few-more-tortillas, assemble-a-few-more-tacos situation. I love cooking this dinner for a casual night with friends—I’ll set out chips, guac, and salsa, make a big batch of margaritas, and have the shrimp marinated and pico, slaw, and chipotle crema made ahead of time. When you’re ready to eat, just grill the shrimp and make the cheesy tortillas to order. If this sounds delicious but isn’t your vibe, see the Shortcut for how to cook all the cheesy tortillas at once in the oven.


	2 chipotle peppers (from a can of chipotles in adobo sauce), plus all the adobo from the can

	1 tablespoon neutral oil

	1 tablespoon honey

	Kosher salt

	2 limes, plus more if needed

	1 pound peeled and deveined extra-large (21/30) shrimp (tails off)

	½ large bunch cilantro

	½ cup mayonnaise

	10 ounces shredded green cabbage or coleslaw mix

	8 ounces shredded Monterey Jack cheese (2 cups)

	10 (6-inch) flour tortillas

	16 ounces pico de gallo




	In a large bowl or zip-top bag, combine 1 chipotle and the adobo, the oil, honey, and ¾ teaspoon salt. Use a Microplane to grate in the zest from 1 lime. Mix, smashing the chipotle against the side of the bowl with the spoon or mashing it with your hands through the outside of the bag to break it up. Add the shrimp and turn to coat, then set aside to marinate at room temperature.


	Chop the cilantro leaves and tender stems. Cut the remaining lime into 8 wedges.


	Heat an outdoor grill to medium-high (400° to 450°F).


	Halve the zested lime and squeeze the juice from 1 half into a medium bowl. Add the mayo, the remaining chipotle, and a pinch of salt. Stir to combine, smashing the chipotle to break it up and incorporate it. Taste and adjust the seasoning as you like. Transfer half the crema to a small serving bowl.


	Add the cabbage to the remaining crema in the medium bowl and toss to coat well. Taste and add salt or lime juice as needed.


	Place the shrimp on the grill, close the lid, and cook for about 1 minute per side, until nice grill marks appear. Transfer the shrimp to a plate and tent with foil to keep warm.


	Warm your largest nonstick skillet over medium heat until a drop of water flicked into the pan dances on the surface, 3 to 4 minutes. Make two circles of cheese about the size of the tortillas on opposite sides of the skillet, using 2 tablespoons for each circle. As soon as the cheese is completely melted and the edges start to get brown, 4 to 5 minutes, place 1 tortilla on top of each cheese circle so the cheese and tortilla stick together. Use a thin spatula to get under the cheese and flip the whole thing over, then warm on the other side of the tortillas for a few seconds. Use the spatula to transfer the tortillas to a plate.


	Pile 3 or 4 shrimp onto each tortilla and top with tons of pico de gallo, slaw, and chipotle crema. Sprinkle chopped cilantro on top and squeeze on a little bit of lime juice. Eat and repeat!




tip If you don’t have a grill, you can broil the shrimp on a foil-lined baking sheet in the top third of the oven until they’re just opaque, 2 to 3 minutes per side, flipping them once.

shortcut Grab chipotle mayo or sriracha mayo from the store instead of making the crema. • To speed up the tortilla process, preheat the oven to 400°F, lay the tortillas on a baking sheet, sprinkle with cheese, and bake for about 5 minutes, until the cheese has melted. The cheese doesn’t get crispy this way, but it’s hands-off, fast, and still delish!

extra extra To make your own pico de gallo, dice 1 pound tomatoes (any kind), 1 small white onion, and 1 seeded jalapeño, then toss them in a bowl with ½ bunch chopped cilantro, the juice of 1 lime half, and salt to taste. This will make about twice what you need for these tacos, and the rest will keep in an airtight container in the fridge for several days so you can put a big spoonful on cottage cheese, eggs, or grilled fish or steak, or just eat it with tortilla chips!
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secret ingredient scallop scampi


Serves 4 to 6

Gochujang in a scallop scampi? Oh yes. Stay with me: Scallops replace shrimp (because who says you can’t scampi a scallop?!), and the Korean chile paste infuses this classic Italian entrée with umami, subtle heat, and a hint of sweetness, while an abundance of lemon keeps the flavor from straying too far. “Guess the secret ingredient” would be a fun game to play at the dinner table, should there be other home cooks or savvy diners enjoying this meal with you!


	Kosher salt

	1 pound long pasta noodles, such as linguine, spaghetti, or bucatini

	1½ pounds large fresh sea scallops, tough ligament removed (see Learn)

	Freshly ground black pepper

	2 lemons, plus more if needed

	6 garlic cloves

	¼ large bunch parsley

	Extra-virgin olive oil

	6 tablespoons (¾ stick) unsalted butter

	1 tablespoon gochujang or mild harissa

	1 teaspoon honey




	Bring a large pot of salted water to a boil over high heat. Add the pasta and cook until al dente according to the package directions. Scoop out about 1 cup of the pasta cooking water, then drain the pasta.


	Meanwhile, pat the scallops completely dry. Season all over with 1 teaspoon salt and some pepper.


	Cut the lemons in half and thinly slice the garlic. Roughly chop the parsley leaves and tender stems (you should have about ¾ cup).


	Warm a 12-inch skillet (preferably stainless steel or cast iron) over medium-high heat until a drop of water flicked into the pan dances on the surface. Place the 4 lemon halves cut side down in the skillet and cook, undisturbed, until charred on the bottom, about 3 minutes. Remove them from the pan.


	Pat the scallops dry one more time. Add 2 tablespoons olive oil to the hot pan and swirl the pan to coat. When it shimmers, add half the scallops and cook, undisturbed, until golden brown on the bottom, 2 to 3 minutes. Flip the scallops, add 1 tablespoon of the butter to the pan, and cook, tilting the pan and spooning the butter over the scallops, until the scallops are golden brown on the second side, 1 to 2 minutes more. Transfer the scallops to a plate and pour the butter over them, then cover loosely with aluminum foil to keep warm. Repeat with the remaining scallops, adding a little more oil to the pan first and another tablespoon of the butter to the pan after flipping them.


	Reduce the heat under the empty skillet to medium and add the remaining 4 tablespoons butter and the garlic. Cook, stirring, until fragrant, about 30 seconds. Stir in the gochujang. Squeeze in the juice of the charred lemons and stir in the honey. Add about ½ cup of the reserved pasta cooking water (see Learn, here), 1 teaspoon salt, and some pepper. Cook until the sauce thickens slightly, 1 to 2 minutes.


	Add the drained pasta and most of the parsley to the pan and use tongs to toss and coat with the sauce. Taste and add some salt or squeeze in some lemon juice, if it needs it.


	Serve the pasta topped with the scallops and any liquid collected on the plate and sprinkled with the remaining parsley.




learn There’s a small rectangular tag of tissue on the side of a scallop. It feels tougher than the rest of the scallop, and its muscle fibers run opposite to the fibers in the scallop itself. To remove it, pinch it between your thumb and pointer finger and tear it away. Not every scallop will have one, so just remove it when it’s obvious. • Cooking the scallops in two batches ensures that you don’t crowd the pan, which would steam them instead of giving them a nice brown crust. This takes more time, but will actually make your scallops better.

swap Use 1½ pounds peeled and deveined jumbo (16/20) raw shrimp (tails on or off) in place of the scallops; cook them just until they’re opaque and curl into a loose C shape, 2 to 3 minutes per side.
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cheesy polenta with Roasty Balsamic Mushrooms


Serves 4

Polenta is typically made with coarse-ground cornmeal, but I actually prefer using finely ground, as it yields an incredibly silky, creamy texture. Enormous thanks to longtime What to Cooker Sara, who, a few years ago, completely randomly emailed me her method for oven polenta and was like, “I think you’d like this!” You were right, Sara, I do like this! If not for Sara, you’d all be standing over the stovetop whisking like a bunch of chumps! The balsamic-roasted mushrooms bring meaty texture and tangy-sweet depth to the polenta’s creamy canvas.


	Cheesy Polenta

	1 cup whole or low-fat milk

	Kosher salt and freshly ground black pepper

	1 cup finely ground cornmeal

	Roasty Balsamic Mushrooms

	1½ pounds fresh mushrooms (any kind, though I don’t love shiitakes here)

	3 tablespoons extra-virgin olive oil

	1 tablespoon fresh thyme leaves

	1 tablespoon balsamic vinegar, plus more for drizzling

	Kosher salt and freshly ground black pepper

	½ cup freshly grated Parmesan cheese (2 ounces), plus more for serving

	4 ounces grated sharp cheddar cheese (1 cup)

	Kosher salt and freshly ground black pepper

	Red pepper flakes, for serving




	Preheat the oven to 425°F. Line a baking sheet with parchment paper.


	Make the polenta. In a large Dutch oven, combine the milk, 1 teaspoon salt, and 4 cups water and bring to a boil over high heat. Turn off the heat, then, while whisking continuously, slowly pour in the cornmeal. After it’s all been added, cover the pot and let it stand for a moment while you work on the mushrooms—we want everything to go into the oven at the same time.


	Make the mushrooms. On the prepared baking sheet, toss together the mushrooms, olive oil, thyme, vinegar, 1 teaspoon salt, and some black pepper. If you’re using large mushrooms, break them as you toss; you want everything in bite-size pieces.


	Transfer the polenta and mushrooms to the oven (ideally on the same rack, but mushrooms below polenta if not). Roast for 20 to 25 minutes, until the mushrooms are golden brown. Remove the polenta and mushrooms from the oven.


	Carefully remove the lid from the pot of polenta (it’s hot!). Stir in the Parm and cheddar. Taste and add more salt and black pepper as needed. Stir in more water if it is too thick; or, if you want it thicker, place the pot on the stovetop and cook over medium heat, stirring often, until it reaches your desired consistency.


	Spoon the polenta into shallow bowls and serve with the mushrooms on top, drizzled with more balsamic vinegar and sprinkled with tons of Parm and red pepper flakes.






tip Polenta needs a LOT of salt to succeed, in my opinion, but how much salt you add before serving will depend on how salty your cheeses are.

learn You’ll find cornmeal in the flour or grain aisle, or sometimes in the international aisle. Sometimes it’s labeled “polenta,” sometimes it’s labeled “cornmeal.” Fine, medium, or coarse will all work (fine will be the creamiest, coarse will have the most texture)—I never met a polenta I didn’t like!

shortcut Use a tube of precooked polenta: Open two 16- to 18-ounce tubes and pat the polenta dry, then chop it into small cubes. Place the cubes in a large saucepan along with 4 cups water and bring to a simmer over medium heat. Cook until the polenta is soft, 2 to 5 minutes, then whisk vigorously until smooth. Stir in 1 cup milk and return to a simmer, then stir in the Parm and cheddar and remove from the heat. Taste and adjust the seasoning.

swap Use 1 teaspoon dried thyme in place of the tablespoon (which is 3 teaspoons) fresh thyme. This 1-to-3 ratio is a good one to know; you can generally replace any fresh herb with one-third the amount of dried.

riff Serve the mushrooms over pasta instead of polenta. Toss the pasta with a splash of the pasta cooking water and a 5.3-ounce block of Boursin, then top everything with lots of freshly grated Parm.

bulk it up Add a few handfuls of chopped spinach or kale to the baking sheet of mushrooms for the final 5 minutes of cooking. Add some cherry tomatoes to the baking sheet and roast those with the mushrooms. • Need meat? Slice some Italian sausage links into 4 big pieces each, nestle them down into the mushrooms, and roast together. Or make some meatballs (see here) or throw some store-bought frozen meatballs on the baking sheet with the mushrooms for the second half of the mushroom roasting time.
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hella green soup with Garlic Toasts


Serves 4

Hella Green Pasta is an iconic recipe from both my newsletter and the first What to Cook book. I’ve probably gotten 1,000 messages at this point that said something along the lines of “This sauce is so good we were eating it like soup!” So . . . I made a hella green soup! Prepare to slurp down an obscene amount of vegetables and to be so, so delighted as you do. Heavy cream brings richness and, well, creaminess to what could otherwise be labeled a blended salad. The crunchy, dunkable garlic toasts are, IMO, a non-skippable part of this equation.


	Soup

	1 pound fresh spinach

	1 pound lacinato kale

	1 large white or yellow onion

	2 celery stalks

	2 Yukon Gold potatoes (about 12 ounces)

	3 garlic cloves

	¼ bunch mint

	Extra-virgin olive oil

	Kosher salt

	1 teaspoon ground coriander

	1 teaspoon ground cumin

	4 cups low-sodium vegetable stock (or BTB + water—see here)

	Garlic Toasts

	1 small baguette, or ½ loaf crusty bread, sliced into 4 pieces

	Extra-virgin olive oil

	2 garlic cloves

	Flaky sea salt

	½ to 1 cup heavy cream




	Position a rack in the center of the oven and turn the broiler to high.


	Make the soup. Trim the stems of the spinach and kale leaves. Rinse them, leaving some water clinging to the leaves.


	Place the spinach and kale in a large pot (if you’re using prewashed spinach, sprinkle in 2 to 3 tablespoons of water). Cover and cook over medium-high heat to steam until all the leaves are wilted and the stems are softening, 3 to 4 minutes. Use tongs to immediately transfer the spinach and kale to a high-powered blender. Repeat with the remaining spinach and kale. Blend on high speed until completely smooth, 3 to 4 minutes (see Tip, here). Dump out the liquid from the pot.


	Meanwhile, dice the onion, celery, and potatoes. Mince the garlic. Roughly chop the mint leaves (you should have about ½ cup).


	Warm 2 tablespoons olive oil in the same pot over medium heat. When it shimmers, add the onion, celery, and 1 teaspoon kosher salt. Cook, stirring occasionally, until softened but not browned, about 8 minutes. Stir in the garlic and cook until fragrant, about 30 seconds. Stir in the coriander and cumin and cook until fragrant, 30 to 60 seconds.


	Add the potatoes and stock. Turn up the heat to medium-high and bring to a boil, then turn down the heat to medium, partially cover the pot, and simmer until the potatoes are very tender, 15 to 20 minutes.


	Meanwhile, make the toasts. Arrange the sliced bread on a rimmed baking sheet and coat both sides with olive oil. Broil until golden brown, 1 to 2 minutes per side. While the toasts are still warm, peel and halve the garlic cloves and gently rub each piece cut side down over one side of each toast. Sprinkle with flaky salt.


	Stir the pureed greens and chopped mint into the soup. Working in batches as needed, blend the soup on medium-high speed until very smooth, about 1 minute (see Learn, here). Return the soup to the pot. Stir in ½ cup cream, or more if you like it richer. Taste and add more kosher salt if needed.


	Ladle the warm soup into bowls. Serve with the toasts whole, or break them into crouton-size pieces and float them on top.






tip For the smoothest result here, you really want to use a high-powered blender; a food processor or an immersion blender—as much as I love them both—won’t be up to the task.

learn When blending hot liquid, never fill the blender more than halfway. Before turning the blender on, remove the center cap from the lid and cover the lid with a folded kitchen towel. This lets the steam escape rather than building up pressure that can blow the lid off! • Steaming spinach and kale separately before combining them with the rest of the ingredients locks in that bright green color—otherwise, the color can get really muddy and not so pretty. And adding the fresh herbs at the end keeps their color and flavor bright.

swap For a vegan version, use coconut milk, or add ½ cup raw unsalted cashews when you add the stock to the pot. When you blend the soup, the cashews will add a lovely creaminess. • Replace the garlic toasts with Pancetta Croutons (here) or Herby-Garlicky Croutons (here)!

bulk it up Stir 1 cup cooked rice or quinoa into the pot just before serving and simmer for a minute to warm it up. • Top each serving with shredded chicken or flaked salmon or cooked shrimp. If you’re going in this direction, it’s nice to use chicken or fish stock in place of vegetable stock if you’ve got it!

extra extra For perfectly smooth and super-elegant soup, strain it through a fine-mesh strainer, using a wooden spoon to push it through. Garnish the top of the soup with little dots of leftover heavy cream. Fancy!
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broccoli, cheddar, and bacon mac and cheese


Serves 4 to 6

My mom used to make broccoli with cheese sauce (as in Velveeta) as our vegetable like . . . every single night of the week. Eating it and loving it is a core childhood memory and, honestly, in retrospect, I’m impressed by the amount of broccoli I ate as a kid. I’ve been chasing that ’90s nostalgia in my own kitchen for years and have finally landed on this loaded, complete-meal mac and cheese that, I’m happy to report, my kids also demolish.


	Kosher salt

	8 ounces broccoli florets

	8 ounces small pasta noodles, such as rigatoni, rotini, or orecchiette

	6 slices bacon

	1 tablespoon unsalted butter, as needed

	2 tablespoons all-purpose flour

	2 cups whole milk

	1 teaspoon Dijon mustard

	½ teaspoon garlic powder

	8 ounces shredded sharp cheddar cheese (2 cups)




	Bring a large pot of salted water to a boil over high heat. Break the broccoli florets into 1-inch pieces. Add the pasta to the boiling water and cook until al dente according to the package directions, adding the broccoli to the pot during the last 3 minutes of cooking. Drain.


	Meanwhile, cook the bacon in a large skillet over medium heat until crispy, about 5 minutes, flipping once or twice during cooking. Break up the bacon into pieces (big or little, up to you) directly in the pan. You should have about 2 tablespoons rendered fat in the pan; if not, add enough butter to make up the difference and let it melt. Add the flour and cook, stirring, until golden, about 1 minute.


	Slowly whisk in the milk, breaking up any lumps that form. Add the mustard, garlic powder, and ½ teaspoon salt. Bring to a simmer and cook until slightly thickened, 2 to 3 minutes. Remove from the heat for a few minutes to let it cool down so that when you add the cheese, it doesn’t “break” and get gritty. Stir in the cheddar a handful at a time, until completely melted and smooth, 2 to 3 minutes total.


	Add the drained pasta and broccoli to the cheese sauce, stirring to coat evenly. Taste and adjust the seasoning as needed. Serve hot!




tip This recipe makes a great case for using frozen broccoli florets. Just throw them straight into the pot—no need to thaw! They’ll bring down the water temp, so you might need to cook the pasta and broccoli for a few extra minutes.

riff Stir in a pinch of cayenne for some heat. Or use smoked cheddar or Gouda cheese, or add ½ teaspoon smoked paprika for a smoky vibe.



[image: A frittata with sliced tomatoes, herbs, and goat cheese is cut into quarters in a skillet. Nearby is a platter with arugula salad, chickpeas and sliced onions, along with a pepper grinder and a salt shaker. Plates with forks placed on them appear in the foreground.]




cherry tomato, goat cheese, and herb frittata with Arugula Salad


Serves 4

In my first What to Cook book, I waxed poetic about frittatas—my favorite clean-out-the-fridge dinner, breakfast, or lunch. I even devoted a whole special section to them (“Frittata How You Want-ta” on here—honestly such a good sidebar title that I simply had to say it again here). So, duh, it’s frittata time! I stressed about which one to share with you here, ultimately landing on this vegetarian iteration that is effortlessly fancy and that would be as much at home at a chic bridal luncheon as on your breakfast or dinner (yup!) table. I highly recommend prepping this before bedtime the next time you have houseguests. Pop it in the oven to bake first thing in the morning and watch the crowd go wild.


	1 pint cherry tomatoes

	1 small red onion

	Soft green herbs, such as fresh parsley, chives, and/or dill

	2 tablespoons red wine vinegar

	1 teaspoon sugar

	Kosher salt

	8 large eggs

	½ cup half-and-half

	Freshly ground black pepper

	Extra-virgin olive oil

	4 ounces goat cheese

	1 (15-ounce) can chickpeas, drained, rinsed, and patted dry

	1 (5-ounce) container baby arugula

	1 lemon




	Preheat the oven to 325°F.


	Cut the cherry tomatoes in half, thinly slice the onion, and chop enough herbs to make ¼ cup. Place half the sliced onion in a small bowl with the vinegar, sugar, and ½ teaspoon salt. Use a fork to stir and let stand at room temperature for at least 15 minutes or up to 2 hours, stirring occasionally.


	In a large bowl, whisk together the eggs, half-and-half, 1 teaspoon salt, and some pepper.


	Warm 1 tablespoon olive oil in a 10-inch nonstick ovenproof skillet over medium heat. When it shimmers, add the remaining onion and cook, stirring, until slightly softened, 2 to 3 minutes. Add the tomatoes and cook until their skins soften slightly, another minute. Pour in the egg mixture. Crumble in the goat cheese and scatter the herbs all over. Cook the frittata on the stovetop until the edges begin to set, about 2 minutes, then transfer the skillet to the oven and bake for 20 to 25 minutes, until the eggs are puffed and just set in the center.


	Meanwhile, warm 1 tablespoon olive oil in a large skillet over medium heat. When it shimmers, add the chickpeas and cook, stirring often, until golden and crisp, 8 to 10 minutes. Season with a big pinch of salt. Remove from the heat and let stand for 5 minutes.


	Place the arugula in a serving bowl. Using a Microplane, grate the zest of the lemon directly into the bowl. Halve the lemon and squeeze in the juice from 1 half. Add 2 tablespoons olive oil and a pinch each of salt and pepper and toss to coat. Add the pickled onions with their liquid. Add the crispy chickpeas and gently toss again to combine. Taste and add more lemon juice and/or salt if needed.


	Use a spatula to loosen the frittata from the skillet and slide it onto a cutting board. Slice into 4 triangles and serve warm or at room temperature with a big scoop of the arugula salad on the side.




tip If you have a little extra time, you can bake this my favorite way, low and slow, which makes the eggs even softer and more tender. Preheat the oven to 250°F and bake for 30 to 40 minutes.

swap Use ricotta or feta instead of goat cheese.

bulk it up Add zucchini ribbons for more veg. • Serve with roasted potatoes or toast.

extra extra Add ½ to 1 teaspoon honey and ½ to 1 teaspoon Dijon mustard to the salad dressing to round out the flavor and help it cling to the arugula. • Or add a spoonful of pesto for an herby punch.

[image: A skillet filled with tortilla strips, scrambled eggs, avocado slices, cheese, and cilantro. A bottle of hot sauce and lime wedges are placed on a cutting board nearby.]




migas with Enchilada Sauce and Cotija


Serves 4 to 6

My grandmother Frances had an identical twin named Anne, and they each had five children, giving me the gift of twelve female cousins (plus a bunch of boy cousins, too!) who are my closest friends in the world. Though we grew up scattered across the Southeast and Texas, our parents made a point to plan regular family gatherings so we could be close, and our generation is continuing that tradition now that we’re the adults. Every year, we meet in a different city for a long weekend together, and 2024’s trip was to Austin, Texas. I went home with a pair of Tecovas on my feet and an obsession with Tex-Mex-style migas in my heart: tortilla chips + scrambled eggs + onions and/or peppers + hot sauce + tons of cheese = my ideal breakfast/brunch/lunch/dinner. Enchilada sauce isn’t a traditional component of migas, but its sauciness puts these over the top for me.


	8 to 16 (6-inch) corn tortillas (see Tip)

	1 medium red onion

	1 to 2 ripe medium avocados

	Fresh cilantro

	2 limes

	8 large eggs

	¼ cup whole or low-fat milk or heavy cream

	Kosher salt and freshly ground black pepper

	1 (15- to 16-ounce) jar red enchilada sauce

	Extra-virgin olive oil

	2 ounces Cotija or brine-packed feta cheese

	Hot sauce (I like Cholula), for serving




	Stack the tortillas and cut them into strips about ¾ inch wide, then cut them the other way into roughly 1½-inch-long pieces. Dice the onion, slice the avocados, chop enough cilantro leaves and tender stems to make ½ cup, and cut the limes into 8 wedges.


	Crack the eggs into a large bowl and add the milk, 1 teaspoon salt, and a lot of pepper, and beat well. Warm the enchilada sauce in a small saucepan over medium heat for 2 to 3 minutes, or microwave it in 30-second bursts until just heated through.


	Line a tray with paper towels and set it near the stove. Pour enough olive oil into a large skillet to generously coat the bottom (about 2 tablespoons) and warm it over medium heat. When it shimmers, working in batches, scatter in a handful of the tortilla pieces in a single layer and cook until crisp and golden, 2 to 3 minutes per side. Use a slotted spoon or tongs to transfer them to the prepared tray and immediately sprinkle with salt. Repeat with the remaining tortilla strips, adding more oil to the pan as needed.


	Wipe out the skillet and warm 2 tablespoons olive oil over medium heat. When it shimmers, add the onion and cook, stirring, until softened and just starting to brown, 5 to 6 minutes. Turn down the heat to medium-low and pour in the egg mixture. Let it sit for a moment, then stir gently and slowly with a spatula until the eggs are mostly cooked but still creamy, 5 to 7 minutes. Stir in the warm enchilada sauce, then add the tortilla strips. Mix everything together gently to coat the tortillas and warm them through, 2 to 3 minutes. Turn off the heat.


	Scrape the migas into a serving bowl. Crumble over the Cotija, then sprinkle with the avocado and cilantro, and arrange the lime wedges along the edges or place them in a separate small bowl. Pass hot sauce at the table for extra heat.




tip Fewer tortillas make saucier migas, and more tortillas make them crunchier.

shortcut You can use a 9-ounce bag of REALLY GOOD tortilla chips (I love Tostitos, but they don’t work here) instead of frying your own, but stir them in right before serving so they don’t get too soggy.

riff Make it a bake! Stir the fried tortilla bits and cooked onion into the beaten eggs along with the milk and enchilada sauce (no need to warm it unless it’s hard to pour). Pour it all into a greased 2-quart baking dish and bake at 375°F for 25 to 30 minutes, until cooked through and puffed on top.

bulk it up Add cooked chorizo or black beans to the eggs.
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melty zucchini pasta with Goat Cheese and Parm


Serves 6

If you have a friend, coworker, or neighbor who grows zucchini, you probably know they grow zucchini. This veg is a prolific producer come peak summer, so friendly backyard farmers everywhere start emphatically doling out pounds and pounds of it to avoid waste (or having to cook with it for three months straight—and probably still have enough to share). Next time you find yourself with a zucchini overload, whether it’s been gifted to you or you’ve sought it out, this vegetarian pasta—in which we sauté three whole pounds (!) of the verdant summertime squash—is an easy, elegant way to make good use of it.


	Kosher salt

	1 pound long pasta noodles, such as spaghetti, linguine, or bucatini

	6 medium zucchini (about 3 pounds)

	1 medium red or white onion

	8 garlic cloves

	½ bunch soft green herbs, such as fresh basil, parsley, and/or mint

	Extra-virgin olive oil

	½ teaspoon red pepper flakes (optional)

	Freshly ground black pepper

	2 tablespoons balsamic vinegar, plus more if needed

	8 ounces goat cheese

	⅔ cup freshly grated Parmesan cheese (2⅔ ounces), plus more for serving




	Bring a large pot of salted water to a boil over high heat. Add the pasta and cook until al dente according to the package directions. Scoop out about 1 cup of the pasta cooking water, then drain the pasta and return it to the hot pot.


	Meanwhile, halve the zucchini lengthwise, then slice it crosswise into thin half circles. Very thinly slice the onion and thinly slice the garlic. Roughly chop the herb leaves and tender stems.


	Warm ¼ cup olive oil in your largest skillet over medium heat. When it shimmers, add the zucchini, onion, red pepper flakes (if using), 1½ teaspoons salt, and some black pepper. Cook, stirring occasionally, until the zucchini is softened and has released a lot of liquid, 8 to 10 minutes. Turn up the heat to high and cook until most of the liquid has evaporated, any remaining liquid is slightly thickened, and the zucchini is breaking down, 10 to 12 minutes; turn down the heat if the vegetables are browning too quickly. Stir in the garlic and cook until fragrant, about 30 seconds.


	Add the vinegar and cook, stirring to coat the zucchini, until well incorporated, about 1 minute. Remove from the heat.


	Scrape the zucchini mixture into the pasta in the pot. Crumble in the goat cheese, then add the Parm and a splash of the reserved pasta cooking water and stir until everything is coated and creamy. Add more pasta cooking water a splash at a time if you’d like a looser sauce. Stir in most of the herbs, reserving about ⅓ cup for serving. Taste and add more vinegar, salt, and/or pepper if needed.


	Use tongs to lift the spaghetti into shallow bowls, getting plenty of the melty zucchini, too. Top with the reserved chopped herbs and more Parm and serve warm.




tip If/when your zucchini starts releasing a ton of liquid, just keep cooking—it’ll concentrate into a jammy, sweet-savory base that coats the pasta beautifully.

swap Feta works in place of the goat cheese, and you can skip the Parm or add more if you want it extra savory. • Yellow squash also works here—or use half squash and half zucchini!

bulk it up Toast chopped walnuts in butter and scatter them over the pasta for a really nice crunch.
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good luck soup


Serves 8 to 10

When I was growing up in North Carolina, my mom, like many Southerners, would cook up collard greens, black-eyed peas, and ham on New Year’s Day. Collard greens are said to symbolize money; black-eyed peas, luck and abundance; and pork, forward-moving progress (because pigs always “root forward” when they eat, as opposed to chickens and turkeys, who “scratch backward”). Hoppin’ John—a dish rich with heritage that’s woven into the culinary quilt of America, adopted from the enslaved African community, like so many Southern food traditions—is the traditional way to combine these lucky favorable ingredients on New Year’s Day. While that dish is delicious and important, I also found another way to get those lucky little beans and greens into my belly. The result is this utterly delicious melting pot of a soup, which brings in ingredients from all over the globe (turmeric! yellow curry paste! soy sauce!). Here’s to good luck, progress, prosperity, and a delicious blending of cuisines and cultures!


	Soup

	1 pound sweet potatoes

	1 tablespoon neutral oil

	3 tablespoons yellow curry paste

	1 heaping teaspoon ground turmeric

	1 teaspoon onion powder

	Kosher salt

	2 cups low-sodium vegetable stock (or BTB + water—see here), plus more if needed

	2 (13.5-ounce) cans full-fat coconut milk

	2 (15-ounce) cans black-eyed peas, drained and rinsed

	1 lime, or 1 tablespoon light vinegar, such as red wine, apple cider, or champagne, plus more if needed

	1 (10- to 12-ounce) bag chopped collards

	2 tablespoons low-sodium soy sauce, plus more if needed

	2 tablespoons fish sauce, plus more if needed

	Sriracha (optional)

	Pancetta Croutons

	1 (4-ounce) container diced pancetta, or 3 slices bacon, diced

	3 slices bread (any kind)

	1 to 3 tablespoons unsalted butter or extra-virgin olive oil, if needed

	Handful of soft green herbs, such as fresh parsley and/or basil

	Garlic powder

	Kosher salt




	Make the soup. Peel the sweet potatoes and cut them into ½-inch cubes. Warm the oil in a large heavy-bottomed pot over medium-high heat. When it shimmers, add the sweet potatoes, curry paste, turmeric, onion powder, and a pinch of salt. Cook, stirring, until the paste starts to stick to the bottom of the pot, about 1 minute.


	Pour in the stock, coconut milk, and black-eyed peas. Turn up the heat to high and bring the mixture to a boil, then turn it down to medium and stir with a wooden spoon, scraping up any browned bits from the bottom of the pot. Cook, uncovered, stirring occasionally, until the sweet potatoes are tender, about 20 minutes. Meanwhile, cut the lime in half.


	Stir in the collards, soy sauce, fish sauce, and a squirt of sriracha if you like a little heat. Squeeze in the juice from the lime. Cover the pot and cook until the collards wilt, about 4 minutes. Taste and add more salt, soy sauce, fish sauce, lime juice, and/or stock as you like.


	Meanwhile, make the croutons. Cook the pancetta in a medium skillet over medium heat, stirring occasionally, until it’s almost crispy, 4 to 5 minutes. Roughly chop the bread into tiny pieces and add it to the skillet. Stir to coat the bread in the rendered pancetta fat. If the bread still looks dry, add butter as needed. Cook, stirring occasionally, until the bread is looking toasty, 4 or 5 minutes. Chop the herbs and stir them in, along with a few shakes of garlic powder and a pinch of salt. Remove the skillet from the heat.


	Ladle the soup into bowls, top with the pancetta croutons, and get ready to get lucky.




learn If you don’t have a lid for your pot, you can use a baking sheet!

swap If black-eyed peas aren’t your thing, canned chickpeas or white beans would be great here. • If you can’t find chopped collards, use chopped kale or spinach.
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cheater ratatouille


Serves 4

Traditional/purist ratatouille (including the way Julia Child made the Provençal French vegetable stew famous) is a pretty fussy pursuit when all you want to do is maximize the flavor of each and every vegetable. It often includes steps like peeling and seeding the tomatoes, salting and draining the eggplant (and sometimes the zucchini, too), and cooking the veggies in stages. There is a time and place for this perfected multistep method—and there are other times and places (say, 6 p.m. on a Wednesday, in a house full of hangry people) in which this ratatouille-inspired sheet pan dinner is just the ticket. All ya do is chop up some summer veg, roast ’em into golden, jammy submission, and serve in bowls topped with some decadent toppings. Bon appétit!


	1 medium globe eggplant (1 to 1¼ pounds)

	2 medium zucchini

	1 medium yellow squash

	1 medium red onion

	6 garlic cloves

	1 pint cherry or grape tomatoes

	Extra-virgin olive oil

	2 teaspoons ground coriander

	1½ teaspoons dried oregano or herbes de Provence

	Kosher salt and freshly ground black pepper

	1 tablespoon balsamic or aged sherry vinegar

	Fresh basil and/or parsley, for serving (optional)

	8 ounces (1 cup) whole-milk ricotta cheese




	Position racks in the upper and lower thirds of the oven and preheat to 450°F.


	Cut the eggplant, zucchini, and squash into 1-inch cubes, and cut the red onion into ¼-inch-thick wedges, placing them all on a baking sheet as you go. Smash the garlic with the side of your knife, and add that to the baking sheet, too. Add the tomatoes, then drizzle everything with about ¼ cup olive oil and sprinkle with the coriander, oregano, 2 teaspoons salt, and some pepper. Toss to coat the vegetables evenly, then transfer half to a second baking sheet. Spread out the vegetables on both baking sheets.


	Roast the vegetables until they’re browned, the tomatoes are collapsed, and everything looks soft, jammy, and caramelized, 30 to 40 minutes, stirring once or twice and switching racks and rotating the pans once. As soon as you remove the pans from the oven, combine all the vegetables onto one baking sheet, drizzle on the vinegar, and toss gently.


	Meanwhile, chop enough basil leaves (if using) to make ¼ cup.


	Scoop the ratatouille into bowls and top each with a big spoonful of ricotta. Drizzle each serving with a little olive oil and sprinkle with the basil.




learn Switching racks and rotating the baking sheets helps everything cook evenly, especially in ovens that run hotter in the back or on one side. It helps all the vegetables get nice and brown instead of burning or steaming. Spreading out the vegetables on the pans also helps them to brown.

swap Use labneh or whipped goat cheese instead of ricotta for a tangier twist.

riff Spread leftover ratatouille in an appropriately sized baking dish so your leftovers are about 2 inches thick in the pan. If you have any ricotta left, spoon that around the surface of the ratatouille, then stir it in a little. Use a spoon to make four divots in the ratatouille. Crack an egg into each divot and sprinkle with salt and pepper. Bake at 375°F for about 8 minutes, until the yolks are as set as you like them. Serve with couscous or crusty bread.

bulk it up Toss the vegetables with pasta or spoon them over sourdough toast or cheesy polenta (here).

extra extra For another layer of savoriness, when you add the vinegar, add a couple big spoonfuls of grated Parm, too.
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black bean tamale pie


Serves 4 to 6

We live less than half an hour away from Monterey, California, a seaside town my boys love for its beaches and its aquarium. While the Monterey Bay Aquarium truly is incredible, so too is Elroy’s, a little fancy grocer where we grab prepared food anytime we’re in the area. I’ve never had a bad meal at Elroy’s, but one of my all-time favorites has been their tamale pie—basically cornbread baked directly on top of boldly seasoned beef-and-veggie chili. They sell it out of their refrigerated case by the slice, and it reheats like a dream. This version, my perfect vegetarian version, was inspired by that!


	Filling

	1 tablespoon extra-virgin olive oil

	1 chipotle pepper (from a can of chipotles in adobo sauce), plus 1 teaspoon adobo from the can

	2 teaspoons chili powder

	1 teaspoon ground cumin

	1 teaspoon onion powder

	½ teaspoon garlic powder

	½ teaspoon smoked paprika

	½ teaspoon ground cinnamon

	Kosher salt and freshly ground black pepper

	1 (28-ounce) can diced tomatoes, with their juices

	1 (15-ounce) can tomato sauce

	2 (15-ounce) cans black beans, drained

	1 (15.25-ounce) can white corn, drained, or 1 (16-ounce) bag frozen white corn

	4 ounces grated cheddar or Monterey Jack cheese (1 cup)

	Topping

	1 cup finely ground cornmeal

	1 cup all-purpose flour

	1½ tablespoons sugar

	1 tablespoon baking powder

	½ teaspoon kosher salt

	1 cup whole or low-fat milk

	2 large eggs

	4 tablespoons (½ stick) unsalted butter, melted and cooled

	4 ounces grated cheddar or Monterey Jack cheese (1 cup)

	For Serving (optional)

	2 ripe medium avocados

	1 or 2 limes

	Sour cream

	Salsa




	Preheat the oven to 425°F.


	Make the filling. Warm the olive oil in a large cast-iron skillet over medium heat. When it shimmers, add the chipotle and adobo, chili powder, cumin, onion powder, garlic powder, paprika, cinnamon, 1 teaspoon salt, and some pepper and stir, smashing the chipotle with your spoon to break it up. Stir in the diced tomatoes with their juices, the tomato sauce, beans, and corn. Turn up the heat to medium-high and bring the mixture to a gentle boil, then turn down the heat to medium and simmer, stirring occasionally, until the filling thickens slightly, 5 to 8 minutes. Turn off the heat and stir in the cheese.


	Meanwhile, make the topping. In a large bowl, whisk together the cornmeal, flour, sugar, baking powder, and salt. In a separate bowl or large glass measuring cup, whisk together the milk and eggs to combine, then whisk in the melted butter. Add the wet ingredients to the dry and stir just until blended. Gently stir in the cheese.


	Spoon the topping batter over the filling and use a spatula to gently spread it to the edges. Bake the tamale pie for 20 to 25 minutes, until the cornbread topping is golden and a toothpick inserted into the center comes out clean. Let stand for a few minutes.


	Meanwhile, if you’re using them, slice the avocados and cut the limes into 8 wedges each.


	Slice the tamale pie into wedges, then scoop the beans and cornbread into shallow bowls. Serve with the avocados, sour cream, and salsa, if you like, with the lime wedges for squeezing.




shortcut Instead of making a homemade cornbread topping, you can use any boxed cornbread mix, adding the cheese to it.

swap Use 2 pounds ground turkey, chicken, or beef in place of the beans—or use 1 can of beans and 1 pound of meat. Brown the meat in the skillet (if using beef, drain off the fat before adding the other ingredients!) before getting started with the recipe.



[image: A skillet contains eggs cooked with greens and cheese, garnished with herbs. Toasted bread slices are placed beside the skillet. Glasses containing a beverage and a stack of plates appear in the background.]




spanakopita-style eggs


Serves 4

My hometown of Winston-Salem, North Carolina, has a large Greek population, and a highlight of school potlucks and holiday parties for me growing up was feasting on homemade spanakopita, a classic Greek dish made with layers of flaky phyllo dough wrapped around a savory blend of spinach and feta. This is basically a skillet full of spanakopita filling, with eggs cracked into it for protein and toasty bread to act as a crunchy, carby spoon for scooping it all up. It’s kind of like shakshuka meets spinach dip meets spanakopita (yep, it tastes as good as it sounds), and it makes an A+ meal any time of day.


	1 medium yellow onion

	3 garlic cloves

	2 scallions

	½ large bunch parsley

	½ bunch dill

	Extra-virgin olive oil

	Kosher salt

	⅛ teaspoon ground nutmeg

	24 ounces fresh baby spinach

	Freshly ground black pepper

	4 ounces brine-packed feta cheese

	8 large eggs

	8 large slices good bread

	Flaky sea salt




	Position a rack in the center of the oven and turn the broiler to high.


	Finely chop the onion, mince the garlic, and chop the scallions. Roughly chop the parsley leaves and tender stems. Chop the dill (you want about ½ cup), keeping it separate from the parsley.


	Warm 2 tablespoons olive oil in a 12-inch skillet over medium heat. When it shimmers, add the onion and a pinch of kosher salt. Cook, stirring occasionally, until soft and starting to brown, 6 to 8 minutes. Stir in the garlic and nutmeg and cook until fragrant, about 30 seconds.


	Working in batches, add the spinach and cook, stirring, until wilted and all the moisture has evaporated, 3 to 5 minutes. Turn down the heat to medium. Stir in the scallions, most of the parsley (reserve a little bit for serving), and the dill. Season with ½ teaspoon kosher salt and some pepper. Cook, stirring occasionally, until the mixture is dark green, soft, and a little glossy, 2 to 3 minutes.


	Crumble half the feta into the pan and stir. Use the back of a spoon to create 8 shallow divots in the greens, then crack an egg into each divot and season with a pinch each of kosher salt and pepper. Crumble the remaining feta over the top, avoiding the egg yolks if you can. Cover the skillet and cook until the egg whites are just set and the yolks are still runny, 5 to 7 minutes (see Tip).


	Meanwhile, place the sliced bread on a rimmed baking sheet and coat both sides with olive oil. Sprinkle with flaky salt. Broil until golden brown, 1 to 2 minutes per side.


	Sprinkle the reserved parsley over the eggs. Spoon and serve the spanakopita in shallow bowls with the toasted bread for scooping.




tip If you prefer firmer egg yolks, keep the lid on for a few more minutes, until the eggs are cooked to your liking.

swap Use 1 pound thawed frozen spinach in place of the fresh. Squeeze out as much moisture as you can before adding it to the skillet. Fresh Swiss chard or kale work in place of the spinach; just note that they take a few extra minutes of cooking to become tender.

riff For more of a shakshuka vibe, omit the dill and stir in 1 teaspoon ground coriander, 1 teaspoon sweet paprika, ½ teaspoon ground cumin, and a pinch of red pepper flakes with the garlic.
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kinda tabbouleh grain salad


Serves 4 to 6

Classic tabbouleh is a Levantine salad built around finely chopped parsley, mint, tomatoes, and bulgur, dressed simply with lemon and olive oil. My version plays off those flavors while welcoming whatever grain you have in the pantry, and is particularly wonderful with quinoa. Full of herbs and bright flavor, this is a delightful vegetarian dish anytime but especially in the peak of tomato season.


	1 cup quinoa, rinsed

	1 (15-ounce) can chickpeas, drained and rinsed

	1 pint cherry tomatoes

	2 Persian cucumbers, or ½ English cucumber

	4 scallions

	1 (5- to 6-ounce) jar pitted kalamata or Castelvetrano olives, drained (about 1 cup)

	1 large bunch mint

	1 large bunch parsley or cilantro

	Pinch of red pepper flakes (optional)

	⅓ cup extra-virgin olive oil

	2 teaspoons Dijon mustard

	Kosher salt and freshly ground black pepper

	1 garlic clove

	2 lemons

	8 ounces brine-packed feta cheese




	Combine the quinoa and 1¾ cups water in a small saucepan. Bring to a boil over medium heat. Stir, turn down the heat to low, cover, and cook until tender, about 15 minutes. Remove from the heat and let stand, covered, for 10 minutes. Fluff with a fork and let cool slightly.


	Meanwhile, place the chickpeas in a serving bowl. Cut the tomatoes in half and add them to the bowl. Dice the cucumbers, thinly slice the scallions, and chop the olives. Finely chop the mint leaves and the parsley leaves and tender stems (about 3 cups each), and add it all to the bowl along with the red pepper flakes (if using).


	In a lidded jar, combine the olive oil, mustard, 1 teaspoon salt, and some black pepper. Using a Microplane, grate the garlic and the zest of 1 lemon directly into the jar. Halve both lemons and squeeze in their juice. Close the lid and shake vigorously to combine.


	Transfer the quinoa to the bowl and crumble in the feta. Add about half the dressing and use a big spoon to toss and coat. Taste and adjust the seasoning and add more dressing as desired. Serve immediately or store in an airtight container in the refrigerator for up to 4 days.




swap No quinoa? Try farro, bulgur, or pearl couscous. • Any fresh herbs are great either in place of or in addition to what’s called for, such as dill, basil, or oregano.

riff Stir in toasted pistachios or pine nuts for crunch.

bulk it up Add 2 cups chopped cooked rotisserie chicken. Or start the quinoa in a large saucepan and toss 1 pound shrimp right on top after the quinoa has been cooking for 10 minutes. Let them finish cooking together, and when you fluff, mix it all up.
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green curry wontons


Serves 3 or 4

The summer between George’s two years in business school, we lived in Bangkok, Thailand, for a month. Every morning when he went off to work, I went off to eat, scouring the city for the best curries, skewers, noodles, and sticky rice Bangkok had to offer. I took as many Thai cooking classes as possible, but mostly I just watched street vendors cook, ate at hole-in-the-wall establishments recommended by Anthony Bourdain, and asked lots of questions via Google Translate. One of my favorite dishes to order was curry; I’d watch as chefs casually threw together a life-changing paste in a mortar and pestle, pulling from at least fifteen different containers. Luckily for us, a delicious curry is within reach at home—even on a busy weeknight—thanks to the beauty that is jarred curry paste. This is not a dish you’d find in Bangkok, but curry broth, vegetables, and store-bought frozen wontons will quickly become one of your favorite weeknight meals.


	8 ounces broccoli florets

	1 small (not baby) head bok choy (about 1 pound)

	1 tablespoon neutral oil

	1 tablespoon green curry paste (more if you like it spicy)

	1 (13.5-ounce) can full-fat coconut milk

	2 cups low-sodium chicken stock or vegetable stock (or BTB + water—see here)

	1 tablespoon low-sodium soy sauce, plus more if needed

	1 tablespoon fish sauce, plus more if needed

	10 to 16 ounces snap peas (however big the bag is at your store)

	1 (24-ounce) bag frozen wontons, potstickers, or dumplings (any kind; about 60 mini or 20 full-size)

	1 lime

	Chili crisp, for serving (optional)




	Finely chop the broccoli and bok choy (the pieces should be small enough to fit on a spoon).


	Warm the oil in a large saucepan or pot over medium-high heat. When it shimmers, add the broccoli and bok choy and cook until tender, 3 to 4 minutes. Add the curry paste and stir until fragrant and starting to stick to the bottom of the pan, about 30 seconds. Stir in the coconut milk, stock, soy sauce, and fish sauce and bring to a simmer.


	Meanwhile, thinly slice the snap peas.


	Drop the frozen wontons into the simmering liquid and cook, uncovered, stirring to separate the wontons as needed, for 2 minutes. Add the snap peas and cook until the wontons are tender and the snap peas are bright green, about 3 minutes more. Halve the lime and squeeze in the juice from 1 half. Taste and adjust the seasonings as needed—more soy sauce for saltiness, fish sauce for umami, and/or lime juice for brightness.


	Ladle the curry into bowls and, if desired, top with chili crisp for a little extra kick.




tips If you’re near an Asian market, you can buy great canned curry pastes for half the cost of the jarred kind at a typical grocery store. • Extra canned curry paste will keep in the fridge for up to a week. (You can portion it into ice cube trays and freeze it for up to 3 months, too.)

swap Use 2 teaspoons low-sodium soy sauce in place of the fish sauce. • Use 1 tablespoon rice vinegar in place of the lime juice. • Use any color curry paste! Every brand has different heat levels, so best to start with 1 tablespoon and add more at the end if needed. • Use thinly sliced mushrooms, bell peppers, carrots, spinach, or kale in place of the snap peas.

riff Use 1 (14-ounce) block of firm or extra-firm cubed tofu or 1 pound of cubed chicken breast in place of the wontons! The tofu will cook for the same amount of time; the chicken should cook for 5 minutes before you add the snap peas.
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bean and butternut enchiladas with Creamy Salsa Verde


Serves 4 to 6

As if you needed any convincing, this recipe is proof that with a well-stocked pantry, you’ll be able to pull together a delicious dinner anytime. We’re calling on canned beans, canned butternut squash puree, canned chipotles in adobo, jarred salsa verde (aka conveniently pre-prepped tomatillos, green chiles, onions, garlic, cilantro, and lime juice), and flour tortillas to whip up a skillet full of sweet, spicy, savory enchiladas. Is this a meal you could make when you’re out of other options? Yes. Will it taste like a plan B? Absolutely not.


	1 (16-ounce) jar salsa verde

	1 (8-ounce) container sour cream

	1½ teaspoons ground cumin

	1 (15-ounce) can white beans, such as cannellini or great northern, drained and rinsed

	1 (15-ounce) can pinto beans, drained and rinsed

	1 (15-ounce) can butternut squash puree (see Tip)

	2 cups (8 ounces) shredded Monterey Jack or cheddar cheese

	1 chipotle pepper (from a can of chipotles in adobo sauce), plus 1 teaspoon adobo from the can

	1 teaspoon garlic powder

	½ teaspoon smoked paprika

	½ teaspoon kosher salt

	6 (10-inch) flour tortillas

	For Serving

	Handful of fresh cilantro

	1 lime

	1 ounce Cotija or brine-packed feta cheese




	Preheat the oven to 400°F.


	In a 12-inch ovenproof skillet, whisk together the salsa verde, sour cream, and ½ teaspoon of the cumin.


	In a large bowl, combine the white beans, pinto beans, butternut squash, 1 cup of the shredded cheese, the chipotle and adobo, the remaining 1 teaspoon cumin, the garlic powder, paprika, and salt. Stir to combine, smashing the chipotle to break it up.


	Lay 1 tortilla on a clean surface. Spoon a heaping ½ cup of the bean filling on the bottom third of the tortilla, closest to you. Roll it up tightly away from you and place it in the skillet, rotating it to really coat it in the sauce and leaving it seam side down. Repeat with the remaining tortillas and filling, adding them to the skillet and rolling them to coat as you go. Sprinkle the remaining 1 cup shredded cheese over the top.


	Bake the enchiladas for 20 to 25 minutes, until the filling is heated through and the cheese is melted and lightly browned.


	Meanwhile, chop the cilantro and slice the lime into 8 wedges.


	Crumble the Cotija over the baked enchiladas, sprinkle with the cilantro, and serve with lime wedges for squeezing.




tip Canned pumpkin or sweet potato also works great here in place of the squash. Just make sure the can isn’t labeled “pie filling,” which means it’s sweetened and spiced. Not bad, but not the vibe.

swap You can also make this dish with 10 (6-inch) corn tortillas. Wrap them in damp paper towels and microwave for 20 to 40 seconds, until warm and pliable, then use about ¼ cup filling in each. If they break, whatever, you’re about to cover them with sauce and cheese. • In place of the squash, you can use another can of beans; just smash them up until quite smooth!

riff Instead of rolling up enchiladas, make it a crunchwrap casserole situation: In a 3-quart baking dish, layer the sauce, filling, and store-bought tostadas, ending with a layer of sauce. Top with the cheese and bake as directed.

bulk it up Add shredded rotisserie chicken or browned chorizo to the filling. • Top with pepitas for crunch.
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walk away
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yogurt-marinated grilled chicken with Yellow Rice


Serves 4

Turmeric—a kinda-sweet, kinda-earthy-tasting spice that’s packed with health benefits—is a leading character in tonight’s dinner. It’s the yellow in our yellow rice, and it plays nicely with the Mediterranean flavors in your new-favorite golden grilled chicken. Marinating chicken in yogurt locks in its moisture, ensuring that it’ll be amazingly juicy and delicious after cooking. I like to serve this family-style with chicken, rice, and a table full of toppings, and let everyone build their perfect plate.


	Hands on for: 30 minutes

	Walk away for: 4 hours

	Chicken

	1 cup plain full-fat Greek yogurt

	½ cup mayonnaise

	1½ teaspoons garlic powder

	1 lemon, plus more if needed

	Kosher salt

	2 tablespoons honey

	1 tablespoon Greek seasoning, store-bought or homemade (see here)

	1 teaspoon ground turmeric

	Freshly ground black pepper

	1½ pounds boneless, skinless chicken breasts

	Yellow Rice

	1 cup long-grain white rice, rinsed

	1½ cups low-sodium chicken stock (or BTB + water—see here)

	2 tablespoons unsalted butter

	1 teaspoon ground turmeric

	½ teaspoon garlic powder

	½ teaspoon kosher salt

	Toppings (optional): chopped lettuce, chopped tomato, avocado slices, thinly sliced red onion, chopped cucumber, feta, chopped soft green herbs (such as fresh basil, dill, parsley, and/or cilantro)




	Make the chicken. In a large bowl, stir together the yogurt, mayo, and garlic powder. Halve the lemon, squeeze in the juice, and stir to blend well. Transfer half of this mixture to a small serving bowl, stir in ¼ teaspoon salt, and reserve for serving.


	To the remaining yogurt mixture in the large bowl, add the honey, Greek seasoning, turmeric, and some pepper. If your Greek seasoning doesn’t include salt, add ¼ teaspoon salt. Stir to combine.


	Cut each chicken breast lengthwise into 3 or 4 strips. Add the chicken to the marinade and toss to coat well. Cover with plastic wrap and marinate in the refrigerator for at least 4 hours or up to overnight.


	Thirty minutes before you want to eat, heat an outdoor grill to medium-high (400° to 450°F).


	Meanwhile, make the rice. In a small pot, combine the rice, stock, butter, turmeric, garlic powder, and salt. Bring to a boil over high heat, then turn down the heat to medium-low, cover, and cook for 15 minutes. Remove from the heat and let stand, covered, for 10 minutes. Use a fork to fluff the rice.


	Grill the chicken. Use tongs to remove the chicken from the marinade, scraping off as much excess as possible, and place the chicken strips on the grill. Grill until the meat reaches 165°F internally, about 5 minutes per side. Transfer the chicken to a serving platter and let rest for at least 10 minutes or until ready to serve.


	Slice/chop up your desired toppings and place them on a platter. Transfer the rice to a serving bowl.


	Place your rice, chicken, yogurt sauce, and optional toppings on the table and let everyone dig in, creating their own bowls.




tip Keep the whole party inside and roast the chicken on a parchment-lined baking sheet at 425°F for 14 to 18 minutes.

shortcut Cutting the chicken into long strips lets the yogurt marinade touch more surface area and gives you meltingly tender chicken. But if you’re in a rush, keep the breasts whole (it’ll still be delicious!) and cook for 5 to 10 minutes longer. • Or you can use packaged, already sliced chicken tenders.
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rotisserie-ish chicken with Schmaltzy Lemon Dressing


Serves 4 to 6

I don’t think I’m allowed to pick favorites, but this is one of my favorite recipes in the entire book. I love rotisserie chicken so very much, and here we’ve captured the smoky sweet flavors and the slow-roasty texture of a rotisserie chicken, while also making two side dishes on the same pan. I am absolutely addicted to this kale and roasted carrot salad, where we use the chicken schmaltz (drippings) in place of olive oil to make a salad dressing. Add some roasted potatoes and we’ve got a really beautiful meal, all cooked on one pan.


	Hands on for: 30 minutes

	Walk away for: 2½ hours

	2 lemons

	1 head garlic

	1 (3- to 4-pound) chicken

	Extra-virgin olive oil

	1 tablespoon smoked paprika

	1 tablespoon brown sugar (light or dark)

	Kosher salt

	1½ teaspoons garlic powder

	1 teaspoon chili powder

	½ teaspoon dried thyme

	1 pound carrots

	1½ pounds baby potatoes (red, gold, or tricolor)

	1 teaspoon Dijon mustard

	⅓ cup roasted salted almonds

	1 (10-ounce) bag chopped kale, tough stems removed

	4 ounces brine-packed feta cheese

	¼ cup golden raisins or chopped dates




	Preheat the oven to 300°F. Line a rimmed baking sheet with parchment paper.


	Quarter 1 lemon and cut the garlic head in half crosswise.


	Place the chicken on the prepared baking sheet. If needed, remove and discard the giblets (also known as the guts) from the cavity of the chicken (some chickens have them, some don’t—they’ll be in a little bag; you can’t miss them!). Pat the chicken dry. In a small bowl, stir together ¼ cup olive oil, the paprika, brown sugar, 2 teaspoons salt, 1 teaspoon of the garlic powder, the chili powder, and the thyme. Rub the paste all over the inside and outside of the chicken, using your fingers to pry the skin from the chicken and rubbing the paste between the skin and the meat as much as possible. Stuff the lemon quarters and halved garlic head inside the cavity of the chicken.


	Roast the chicken for 1 hour.


	Meanwhile, wash the carrots (no need to peel unless the skins look unappealing—sometimes they’re quite furry), trim off the tops, and cut on a diagonal into 1-inch-thick slices. Halve the potatoes.


	Remove the chicken from the oven. Pile the carrots on one side of the bird and the potatoes on the other side. To the carrots, add 2 tablespoons olive oil and ½ teaspoon salt and toss to coat. Spread them into as even a layer as possible (it’s okay if they’re quite crowded). To the potatoes, add 2 tablespoons olive oil, 1 teaspoon salt, and the remaining ½ teaspoon garlic powder and toss to coat. Spread them into as even a layer as possible, too.


	Return the baking sheet to the oven and roast for 1½ hours more, or until the internal temperature of the chicken reaches 165°F in multiple places (breast, thigh, etc.).


	While everything roasts, grate the zest of the remaining lemon into a large serving bowl, then halve it and squeeze in the juice. Add the mustard to the bowl.


	Chop the almonds.


	Scoop up 3 tablespoons of the chicken drippings from the pan and add them to the bowl. Whisk to combine. Add the kale and a pinch of salt and use your hands to massage the dressing into the kale until it just starts to soften, about 10 scrunches, discarding any big tough stems if you find them. Crumble over the feta, then add the roasted carrots, almonds, and raisins. Toss to coat well.


	Carve the chicken and serve with the potatoes and the kale salad. Pour the remaining pan juices over the chicken before serving.




tip You should get 3 to 4 tablespoons of lemon juice from your lemon; if you had a skimpy lemon, add a splash of any vinegar you like to make up for it.

shortcut Use 3 to 4 pounds bone-in, skin-on chicken thighs in place of the whole chicken. Roast as directed. This way you can skip the carving!
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creamy turkey chili


Serves 8 to 10

When we lived in Coronado, California, while George was in the navy, we were lucky to meet the Hartigans—the nicest family on the entire island—who have become our dear friends. They welcomed me with open arms into their weekly Friday Night Pizza Night (FNPN) among many other hangouts while George was deployed. But I knew I’d really found *my people* when they invited me over on Halloween and put out two huge pots of chili—one white chili and the other a tomato-based beef chili. My mom does the exact same thing when she hosts chili nights, setting out her mismatched collection of mugs for people to fill up and top as they like. Chili—and in recent years, this exact chili!—on Halloween has been a tradition in my house ever since that night at the Hartigans’ house. Make a pot (on October 31 or absolutely any other day of the year), leave it simmering on the stove over low heat, and invite everyone to make a bowl (or mug) whenever they please.


	Hands on for: 20 minutes

	Walk away for: 2 hours

	1 large yellow onion

	6 garlic cloves

	2 tablespoons neutral oil

	2 tablespoons chili powder

	1 tablespoon ground cumin

	2 teaspoons dried oregano

	2 teaspoons garlic powder

	2 pounds ground turkey (preferably 85/15)

	3 (15-ounce) cans cannellini beans, undrained

	2 to 3 cups low-sodium chicken stock (or BTB + water—see here)

	1 (12- to 16-ounce) jar salsa verde

	Kosher salt

	1 (15.25-ounce) can white corn, drained, or 1 (16-ounce) bag frozen white corn

	3 cups chopped kale, tough stems removed

	4 ounces cream cheese (optional)

	1 lime

	Toppings (optional): shredded cheese, sour cream, hot sauce, green onions, pickled jalapeños, tortilla chips or Fritos, diced avocado, chopped fresh cilantro or parsley




	Dice the onion and mince the garlic.


	Warm the oil in a large Dutch oven over medium-high heat. When it shimmers, add the onion and garlic and cook, stirring frequently, until light golden brown, 5 to 7 minutes. Stir in the chili powder, cumin, oregano, and garlic powder and cook until fragrant, about 30 seconds. Add the ground turkey, turn up the heat to high, and cook, breaking the meat into small crumbles with a wooden spoon, until the turkey is cooked through, 8 to 10 minutes.


	Meanwhile, in a blender, combine 1 can of the cannellini beans and its liquid and 1 cup stock. Blend on high speed until smooth, about 1 minute. Stir the blended beans into the pot.


	Drain and rinse the remaining 2 cans of cannellini beans and stir them into the pot along with the salsa verde, 1 cup of the stock, and 1½ teaspoons salt. Bring to a boil over high heat, then turn down the heat to low, cover, and simmer very gently for 2 hours.


	Uncover and stir in the corn, kale, and cream cheese (if using). Cook, stirring occasionally, until the cream cheese is completely melted, the kale is tender, and the chili has thickened to your liking, 4 to 5 minutes more. If you want it even thicker, turn up the heat, stir, and keep going! If it gets too thick, add more stock!


	Halve the lime and squeeze in the juice. Stir, then taste and adjust the seasonings. Spoon the chili into whatever’s handy and serve with whatever toppings you like.




tips The blended beans make this a creamy chili even without the cream cheese, so leave it out if you prefer dairy-free chili! • The chili will thicken as it sits, so if you make it in advance, you may have to stir in more stock to get it back to the right consistency.

shortcut If you’re in a hurry, you can simmer the chili for as little as 20 minutes instead of 2 hours, but the beans and turkey get wonderfully tender if you can wait.



winner winner (marinated) chicken dinner

I buy boneless, skinless chicken breasts or thighs almost every single time I’m at the grocery store. When I get home, I toss them in a store-bought or simple homemade marinade, and the next night I decide how I want to cook them based on the vibe of the day. It’s a foolproof way to feed my family that has just become second nature. The key is having a formula that works with whatever you’ve got in your pantry and whatever cooking method fits your schedule.

marinated chicken formula (serves 4)

1 ½ to 2 pounds chicken

Kosher Salt (1 teaspoon per pound of meat unless using a salty flavor, such as soy sauce)

2 TO 3 TABLESPOONS FAT

2 TO 3 TABLESPOONS ACID

Aromatics and Flavor Factors

+ Optional sweetener

CHICKEN WILL NEVER BE BORING AGAIN!

the method


	Mix the marinade: Whisk together the salt, fat, acid, aromatics, and sweetener (if using) in a big bowl or combine in a zip-top bag.


	Marinate: Add your chosen chicken, make sure it’s coated well, and marinate for 30 minutes minimum at room temperature, ideally 4 hours in the fridge, and up to 24 hours maximum. (If marinating longer than a couple of hours, cut down on or omit the acid in the marinade or the chicken will become mushy.)


	choose your cooking method:


	grill: Cook over medium-high heat on oiled grates for 6 to 8 minutes per side for boneless pieces or 10 to 12 for bone-in.

	stove to oven: Cook over medium-high heat in a skillet with oil for 5 to 7 minutes per side for boneless or 8 to 10 for bone-in, then transfer to a 375°F oven if not cooked through.

	oven only: Bake at 400°F for boneless for 18 to 25 minutes or 425°F for bone-in for 35 to 45 minutes.




	check for doneness: The internal temperature should reach 165°F. Let the cooked chicken rest for 5 minutes before slicing to keep the juices locked in, then serve.




ingredient options

chicken

boneless, skinless thighs (most forgiving); boneless, skinless chicken breasts; or bone-in, skin-on pieces of chicken—anything!

fat

extra-virgin olive oil, sesame oil (toasted or not), peanut oil, neutral oil, plain yogurt, or mayonnaise

acid

lemon or lime juice, any vinegar, or wine

aromatics and flavor factors

garlic, ginger, fresh herbs, fried herbs; spices, saucy ingredients such as mustard or honey mustard, soy sauce, oyster sauce, hoisin, gochujang, or harissa

optional sweetener

honey, maple syrup, or brown sugar

flavor ideas

mediterranean

2 tablespoons olive oil + 1 tablespoon plain yogurt + juice of 1 large lemon + 3 minced garlic cloves + 1 tablespoon dried oregano + 1 teaspoon dried thyme. Serve with roasted vegetables, rice pilaf, and tzatziki.

asian-inspired

2 tablespoons sesame oil (toasted or not) + 1 tablespoon neutral oil + 2 tablespoons soy sauce + 2 tablespoons rice vinegar + 1 tablespoon honey + 1 tablespoon grated fresh ginger + 2 minced garlic cloves. Serve with steamed rice and stir-fried vegetables.

mexican-inspired

2 tablespoons olive oil + juice of 2 limes + 2 teaspoons ground cumin + 1 teaspoon chili powder + 1 teaspoon sweet paprika + 2 minced garlic cloves + 1 teaspoon kosher salt. Serve with rice or tortillas, black beans, and your favorite toppings.

italian herb

3 tablespoons olive oil + 2 tablespoons red wine vinegar + 2 tablespoons fresh basil + 1 tablespoon fresh rosemary + 3 minced garlic cloves + 1 teaspoon kosher salt. Serve with a caprese salad.

indian-inspired

3 tablespoons plain yogurt + juice of 1 lemon + 1 tablespoon garam masala + 1 teaspoon ground turmeric + 2 minced garlic cloves + 1 tablespoon grated fresh ginger + 1 teaspoon kosher salt. Serve with long-grain rice, naan, and cucumber raita.

honey mustard

2 tablespoons olive oil + 2 tablespoons apple cider vinegar + 2 tablespoons Dijon mustard + 2 tablespoons honey + 1 tablespoon fresh thyme + 1 teaspoon kosher salt. Serve with roasted potatoes and green beans.

teriyaki

2 tablespoons neutral oil + 1 tablespoon sesame oil (toasted or not) + 3 tablespoons soy sauce + 1 tablespoon rice vinegar + 2 tablespoons brown sugar (light or dark) + grated 1-inch piece fresh ginger + 2 grated garlic cloves. Serve with steamed broccoli or snap peas and jasmine rice.

make-ahead strategy

Freezer marinades: Combine chicken and marinade in freezer bags and freeze flat. Thaw overnight in the refrigerator and proceed with your cooking method of choice.

Double batch: Marinate and cook extra chicken to use in salads, wraps, or grain bowls. You can also freeze it after cooking!

kid-friendly hacks

Skip the spice and herbs (“green stuff”) and focus on mild flavors.

Use precut chicken tenders or cut chicken into strips.

Serve plain ranch dressing or ketchup on the side.


[image: Two plates of barbeque chicken and a salad with tomatoes and peaches. A glass containing a beverage, a bottle opener, and a small dish of salt are placed nearby.]




beach-day bbq-spiced chicken thighs with Peach and Tomato Caprese


Serves 4 to 6

One summer during college, I nannied for a family in Holden Beach, North Carolina, and they introduced me to beach-day chicken: a tender, succulent, slow-roasted chicken recipe that was practically impossible to mess up. It uses chicken thighs (which are much more forgiving than breasts) and is cooked at such a low temp that if the kids wanted to stay on the beach for an extra hour, it was no biggie for the chicken to stay in the oven an extra hour, too. A peach caprese screams “summer” and will only take you 10 minutes to slice up and throw together while everyone rinses off the sand.


	Hands on for: 30 minutes

	Walk away for: 2½ to 3 hours

	Chicken

	4 pounds boneless, skinless chicken thighs

	½ cup (1 stick) unsalted butter

	3 tablespoons brown sugar (light or dark)

	1 tablespoon smoked paprika

	2 teaspoons chili powder

	2 teaspoons ground cumin

	2 teaspoons garlic powder

	2 teaspoons onion powder

	Kosher salt and freshly ground black pepper

	Caprese

	1 lemon

	1 tablespoon balsamic vinegar

	Extra-virgin olive oil

	Kosher salt and freshly ground black pepper

	2 to 3 ripe large peaches

	2 to 3 ripe large summer tomatoes

	1 pint cherry tomatoes

	1 (8-ounce) ball burrata or fresh mozzarella cheese

	Soft green herbs, such as fresh basil and/or mint

	Flaky sea salt




	Make the chicken. Preheat the oven to 250°F. Line a rimmed baking sheet with aluminum foil or parchment paper.


	Pat the chicken thighs dry and place them in a large bowl.


	Melt the butter in a small saucepan over medium heat or in the microwave in 20-second bursts. Stir in the brown sugar, paprika, chili powder, cumin, garlic powder, onion powder, 2 teaspoons kosher salt, and some pepper. Pour the mixture over the chicken and toss well to coat evenly. (It’s okay if the butter hardens as you toss; it’ll soften again.)


	Arrange the thighs in a single layer on the prepared baking sheet. Roast for 2½ to 3 hours, until deeply browned and tender. Baste the chicken with the pan juices once or twice during cooking, if you remember to.


	Toward the end of the chicken cooking time, make the caprese. Halve the lemon and squeeze the juice from 1 half into a shallow serving bowl. Add the balsamic, 2 tablespoons olive oil, a pinch of kosher salt, and a little bit of pepper and swirl the bowl to combine.


	Slice the peaches into thin wedges and the big tomatoes into thick wedges, and halve the cherry tomatoes. Add all of them to the bowl. Tear the burrata or slice the mozzarella and add that, too. Toss gently to coat. Let stand at room temperature for a few minutes or until the chicken is ready. Roughly chop enough herbs to make about ½ cup and add them to the salad along with a pinch of flaky salt and stir gently. Taste and add more lemon juice, olive oil, or whatever else you think it needs.


	Let the chicken rest at room temperature for 10 minutes before serving. Divide the warm chicken thighs among plates and spoon over some buttery juices from the pan. Spoon the salad on the side, letting the juices mingle with the meat.






learn The low oven temp slowly concentrates the sugars and spices, forming a sticky glaze without burning—perfect for boneless thighs.

swap Instead of burrata or mozz, use ricotta salata for a salty, sliceable contrast to the peaches, or go with goat cheese for creaminess.

riff Shred the chicken and stuff it into sandwich rolls with the salad and arugula. Add a swipe of mayo for more creaminess. • Make BBQ chicken sandwiches! Place the shredded chicken in a saucepan with a good glug of barbecue sauce, enough to make it really saucy. Warm over medium heat. Make a slaw (see here), toast up some sandwich buns, and make sandwiches piled high with BBQ chicken and slaw! • If you love crispy chicken, just broil it for a few minutes at the end!

bulk it up Serve the chicken over buttery herby couscous! Stir together 1¼ cups hot low-sodium stock, 1 cup couscous, 2 tablespoons unsalted butter, and ½ teaspoon salt. Cover and let stand for 10 minutes, then stir in 1 cup finely chopped fresh soft green herbs.

extra extra Add thinly sliced red onion or a splash of white balsamic to the salad for extra tang.

[image: Caroline holds a spatula with a slice of meatloaf above a plate, as she stands in a kitchen setting. A skillet with meatloaf is placed on a cutting board on the counter in front. A stack of plates, a bottle of wine, a glass, and a pepper grinder also appear on the counter.]




cheddar chipotle skillet meatloaf with Cheesy Grits


Serves 4 to 6

As a mom of four kids, I rarely find myself alone with my own parents. But I wound up in my hometown of Winston-Salem, North Carolina, for work recently and got to spend a couple of nights with my parents, totally child-free. It was . . . incredible. My mom and I got our nails and hair done, and I grabbed lunch with my dad at Mozelle’s—a wonderful restaurant that has mastered the art of Southern cooking. I ordered the shrimp and grits as I always do, but my dad ordered the meatloaf, which came with cheesy grits—a combo that absolutely blew my mind. Now I only want to eat my meatloaf served over cheesy grits.


	Hands on for: 30 minutes

	Walk away for: 1¼ hours

	Meatloaf

	1 medium yellow onion

	6 garlic cloves

	Extra-virgin olive oil

	Kosher salt

	1 cup panko breadcrumbs

	2 tablespoons whole or low-fat milk

	2 pounds ground turkey

	2 large eggs

	1 chipotle pepper (from a can of chipotles in adobo sauce), plus 2 tablespoons adobo from the can

	8 ounces shredded sharp cheddar cheese (2 cups)

	½ cup plus 2 tablespoons ketchup

	2 teaspoons smoked paprika

	2 teaspoons garlic powder

	Cheesy Grits

	Kosher salt

	2 cups quick-cooking grits or polenta

	8 ounces shredded sharp cheddar cheese (2 cups)

	3 tablespoons unsalted butter

	Handful of soft green herbs, such as fresh cilantro and/or parsley, for serving (optional)




	Preheat the oven to 300°F.


	Make the meatloaf. Mince the onion and garlic. Warm 1 tablespoon olive oil in a 10-inch ovenproof skillet (preferably nonstick) over medium heat. When it shimmers, add the onion, garlic, and a little pinch of salt and cook, stirring occasionally, until soft, 4 to 5 minutes. Turn off the heat. Add the breadcrumbs and the milk and stir until the breadcrumbs absorb the milk, about 30 seconds.


	Add the ground turkey, eggs, chipotle (smash it with a fork against the side of the skillet to break it up) and adobo, cheddar, ½ cup of the ketchup, the paprika, garlic powder, and 2 teaspoons salt and stir to combine. Use a spatula to smoosh it all flat into the skillet, being sure to get the sides down. Slather the remaining 2 tablespoons ketchup over the meatloaf.


	Bake the meatloaf for 1¼ hours, or until a thermometer inserted into the center reads 165°F. Turn the broiler to high. If there is a lot of liquid in your skillet, pour it off into the sink, then broil the meatloaf for 2 to 4 minutes, until browned. Remove from the oven and let stand while you make the grits.


	Make the grits. Bring 6 cups water and 1½ teaspoons salt to a boil in a large saucepan over high heat. Whisk in the grits and turn down the heat to low. Cook, whisking occasionally, until thickened, about 5 minutes (or per package instructions). Turn off the heat and stir in the cheddar and butter. If the grits get too thick, stir in a splash of water or milk. I like my grits quite thick—like loose mashed potatoes—but everyone likes theirs differently!


	Chop the herbs, if you’re using them. Spoon the grits onto plates. Cut slices of meatloaf and lay one on top of the grits on each plate. Garnish with the herbs and serve.






tip To speed this up, skip the grits—just serve the meatloaf with roasted sweet potatoes! Broil the potatoes to crisp them up at the same time you broil the meatloaf.

swap Any ground meat would work here—try it with ground chicken, the leanest ground beef you can find (in order to limit the grease), or Impossible brand ground “meat.” • Instead of panko, you can use Italian breadcrumbs—or just chop up stale bread.

riff Instead of making the meatloaf, serve chicken thighs with the grits. Trust me. Toss 2 pounds bone-in, skin-on chicken thighs in 2 tablespoons olive oil, 1½ teaspoons salt, some pepper, and a few shakes of smoked paprika. Throw them on a baking sheet and roast and broil as directed above. To make it spicy, add another 2 chipotle peppers and do not seed them.

bulk it up If you want something green on your plate, arugula tossed with olive oil, a squirt of lemon juice, and a pinch of salt will fit right in. Or serve with a seasonal salad (see Swap, here).

[image: A skillet contains cooked chicken thighs on a bed of vegetables. Surrounding it are bowls of toppings including salsa, sour cream, coconut flakes, and chopped nuts. Lime wedges are scattered nearby.]




country captain casserole


Serves 6

My entire childhood, my mom’s go-to entertaining dish was Country Captain, an Indian curry–inspired dish that, lore has it, was introduced to the American South via trade routes with the East India Company. My mom would bust out her silver chafing dishes and make a huge pot of rice, tons of curry chicken, and some plain chicken for us kids, and set out one million little bowls filled with different toppings. She’d set up a huge buffet in our dining room and let everyone go to town. The whole thing took her ALL DAY. But why should this deliciousness be reserved for special occasions that warrant tons of prep time and silver serving dishes?! It shouldn’t! I repackaged Country Captain into a one-pan dish we can all enjoy even when we really don’t feel like cooking (or hosting). But really, don’t skimp on the toppings!


	Hands on for: 25 minutes

	Walk away for: 1½ hours

	2 pounds bone-in, skin-on chicken thighs

	Kosher salt and freshly ground black pepper

	1 large yellow onion

	2 celery stalks

	1 red bell pepper

	3 garlic cloves

	2 tablespoons extra-virgin olive oil

	1 tablespoon curry powder

	1 teaspoon ground ginger

	1½ cups long-grain white rice, rinsed

	1 (14.5-ounce) can diced tomatoes, with their juices

	½ cup golden raisins

	3 cups low-sodium chicken stock (or BTB + water—see here), plus more if needed

	Toppings (optional): plain full-fat Greek yogurt, mango chutney, sweetened coconut flakes, chopped peanuts or cashews, chopped soft green herbs (such as fresh cilantro), lime wedges




	Preheat the oven to 300°F.


	Pat the chicken thighs dry and season both sides with a big pinch of salt and some black pepper. Chop the onion, celery, and bell pepper. Mince the garlic.


	Warm the olive oil in a large Dutch oven over medium-high heat. When it shimmers, add the chicken thighs skin side down and cook, undisturbed, until they are nicely browned on the bottom and release easily from the pan, about 5 minutes. Flip and cook until browned on the second side, 3 to 4 minutes. Transfer the chicken to a plate and pour off all but 1 tablespoon of the fat from the pot.


	Turn down the heat to medium and add the onion, celery, and bell pepper. Cook, stirring with a wooden spoon and scraping up any browned bits from the bottom of the pot, until the vegetables are softened and beginning to brown, 6 to 8 minutes. Stir in the garlic, curry powder, ginger, and 1 teaspoon salt. Cook just until fragrant, about 30 seconds.


	Add the rice and stir to coat it in the spices, then add the tomatoes with their juices, the raisins, and the stock. Nestle the chicken thighs on top, skin side up. Turn up the heat to high and bring the mixture to a simmer. Cover and transfer to the oven.


	Bake for about 1½ hours, until the rice is tender and the chicken is very soft. If the mixture seems dry, add a splash more stock toward the end of baking. Let stand for 10 minutes.


	Meanwhile, put out your toppings of choice in serving bowls.


	Spoon the chicken and rice into shallow bowls and let everyone pile on whatever toppings they’d like.




swap You can use boneless thighs or drumsticks; just reduce the cooking time by about 20 minutes. • Use chopped dried apricots or dates instead of golden raisins.

extra extra For deeper tomato flavor, add a spoonful of tomato paste along with the rice and cook until they begin to stick to the bottom of the pan, then add the tomatoes, raisins, and stock. • Pump up the flavor and toast the coconut flakes in a dry skillet over medium heat for 2 to 3 minutes before serving. Same for the nuts!


[image: A plate of rice topped with shredded beef, cucumber slices, garnished with sliced scallions and sesame seeds. A fork is placed on the side of the plate. A small bowl of sesame seeds in placed nearby.]




fall-apart sesame ginger beef and rice with Smashed Cukes


Serves 4 to 6

Chuck roast is a big ol’ budget-friendly cut of meat that, when cooked low and slow, turns into a rich and succulent delicacy. Though you can infuse it with any flavors you choose, I keep coming back to this Asian-inspired sesame-ginger version because it’s a home run with—wait for it—every single child in my family. To further solidify this dinner’s place in my kids’ hearts, I typically enlist their help with smashing the cucumbers for the salad. Fun for the whole fam!


	Hands on for: 30 minutes

	Walk away for: 3½ to 4 hours

	Ginger Beef

	2½ to 3 pounds chuck roast or boneless short ribs

	¼ cup cornstarch

	6 scallions

	¾ cup low-sodium soy sauce

	½ cup packed brown sugar (light or dark)

	3 tablespoons sesame oil (preferably toasted)

	1½ tablespoons rice vinegar

	1 teaspoon red pepper flakes (optional)

	1 tablespoon toasted sesame seeds

	1 (3-inch) piece fresh ginger

	4 garlic cloves

	Smashed Cukes

	10 to 12 Persian cucumbers (about 1½ pounds total)

	Kosher salt

	4 garlic cloves

	Fresh cilantro or scallions

	2 tablespoons rice vinegar

	2 tablespoons low-sodium soy sauce

	2 teaspoons sesame oil (preferably toasted)

	2 teaspoons granulated sugar

	½ teaspoon red pepper flakes (optional)

	1 tablespoon toasted sesame seeds, plus more for serving

	Rice

	1½ cups long-grain white rice, rinsed

	1 tablespoon neutral oil

	1 teaspoon sesame oil (preferably toasted)

	1 teaspoon kosher salt

	1 or 2 limes, for serving




	Make the beef. Preheat the oven to 275°F.


	Cut the beef into roughly 2-inch pieces. Pat it dry, then toss in a bowl with the cornstarch to coat.


	Slice 2 of the scallions and reserve them for serving. Slice the 4 remaining scallions and place them in a Dutch oven. Add the soy sauce, brown sugar, sesame oil, vinegar, red pepper flakes (if using), sesame seeds, and ⅓ cup water. Use a Microplane to grate the ginger (no need to peel it!) and garlic (yes, peel it) into the pot. Stir well, then add the beef and turn to coat. Cover the pot and transfer to the oven. Bake for 3½ to 4 hours, until the beef is deeply tender and pulls apart easily with a fork. If it’s not shredding easily after 4 hours, keep cooking it! It’s counterintuitive, but I promise you haven’t overcooked it, it needs more time!


	Meanwhile, make the smashed cukes. Lay the cucumbers on a cutting board and gently smash them with the flat side of a large knife or a rolling pin until they crack and split. Cut them into bite-size pieces and transfer to a colander set in the sink or over a bowl. Sprinkle with 1 teaspoon salt and toss to coat. Let stand to release their liquid while you prepare the rest of the salad.


	Finely chop the garlic and chop enough cilantro to make ¼ cup. In a large bowl, stir together the vinegar, soy sauce, sesame oil, granulated sugar, garlic, and red pepper flakes (if using).


	Pat the cucumbers dry, then add them to the bowl with the dressing and toss to coat. Sprinkle with the sesame seeds and cilantro. Refrigerate until ready to serve.


	About 30 minutes before the beef is done cooking, make the rice. In a medium saucepan, combine the rice, neutral oil, sesame oil, salt, and 2½ cups water. Bring to a boil over high heat, then turn down the heat to low, cover, and cook until the water has been absorbed and the rice is tender, 15 to 18 minutes. Remove from the heat and let stand, covered, for at least 10 minutes or until ready to serve. Fluff with a fork before serving.


	Cut the limes into 8 wedges each.


	When the beef is done, use a slotted spoon to skim any fat from the surface of the sauce. Use two forks to shred the meat into large pieces and stir them into the sauce in the pan. Remove the cukes from the fridge and give them a stir.


	Scoop the rice into shallow bowls and spoon over the beef. Add a generous serving of smashed cukes on the side. Top everything with the reserved sliced scallions and sprinkle with more sesame seeds. Serve with the lime wedges for squeezing.




learn Salting the cucumbers draws out their moisture and helps prevent the salad from becoming watery. You can skip this step, but the salad won’t be as tasty!

swap Use brisket in place of chuck roast. Cut it into 2-inch pieces and check for doneness beginning at about 3 hours. • Use 1 to 2 English cucumbers in place of the Persian cukes; halve them lengthwise and use a spoon to scoop out the seeds before smashing them as directed.

bulk it up Before adding the beef to the bowls, top the rice with steamed broccoli or sautéed bok choy. Top the whole bowl with a spoonful of chili crisp or pickled jalapeños.



[image: A pot of stew with beef, carrots, and mushrooms. A serving of the stew is in a bowl nearby, along with a bottle of wine, glasses containing the beverage, and chopped herbs on a cutting board.]




beef bourguignon stew


Serves 6

Boeuf bourguignon is one of the many French classics Julia Child put on the radar of American home chefs in the 1960s and ’70s via her cookbook Mastering the Art of French Cooking and her TV show The French Chef. In fact, she cooked boeuf bourguignon in the show’s very first episode! Julia is a role model to everyone who works in food on some level, but I’ve been chipping away at a more streamlined recipe for this iconic stew for years—and it’s finally ready for you. You’ll achieve that classic French stew flavor with much, much less effort, and I’m also giving you the green light to use whatever dry red wine you want (although authentic boeuf bourguignon “requires” pinot noir from Burgundy). Voilà!


	Hands on for: 20 minutes

	Walk away for: 2 to 3 hours

	3 pounds beef chuck meat

	¼ cup all-purpose flour, plus more if needed

	Kosher salt and freshly ground black pepper

	1 small yellow onion

	4 garlic cloves

	¼ cup tomato paste

	2 cups low-sodium beef stock (or BTB + water—see here), plus more if needed

	1½ cups pinot noir or other dry red wine

	1 tablespoon Worcestershire sauce

	2 teaspoons Dijon mustard

	4 thyme sprigs, or 1 teaspoon dried thyme

	2 dried bay leaves

	1 pound baby gold potatoes

	8 ounces cremini (baby bella) or white mushrooms

	2 large carrots

	12 ounces frozen pearl onions

	½ bunch parsley




	Preheat the oven to 325°F.


	Cut the beef into 2-inch cubes and place it in a large Dutch oven. Sprinkle with the flour, 2 teaspoons salt, and a lot of pepper. Toss to coat the beef well.


	Roughly chop the onion and finely chop the garlic and add them, too. Add the tomato paste, stock, wine, Worcestershire, mustard, thyme, and bay leaves. Stir everything to combine, then cover the pot and transfer it to the oven. Cook the stew, undisturbed, for 2 hours.


	Meanwhile, halve the potatoes and mushrooms. Cut the carrots into 1-inch pieces. Stir the potatoes, mushrooms, carrots, and pearl onions into the stew, then return the pot, covered, to the oven and cook for another hour, until the beef and potatoes are fork-tender.


	Meanwhile, chop the parsley leaves and tender stems.


	Remove the pot from the oven. Use tongs to fish out and discard the bay leaves and thyme stems from the stew. Stir in a big handful of chopped parsley. Taste and adjust the seasoning, if needed. If you want your stew to be brothier, stir in more beef stock. If you want it to be thicker, stir together 2 tablespoons flour and 2 tablespoons cold water until smooth; stir this into the soup and simmer over medium-low heat until thickened to your liking.


	Spoon the stew into bowls and generously sprinkle each serving with parsley.




extra extra Instead of stirring the mushrooms into the pot, cook them separately in a pan with 2 tablespoons of butter over medium-high heat. When they’re tender, stir in 1 minced garlic clove before serving.

swap Instead of wine, you can use really good-quality vinegar + water in these proportions: ½ cup red wine, sherry, or apple cider vinegar + 1½ cups water, or ¼ cup balsamic vinegar + 1¾ cups water.

bulk it up I like this stew with crusty bread or garlic bread (see Extra Extra, here), but to make it more classically beef bourguignon, serve it over mashed potatoes or buttered noodles.

shortcut If you think roasting the onions and mushrooms separately is kind of annoying, you can just add them both to the pot for the final hour of cook time. It’ll totally work, but the flavor and texture will not be *quite* as good.



[image: A person’s hands as they use a fork and knife to slice into a dish of meat on a bed of mashed potatoes, garnished with sliced scallions. A glass containing a beverage is nearby.]




braised short ribs with Creamy Mashed Potatoes


Serves 4 to 6

Short ribs are the ultimate easy-enough-for-a-weeknight, but impressive-enough-for-company meal. You throw everything in a pot for a low and slow braise (basically a long bath in a flavorful liquid), and they become a melt-in-your-mouth, ridiculously flavorful piece of meat. Bonus ease: In this recipe, the mashed potatoes cook in the oven at the same time!


	Hands on for: 30 minutes

	Walk away for: 4 hours

	Short Ribs

	1 large yellow onion

	6 garlic cloves

	1 (15-ounce) can crushed tomatoes

	2½ cups low-sodium beef stock (or BTB + water—see here)

	2 tablespoons low-sodium soy sauce

	1½ tablespoons tomato paste

	1 tablespoon fish sauce

	2 teaspoons ground cumin

	½ teaspoon smoked paprika

	Kosher salt and freshly ground black pepper

	1 lime

	4 pounds bone-in beef short ribs

	Creamy Mashed Potatoes

	3 pounds Yukon Gold or russet potatoes, scrubbed

	2½ cups whole milk, plus more if needed

	½ cup (1 stick) unsalted butter

	6 garlic cloves

	Kosher salt and freshly ground black pepper

	4 scallions, for serving (optional)




	Make the short ribs. Preheat the oven to 325°F.


	Dice the onion.


	Add the onion, garlic, crushed tomatoes, stock, soy sauce, tomato paste, fish sauce, cumin, paprika, 1 teaspoon salt, ½ teaspoon pepper, and the zest of the lime into a Dutch oven and stir to combine.


	Season the short ribs with 2 teaspoons salt and ¼ teaspoon pepper. Nestle the ribs down into the tomato sauce bone side up so that the meat is totally submerged.


	Cover the pan with a lid or foil and braise for 4 hours.


	Make the mashed potatoes. Once the short ribs are in the oven, start prepping your mashed potatoes immediately—they’re also going in the oven to slow roast. Quarter the potatoes (peeled or unpeeled! I like the peels!). Add them, along with the milk, butter, garlic, 2 teaspoons kosher salt, and ½ teaspoon pepper to a wide ovenproof pot or 9 x 13-inch baking dish. The milk should cover the potatoes at least halfway—if it doesn’t, add a little more.


	Cover tightly with a lid or foil and add the potatoes to the oven to roast with the short ribs for the remaining 3½-ish hours.


	When 1 hour remains, remove the lid from the short ribs and flip them over so that the meat side is up and exposed. Return to the oven, uncovered.


	Remove the short ribs and potatoes from the oven. Carefully uncover the potatoes and use a measuring cup or ladle to remove most of the excess liquid from the pot, but don’t throw it away. There might be a bit of a milky film on top—that’s okay, it will soften and mash right in. Mash the potatoes and garlic, ideally using a potato masher, but a wooden spoon or the back of a ladle will do the trick. Add some of the liquid back as needed until you reach your perfect mashed potato consistency. Season to taste with more salt and pepper. Potatoes like a lot of salt!


	Carefully spoon off and discard the oily fat layer from the top of the short ribs. Cut the zested lime in half and squeeze the juice on top of the ribs.


	Thinly slice the scallions (if using). Divide the mashed potatoes among shallow bowls. Use tongs to place the short ribs on top (the bones might slip out; just discard them if they do). Spoon some of the sauce over the top. Sprinkle with the scallions and enjoy.




learn The most important step in this entire recipe is picking good short ribs. This is not a job for a delivery shopper—you need to handpick the best, meatiest short ribs. You also want 1½ to 2 inches of meat (1 inch = roughly the size of the top knuckle of your thumb!) with nice marbling (aka white lines of fat!) running throughout. Even the perfect short ribs sometimes have a tough membrane between the bone and the meat—no worries, just discard it after you eat the meat.

swap Replace the short ribs with 2½ to 3 pounds chuck roast, cut into 3-inch pieces. Since there are no bones, which add a ton of flavor, bump up the tomato paste to 2 tablespoons and the low-sodium soy sauce to 3 tablespoons.

bulk it up Serve with Smashed Cukes Salad (here) or Cilantro Lime Slaw (here).





life-changing beef ragù


Serves 6

While I was in final edits on this book, my family was also in the middle of a move/renovation, and we had a very small baby. I really, really, really didn’t feel like cooking. Thus, this recipe was born. It’s a riff on the famous Marcella Hazan tomato sauce where you simmer canned tomatoes with a halved onion and a stick of butter and somehow it transforms into the most delicious thing you’ve ever tasted. Instead of butter, we’re simmering chuck roast right in the tomatoes, then blending all the delicious fat and juices from the beef into the tomato sauce at the end. This dish debuted in the newsletter and instantly took the internet by storm, so we decided it just had to be in here. We literally inserted it into the already laid-out book, which is why it’s the only recipe that doesn’t have a photo, but I promise it’s worth your while. Just close your eyes and picture perfectly shredded, tender beef swimming in a sea of deeply flavorful tomato sauce, all wrapped around your favorite pasta, with tons of Parm on top. Okay, now go make it.


	Hands on for: 15 minutes

	Walk away for: 2½ to 3 hours

	2 pounds boneless chuck roast

	1 medium yellow onion

	1 large fennel bulb

	1 (28-ounce) can whole or diced tomatoes, with their juices

	1 (14-ounce) can tomato sauce

	1 teaspoon red wine vinegar

	Kosher salt

	1 teaspoon freshly ground black pepper

	1 pound of your favorite pasta (I like mezze rigatoni)

	Freshly grated Parmesan cheese, for serving

	Chopped fresh parsley and/or basil, for serving




	Preheat the oven to 350°F.


	Cut the beef into 6 pieces. Halve the onion. Trim the root end and fronds (the branchy arms) off the fennel bulb and discard, then cut the bulb in half.


	In a large Dutch oven, combine the can of tomatoes with their juices, tomato sauce, and vinegar. Nestle in the beef, onion, and fennel. Sprinkle 2 teaspoons salt and the pepper over everything.


	Cover the pot, transfer to the oven, and cook for 2½ hours. Pull at the beef with a fork—if it shreds easily, it’s ready. If it doesn’t, cook for another 30 minutes or until it’s fall-apart tender. It might take up to 3 hours depending on your oven, pot, and/or beef.


	During the last 20 minutes or so of cooking, bring a large pot of salted water to a boil over high heat. Add the pasta and cook to al dente according to the package instructions.


	Transfer all the beef to a bowl and use tongs or two forks to shred it. Discard any fat that doesn’t shred.


	Use an immersion blender to blend the sauce until smooth, tilting the pot as needed to ensure that the blades are submerged at all times—it usually takes me a minute or two to get it really smooth. (Alternatively, transfer everything—except the beef—to a blender and blend on low speed, gradually increasing to high, until smooth, about 45 seconds, or discard the onion and fennel and whisk the tomato sauce until smooth and combined.)


	Return the shredded beef to the sauce and toss in your pasta. Stir to combine well. Serve the ragù in low bowls with lots of Parm and fresh parsley on top.




learn Tomato sauce is sometimes sold as tomato puree. You know you’re picking up the right thing when the only ingredient in it is tomatoes. • If your beef is still tough after 3 hours, it’s not overcooked—it just needs more time for the fat and tendons to break down. Trust the process and keep cooking!

shortcut Dump 2 (24-ounce) jars of marinara into a large Dutch oven, nestle in the beef, and proceed straight to the oven.

riff Serve it over oven polenta (here), or make a lasagna by layering the sauce with no-boil noodles, ricotta, and mozzarella.
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simple ricotta meatballs in Red Sauce


Serves 6

My cousin Marlea has made the baked meatball recipe from my first book, Just Married, so many times and for so many of her friends that she designed and printed out recipe cards to send with the meal for when her meal train recipients inevitably ask for the recipe. She’s been begging me to write her a quicker and easier What to Cook-ified version now that we all have a billion kids and a whole lot less time on our hands. I finally nailed the perfect “walk away” version, where the sauce and meatballs cook at the same time in a low oven. The result is a filling, cozy, and ridiculously tasty dinner with very minimal effort.


	Hands on for: 30 minutes

	Walk away for: 2 hours

	6 garlic cloves

	2 (28-ounce) cans tomato sauce or crushed tomatoes, with their juices

	4 tablespoons (½ stick) unsalted butter, cut into 8 little slices

	Kosher salt and freshly ground black pepper

	1 pound ground beef (85/15)

	1 pound ground pork

	8 ounces (1 cup) whole-milk ricotta cheese, plus more for serving (optional)

	½ cup panko or plain breadcrumbs

	½ cup freshly grated Parmesan cheese

	1 teaspoon onion powder

	1 teaspoon garlic powder

	1 teaspoon Italian seasoning, store-bought or homemade (see here)

	Focaccia or other crusty bread, for serving




	Preheat the oven to 300°F.


	Mince the garlic and add it along with the tomato sauce, butter, 1½ teaspoons salt, and ¼ teaspoon pepper into a large Dutch oven and stir to combine.


	In a large bowl, combine the ground beef, ground pork, ricotta, panko, Parm, onion powder, garlic powder, Italian seasoning, 2 teaspoons salt, and some pepper. Use your hands to mix everything together until just combined. Scoop 2 tablespoon–sized portions (like a ping-pong ball!) of the mixture and roll together between your palms to create roughly 2-inch balls.


	Drop the meatballs into the tomato mixture, submerging them as much as possible. Use a wooden spoon to really push them down into the mixture to get them all in there and covered! Yes, they’re still totally raw and I know this seems weird!


	Cover the pot and transfer to the oven for 1½ hours. Remove the lid and cook for an additional 30 minutes.


	Use a spoon or measuring cup to skim some of the fat off the top of the sauce and discard. Gently stir the meatballs and sauce to bring the sauce together—there will still be some fat on top, and we want that to become part of the sauce! Serve the meatballs in bowls with plenty of sauce, slices of bread for scooping, and perhaps an extra dollop of ricotta.




learn Using ricotta in the meatballs keeps them tender and light, even without eggs or milk, and using butter does something similar in the red sauce, giving it a silky softness that olive oil alone doesn’t. Plus, it gives the sauce a milder flavor than using olive oil alone. • Removing the lid for the final 30 minutes allows the sauce to thicken up more—when the lid is closed it keeps all of the steam trapped in the pot so the sauce can’t evaporate and thicken! Whenever you want to thicken up a soup or sauce: lid off!

swap Use all beef or all pork, or try ground turkey and increase the salt slightly.

bulk it up Serve over cooked spaghetti or cauliflower rice.

extra extra To make the best garlic bread to serve alongside, halve a baguette or crusty loaf lengthwise and lay it cut side up on a baking sheet. Melt 4 tablespoons (½ stick) unsalted butter with 2 tablespoons olive oil in a small pan over low heat. Add 2 finely chopped garlic cloves and let them sizzle gently for 1 to 2 minutes, then remove from the heat. Brush or spoon the garlic butter over the bread, sprinkle with a little salt, and toast in a 425°F oven for about 10 minutes, until golden and crisp at the edges. Add chopped parsley for a pop of color.
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LOADED BEEFY PITAS (here)

PASTA WITH MEAT SAUCE (here)

GARLIC-SOY BEEF BOWLS (here)



five ways





easiest-ever shredded beef


About 8 cups, depending on the cut of meat

Chuck roast is too often associated with pot roast—a stewy dish consisting of braised beef and tender veggies—but there are so many other delicious things you can do with this cheap cut of meat! Roast it, slice it, or shred it, then check out my five favorite ways to make it dinner.


	Hands on for: 15 minutes

	Walk away for: 4½ hours

	1 (4-pound) boneless beef chuck roast

	1 small yellow onion

	8 garlic cloves

	Kosher salt and freshly ground black pepper

	½ cup red wine or low-sodium beef stock (or BTB + water—see here)




	Preheat the oven to 300°F.


	Pat the beef dry. Cut the onion in half. Smash the garlic cloves with the side of your knife.


	Rub the roast all over with 1 tablespoon salt and some pepper. Place it in a Dutch oven or high-sided baking dish that fits the meat pretty tightly, without a lot of free space around it. Add the onion and garlic, then pour in the wine. Cover the pot tightly with a lid or foil and roast for about 4 hours, until the meat is deeply tender and pulls apart easily with a fork. If it’s not shredding easily after 4 hours, keep cooking it! It feels counterintuitive, but I promise you haven’t overcooked it, it needs more time. For a more browned, slightly crusty exterior, uncover the pot for the last 30 minutes of roasting.


	Remove the pot from the oven, uncover (if necessary), and let rest for 15 to 20 minutes. Use a slotted spoon to skim off any fat from the surface of the liquid.


	If you plan to shred the beef, it’s easiest to do so while it’s still warm, right in the pot: Use two forks to pull and shred the meat, then stir it together with the liquid in the pot. (I leave the onion right in the mix, but you can pull it out and discard it if you prefer.) If you’d prefer to slice the roast thinly, separate the meat from the liquid and chill in the refrigerator for about 1 hour (it’s easier to slice when it’s cold), then cut clean slices and return the meat to the liquid. If you want it both ways, cut the roast in half; shred one half now and chill the other half to slice later. Store the shredded or sliced meat in the liquid in an airtight container in the refrigerator for up to 5 days; store whole meat and the liquid in separate containers for up to 5 days.




shortcut If you have zero time, just season the beef with salt and pepper and add a splash of water to the pot. Cover and cook. It’ll still be delicious without the onion and garlic!

extra extra For some added flavor and to make your kitchen smell even more incredible while the roast roasts, before adding the onion to the pot, stick 3 or 4 whole cloves into it like you’re pushing tacks into a corkboard.




1. crispy beef tacos with Lime-Pickled Red Onion


Serves 4 to 6


	8 to 12 small corn tortillas

	1 small red onion

	1 lime

	½ teaspoon sugar

	Kosher salt

	1 tablespoon extra-virgin olive oil

	1½ to 2 cups Easiest-Ever Shredded Beef

	Toppings (optional): crumbled Cotija or brine-packed feta cheese, sour cream, chopped fresh cilantro, pico de gallo or salsa, sliced avocado




	Preheat the oven to 350°F.


	Wrap the tortillas in aluminum foil and warm them in the oven for 10 to 15 minutes. Keep them wrapped until ready to serve.


	Meanwhile, thinly slice the onion and place it in a small bowl. Halve the lime and squeeze in the juice. Add the sugar and a pinch of salt. Stir it and let it stand while you crisp the beef.


	Warm the olive oil in a skillet over medium heat. When it shimmers, spread the shredded beef in the skillet and cook, undisturbed, until it’s crispy on the bottom, 3 to 5 minutes. Flip the meat and warm the other side, 3 to 5 minutes more.


	Fill the warm tortillas with the crispy beef, pickled onions, and any other desired toppings.







2. garlic-soy beef bowls


Serves 4


	2 garlic cloves

	2 scallions

	1 tablespoon sesame oil (toasted or not)

	1½ to 2 cups Easiest-Ever Shredded Beef

	1½ tablespoons low-sodium soy sauce

	1 teaspoon rice vinegar

	½ teaspoon sugar

	3 cups warm cooked white rice, brown rice, or quinoa

	Toppings (optional): fried eggs, kimchi, sliced cucumber, chopped cilantro, toasted sesame seeds




	Finely chop the garlic and chop the scallions. Warm the sesame oil in a large skillet over medium heat. When it shimmers, add the garlic and scallions and cook until fragrant, about 30 seconds. Add the shredded beef and cook, stirring frequently, until warmed through, 2 to 3 minutes. Stir in the soy sauce, vinegar, and sugar and cook until the beef is slightly glazed, 1 to 2 minutes.


	Scoop the rice into bowls, spoon the beef on top, and finish with any additional toppings.








3. pasta with meat sauce


Serves 6


	Kosher salt

	8 ounces short or long pasta noodles, such as rigatoni, penne, or pappardelle

	1 (24-ounce) jar marinara sauce

	1½ to 2 cups Easiest-Ever Shredded Beef

	Freshly grated Parmesan cheese, for serving

	Kosher salt and freshly ground black pepper




	Bring a large pot of salted water to a boil over high heat. Add the pasta and cook until just shy of al dente according to the package directions. Scoop out 1¼ cup of the pasta cooking water, then drain the pasta.


	In the same pot you just boiled the pasta in, combine the marinara, shredded beef, and ¼ cup of the pasta cooking water. Cook over medium-high heat until the sauce begins to bubble, 7 to 10 minutes.


	Toss in the pasta and sprinkle in the Parm at the same time so it doesn’t clump. Stir to coat and combine well, then taste and add salt and pepper as needed.


	Divide among plates, top with more Parm, and serve.







4. cheese steaks


Serves 4


	1 red bell pepper

	1 small yellow onion

	1 tablespoon extra-virgin olive oil

	Kosher salt

	2 cups Easiest-Ever Shredded Beef

	4 hoagie rolls

	8 slices provolone or American cheese




	Turn on the broiler.


	Thinly slice the bell pepper and onion.


	Warm the olive oil in a large skillet over medium-high heat. When it shimmers, add the pepper and onion and a pinch of salt and cook, stirring occasionally, until softened and browned, 8 to 10 minutes. Add the shredded beef and cook just until heated through.


	Split the hoagie rolls lengthwise and stuff with the hot beef mixture, dividing it evenly, and arrange the stuffed rolls on a baking sheet. Top each with 2 slices of the cheese and broil until the cheese is melted and bubbling and the rolls are lightly toasted, 2 to 4 minutes. Serve warm.








5. loaded beefy pitas


Serves 4


	4 pita breads

	2 Persian cucumbers, or ½ English cucumber

	¼ bunch parsley and/or mint

	1 tablespoon extra-virgin olive oil

	1 teaspoon ground cumin

	1 teaspoon ground coriander

	½ teaspoon cinnamon

	Kosher salt

	2 cups Easiest-Ever Shredded Beef

	½ cup labneh or plain full-fat Greek yogurt

	Pickled red onion (store-bought or see here)




	Preheat the oven to 350°F.


	Stack the pitas, wrap them in aluminum foil, and put them in the oven for 10 to 15 minutes, until warm, soft, and pliable. If they feel stiff or dry before you warm them, sprinkle a tiny bit of water between a couple of them before you wrap them. Meanwhile, dice the cucumbers and finely chop the parsley leaves and tender stems to make ½ cup.


	Warm the olive oil in a medium skillet over medium heat. When it shimmers, add the cumin, coriander, cinnamon, and ½ teaspoon salt and cook, stirring, until fragrant, about 30 seconds. Add the shredded beef and a splash of water and cook, stirring, until the meat is heated through and well coated in the spices, 3 to 4 minutes.


	Spread the labneh inside the warm pitas, then divide the seasoned meat among them. Stuff with the cucumbers, pickled red onion, and parsley, and serve.
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super simple carnitas


Serves 6 to 8

Carnitas tacos were and will always be my solution for feeding a big crowd a really impressive-feeling meal with very minimal effort. While you go about your day, the citrusy pork morphs into the most amazing taco filling you’ve ever tasted. Slap it on a table along with a bunch of delicious taco toppings, and dinner—a knockout dinner, to be exact!—is served.


	Hands on for: 30 minutes

	Walk away for: 2½ hours

	4 pounds boneless pork shoulder or butt

	1 tablespoon kosher salt

	2 large oranges

	3 limes

	2 dried bay leaves

	10 garlic cloves

	12 (6-inch) flour or corn tortillas, or 3 cups warm cooked rice

	Toppings (optional): salsa, sour cream, crumbled Cotija or shredded cheddar cheese, pickled red onion, diced avocado, chopped fresh cilantro, diced white onion




	Preheat the oven to 350°F.


	Cut the pork into 2-inch pieces and place in a Dutch oven or large roasting pan. Season all over with salt. Halve the oranges and the limes and squeeze the juice into the pan. Add the bay leaves and garlic, cover with the lid or tightly with foil, and roast until the meat easily shreds when prodded with a fork, 1½ to 2 hours. Uncover the dish and cook for an additional 30 minutes. If it’s not shredding easily, keep cooking until it is! You’re not going to overcook it, trust me—it actually needs more time to become tender and shreddable.


	If using tortillas, 15 minutes before the pork is finished, wrap them in aluminum foil and place in the oven to warm up.


	Transfer the Dutch oven to the stovetop over medium-high heat. Break the meat into pieces and stir every few minutes to crisp it up a bit.


	Build your tacos or rice bowls with your desired toppings.




learn Life hack: When you’re at the store, politely ask the butcher to cut your pork (or any kind of meat you need cubed!) for you. If they have the time, I bet they’ll do it! • If you have a gas stove, use tongs to hold the tortillas directly over a medium flame (no pan needed!) for a smoky, charred flavor. Stack them under a clean kitchen towel to keep them warm.

riff If you need or want to skip cutting the meat into pieces, keep it whole: Roast a whole boneless 4-pound butt for about 4 hours, or a bone-in 4-pound butt for about 5 hours. To test for doneness, stick a fork deep into the pork and twist. When it twists easily and pulls out tender meat, you’re done. • Make Cubano sliders! Horizontally halve a 12-pack of King’s Hawaiian Original rolls and slather the bottom halves with mayo and Dijon mustard. Layer on ½ pound thinly sliced ham, 2 cups of carnitas, pickles, and cheese. Close it all up, spritz with cooking spray, and bake in a 350°F oven for 12 to 15 minutes, until warm and melty. Or riff on the riff and use 8 thick slices of any good bread and make 4 separate sandwiches the same way!
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sausage, egg, and cheese breakfast sandwich casserole


Serves 6 to 8

George is a BIG breakfast sandwich guy. Specifically, a toasted buttery English muffin, cheesy scrambled egg, and sausage patty kind of breakfast sandwich guy. We inherited ten chickens when we bought our first home together in Carmel Valley, and the overabundance of eggs during the chickens’ laying months in the spring and summer meant that we were constantly baking frittatas, stratas, and egg casseroles. This breakfast sandwich–inspired casserole was a 2020 pandemic lockdown creation that has stood the test of time in our home. This reheats well—we make it to have for breakfast all week!


	Hands on for: 30 minutes

	Walk away for: 75 minutes, plus chilling time

	Extra-virgin olive oil

	2 bell peppers, any color

	1 small red onion

	¼ bunch soft green herbs, such as fresh parsley and/or cilantro

	1 pound breakfast sausage or Mexican (fresh) chorizo, casings removed

	Kosher salt and freshly ground black pepper

	6 English muffins

	8 ounces grated sharp cheddar cheese (2 cups)

	8 large eggs

	2 cups whole milk

	Hot sauce or ketchup, for serving




	Grease a 9 x 13-inch baking dish with olive oil.


	Dice the bell peppers and the onion. Coarsely chop enough herbs to make ½ cup.


	Warm 1 tablespoon olive oil in a large skillet over medium heat. When it shimmers, add the sausage and cook, breaking it up into small crumbles with a wooden spoon, until it has lost most of its pink color, 2 to 3 minutes. Stir in the peppers and onion along with a pinch of salt and a grind or two of black pepper. Cook until the sausage is browned and the vegetables are tender, 8 to 10 minutes. Remove the pan from the heat and stir in the chopped herbs.


	Meanwhile, tear half the English muffins into bite-size pieces and scatter them across the bottom of the prepared baking dish. Top with half the cooked sausage mixture and about half the cheese. Repeat with the remaining English muffins, sausage mixture, and cheese.


	In a large bowl, whisk together the eggs, milk, 1½ teaspoons salt, and some black pepper. Pour the egg mixture evenly over the baking dish, then use a spatula to press lightly on the top to help everything submerge. Cover with plastic wrap and refrigerate overnight and up to 24 hours.


	The next morning, preheat the oven to 325°F. Remove the casserole from the fridge and set it on the counter.


	Uncover the strata and bake for about 75 minutes, until puffed, golden brown, and bubbling at the edges. Let stand for 10 minutes before serving.


	Cut into slices and serve warm, with hot sauce on the side. Store leftovers in an airtight container in the refrigerator for up to 5 days; warm the slices in a 375°F oven for 10 minutes or microwave in 30-second increments until hot before serving.




swap You can use any kind of cooked breakfast sausage, including patties you’ve chopped up. Turkey sausage or vegetarian sausage crumbles work, too. • Sharp cheddar gives the most flavor, but Monterey Jack, pepper Jack, or crumbled feta are all good.

bulk it up Add chopped fresh spinach to the egg mixture.
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pineapple jerk ribs with Cheddar Corn Muffins


Serves 4 to 6

PSA: Ribs are weeknight-friendly! Another PSA: Not all “jerk” dishes are spicy! Though many store-bought jerk seasonings are indeed quite hot, we’re skipping store-bought tonight and instead are using a well-rounded mix of spices from Jamaica’s traditional seasoning blend—allspice, ginger, sugar, smoked paprika, and cayenne pepper—so that the sweet and earthy elements temper the heat. The muffins are easy to whip up—and they use a hack to avoid dirtying two bowls like most baked goods typically require. They also allow us to make the most of a can of pineapple bits, which we’ll pull from for both the glaze and muffins.


	Hands on for: 30 minutes

	Walk away for: 3 to 3¼ hours

	Ribs

	3 (2-pound) racks baby back pork ribs, membrane removed

	2 tablespoons light brown sugar

	2 tablespoons ground allspice

	4 teaspoons ground ginger

	4 teaspoons smoked paprika

	½ teaspoon cayenne pepper or red pepper flakes

	Kosher salt and freshly ground black pepper

	Glaze

	½ cup barbecue sauce (I like Stubb’s)

	2 tablespoons pineapple juice, plus more if needed

	1 tablespoon light brown sugar or honey

	1 teaspoon apple cider vinegar (optional)

	Muffins

	½ cup drained canned pineapple chunks in juice

	1 jalapeño

	Nonstick cooking spray

	2 large eggs

	1 cup whole or low-fat milk

	6 tablespoons (¾ stick) unsalted butter, melted

	1 cup fine-ground cornmeal

	1 cup all-purpose flour

	1½ tablespoons light brown sugar

	1 tablespoon baking powder

	½ teaspoon kosher salt

	3 ounces shredded sharp cheddar cheese (¾ cup)




	Position racks in the upper and lower thirds of the oven and preheat to 275°F.


	Make the ribs. Place each rack on its own large (large enough to enclose around the ribs) piece of heavy-duty foil. Pat the ribs completely dry.


	In a small bowl, stir together the brown sugar, allspice, ginger, paprika, cayenne, 1½ teaspoons salt, and some black pepper. Generously coat both sides of the rib racks with the rub, massaging it in and pressing to adhere. Arrange the ribs meat side up on their foil and wrap each up tightly to form 3 sealed packages and place on a baking sheet.


	Bake the ribs on the lower rack for 2½ to 3 hours, until the meat is tender and pulls away from the bones easily.


	Meanwhile, make the glaze. In a small saucepan, stir together the barbecue sauce, pineapple juice, and brown sugar. Cook over low heat, stirring occasionally, until slightly thickened, 3 to 5 minutes. Taste and add the vinegar if you’d like some tang in there. And if it’s not pineapple-y enough, add another splash or two of pineapple juice. Remove the pan from the heat and let cool.


	A few minutes before the ribs are ready to come out of the oven, get started on the muffins. Break up any larger pieces of pineapple and pat it all dry. Mince the jalapeño, removing and discarding the seeds if you want less heat. Coat a 12-cup muffin tin with cooking spray.


	When the ribs are tender, remove them from the oven and carefully unwrap them (watch out for hot steam!). You can leave them on the foil; just make sure they’re fully uncovered. Turn up the oven temperature to 450°F.


	Make the muffins. In a large bowl, whisk together the eggs, milk, and melted butter. Add the cornmeal, flour, brown sugar, baking powder, and salt in a pile right on top, and use your fingers to thoroughly pinch all of the dry ingredients together, then stir them into the wet ingredients until just combined. Gently stir in the pineapple, jalapeño, and cheese.


	Divide the batter among the prepared cups, filling each one about three-quarters of the way. Bake on the lower rack for 12 to 15 minutes, until the muffins are golden and a toothpick inserted into the center of a muffin comes out clean.


	Before serving, stir the glaze and spoon it all over the meaty side of the ribs. Roast on the upper rack until caramelized, 10 to 15 minutes. Cut the racks into individual ribs by slicing between the bones. Serve a big platter of the ribs with another big platter of the warm muffins.




tip Double the cayenne on the ribs if you’d like these to be spicy.

learn Removing the membrane—the thin, silvery skin on the bone side of the ribs—makes all the difference for tender ribs! If the bone side is more white than silvery, your store or butcher already did this. Otherwise, use a knife to loosen one corner, then grab it with a paper towel and pull it off completely. (The membrane might break into multiple strips—that’s normal!)

shortcut If the muffins are too much for tonight, serve your ribs with boiled corn on the cob slathered with butter, and whip up boxed cornbread (Jiffy is my go-to).

riff Add some tang to the muffins by using ½ cup plain full-fat Greek yogurt and ½ cup whole milk in place of the cup of milk. (If using yogurt, also add ½ teaspoon baking soda to the dry ingredients.)

extra extra Make some lime butter to serve with the corn muffins: In a small bowl, mash together 1 stick softened or room-temperature unsalted butter with the zest of 1 lime, the juice of ½ lime, ½ teaspoon honey, and a pinch of salt.
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slow-baked skillet lasagna


Serves 6 to 8

If you’re surprised to find a lasagna recipe in a book about what to cook when you don’t feel like cooking, I get it. Traditional recipes for lasagna are quite involved—you’ve got to boil noodles, cook a meat sauce, make a cheese layer, then methodically assemble it all. That said, I do think every home cook should have a lasagna recipe in their repertoire. It’s such a home run for any occasion when you’re entertaining, and always makes for a very special cozy dinner at home. So let’s do this! But we’ll do it the WTC way, using no-bake noodles, assembling in the same cast-iron skillet we cook the meat in to eliminate an unnecessary dirty dish, and utilizing sausage’s built-in flavor to keep the ingredient list short.


	Hands on for: 30 minutes

	Walk away for: 2 hours

	8 ounces white or cremini (baby bella) mushrooms

	1 small yellow onion

	2 garlic cloves

	½ cup fresh basil, plus more for serving (optional)

	1 tablespoon extra-virgin olive oil

	12 ounces mild or hot Italian sausage, casings removed

	1 (28-ounce) can crushed tomatoes

	1 (14.5-ounce) can tomato sauce

	2 teaspoons dried oregano

	¼ teaspoon red pepper flakes

	Kosher salt

	15 ounces whole-milk ricotta cheese

	8 ounces shredded mozzarella cheese (2 cups)

	¾ cup freshly grated Parmesan cheese (3 ounces)

	Freshly ground black pepper

	1 (9-ounce) package no-boil lasagna noodles




	Preheat the oven to 275°F.


	Finely chop the mushrooms and onion. Mince the garlic. Finely chop the basil (if using).


	Warm the olive oil in a high-sided 12-inch cast iron skillet or a shallow Dutch oven over medium heat. When it shimmers, add the mushrooms, onion, and garlic and cook, stirring occasionally, until the vegetables have softened and all the liquid has evaporated, 5 to 6 minutes. Add the sausage and cook, breaking it up into small crumbles with a wooden spoon, until no longer pink, about 5 minutes.


	Stir in the crushed tomatoes, tomato sauce, oregano, red pepper flakes, and 1½ teaspoons salt. Turn up the heat to high and bring the mixture to a boil. Turn down the heat to medium and cook until the sauce has thickened and has only about ¼ cup of “watery” liquid on top, 8 to 10 minutes. Remove the skillet from the heat. Transfer the tomato sauce to a medium bowl, leaving a very thin layer to coat the bottom of the skillet.


	Meanwhile, in a separate medium bowl, stir together the ricotta, 1 cup of the mozzarella, ½ cup of the Parm, basil (if using), ½ teaspoon salt, and some black pepper.


	Place 4 or 5 noodles over the thin layer of sauce in the skillet, breaking them and overlapping them as needed to form an evenish layer. Spread one-third of the ricotta mixture over the noodles. Repeat the layering with about 2 cups of the tomato sauce, 4 noodles, and half the remaining ricotta; and then once more, using another 2 cups tomato sauce, 3 or 4 noodles, and all the remaining ricotta. Top with the remaining tomato sauce. Sprinkle the remaining 1 cup mozzarella and ¼ cup Parm over top. Cover the dish with foil so that it is loose enough on top that it does not touch the cheese, but is tightly secured all around the edge of the pan.


	Bake for about 2 hours, until the noodles are tender and the lasagna is bubbling all the way through. Remove the foil for the last 20 minutes to lightly brown the top. Let rest for 20 to 30 minutes. Thinly slice some more basil, if using, and sprinkle over the top, then slice and serve.




shortcut Skip step 4 (where you make a homemade tomato sauce) entirely—just use 2 (24-ounce) jars of marinara sauce in place of the canned tomatoes and seasonings.
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fisherman’s stew with Smoky Garlic Mayonnaise


Serves 6

This recipe is my take on bouillabaisse, a French fish-and-veggie stew that sounds intimidating both to cook and to pronounce, but is truly so doable for any home chef, even if you’re a newbie in the kitchen. The hardest part of this whole shebang is scrubbing and debearding the mussels, but if you’re buying your seafood from a specialty fish shop, they will very likely do that for you, if you ask! (And if not, no worries, I’ve got you in the Learn note.) Other than that, you’re just cooking a simple veggie stew then plopping in some fish and mussels toward the end—they will poach and steam, respectively, in and on top of your stewy base until they’re cooked to perfection. And don’t even think about skipping the smoky garlic mayo! It really adds to the flavor and experience here. Now say it with me: boo-yuh-BESS. Yes!


	Hands on for: 30 minutes

	Walk away for: 1¼ to 1½ hours

	2 medium shallots

	6 garlic cloves

	1 pound Yukon Gold potatoes

	Extra-virgin olive oil

	1 tablespoon fresh thyme leaves, or 1 teaspoon dried thyme

	1 teaspoon smoked paprika

	¼ teaspoon ground turmeric

	Kosher salt

	½ teaspoon red pepper flakes (optional)

	1 (28-ounce) can crushed tomatoes

	2 cups clam juice or low-sodium seafood stock (or BTB + water—see here)

	12 ounces fresh or thawed frozen white fish (cod, tilapia, or haddock)

	1 pound mussels, scrubbed and debearded

	½ cup mayonnaise

	2 lemons

	1 large loaf sourdough bread or baguette (or any good bread), sliced

	Handful of fresh parsley, for serving (optional)




	Finely chop the shallots. Mince the garlic. Cut the potatoes into ½-inch pieces.


	Warm 3 tablespoons olive oil in a large Dutch oven over medium heat. When it shimmers, add the shallots and cook until softened, about 3 minutes. Stir in all but 1 teaspoon of the garlic, the thyme, ½ teaspoon of the paprika, the turmeric, ½ teaspoon salt, and the red pepper flakes (if using) and cook, stirring, until fragrant, about 30 seconds.


	Add the potatoes, crushed tomatoes, and clam juice. Increase the heat to medium-high, bring to a gentle boil, then stir and partially cover the pot. Turn down the heat to low to maintain a very gentle simmer and cook until the potatoes are tender and the flavors are well combined, 60 to 75 minutes.


	Just before the soup is ready, cut the fish into 1-inch pieces.


	Nestle the fish into the liquid and scatter the mussels over the top. Cover the pot and cook over medium heat until the fish is flaky and the mussels have opened, 8 to 10 minutes. Discard any mussels that don’t open. Taste and add more salt if needed.


	Meanwhile, in a small bowl, stir together the mayonnaise, reserved 1 teaspoon garlic, remaining ½ teaspoon paprika, and ¼ teaspoon salt. Halve 1 lemon and squeeze in the juice from 1 half. Taste and add more salt and/or lemon juice if it needs it.


	Position a rack 6 inches from the broiler heat source and turn the broiler to high.


	Arrange the bread slices in an even layer on a rimmed baking sheet and brush both sides with a decent amount of olive oil. Broil until golden brown, 1 to 2 minutes per side.


	Meanwhile, cut the remaining lemon into 8 wedges and chop the parsley (if using).


	To serve, ladle the stew into bowls (make sure you get a little bit of everything!), plop on a spoonful of the garlic mayo, and sprinkle with the chopped parsley (if using). Serve with the toasted bread on the side for dipping and the lemon wedges for squeezing. Don’t forget to place a big bowl or a few smaller bowls on the table for the empty shells!




tip Most grocery stores carry clam juice; it’s usually near the canned tuna and sardines or in the soup and stock aisle. You can find shelf-stable cartons of seafood stock near the other stocks or in freezer packs.

learn To debeard mussels, cover them with cold water in a bowl for several minutes to make them spit out any grit. Then grab a mussel in one hand with a kitchen towel to keep it from slipping, and with another kitchen towel, clean it off. If you see a little hairy “beard” poking out of the shell, grab it with the towel and yank it out.

shortcut If you don’t have a full hour-plus to simmer the soup base, cut the potatoes into ¼-inch dice. Simmer until the potatoes are tender, about 20 minutes, then proceed as written. The soup flavor won’t be as deep, but it’ll still be delicious!

extra extra At the start, stir 1 pinch saffron threads (about 10 threads) into 2 tablespoons warm water and set aside. Just before adding the fish to the stew, stir in the saffron with its soaking water. • Use a vegetable peeler to remove a long strip of orange zest and add it to the pot with the spices; remove it from the stew before serving. • To make the quick garlic mayo into a quick rouille, which is traditional with classic bouillabaisse, add a few threads of saffron to the mayonnaise.
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risotto alla vodka with Herby Roast Shrimp


Serves 6 to 8

Man, is there anything quite as universally loved as a really good vodka sauce? Once when I had some vodka left over in the fridge, I stirred it into the risotto I was eating on a whim, and George and I both lost our minds over it. Rich and creamy risotto coated with rich and creamy and tangy vodka sauce?! Honestly, I can’t believe I hadn’t thought of it sooner. I knew I’d want to re-create it, so I turned it into a one-pot baked risotto that requires zero standing over the stove and stirring. While it roasts, we also roast shrimp to serve on top for a truly stunning meal with very little effort.


	Hands on for: 30 minutes

	Walk away for: 80 to 100 minutes

	1 medium yellow onion

	4 garlic cloves

	¼ bunch parsley

	¼ cup plus 2 tablespoons extra-virgin olive oil

	Kosher salt

	1 teaspoon red pepper flakes, plus more if needed

	1 (4- to 6-ounce) tube or can tomato paste

	2 cups Arborio rice

	⅓ cup vodka

	1 pint half-and-half

	5 cups low-sodium chicken stock or vegetable stock (or BTB + water—see here), plus more if needed

	1½ pounds peeled and deveined extra-large (21/30) shrimp (tails on or off)

	1 teaspoon Italian seasoning, store-bought or homemade (see here)

	½ cup freshly grated Parmesan cheese (2 ounces), plus more for serving




	Position one rack 4 inches from the broiler heat source and another rack in the lower third of the oven and preheat to 275°F. Line a rimmed baking sheet with parchment paper.


	Finely chop the onion, mince the garlic, and chop enough parsley to make ⅓ cup, plus more for serving.


	Warm ¼ cup of the olive oil in a large Dutch oven or braiser over medium heat. When it shimmers, add the onion and ½ teaspoon salt. Cook, stirring occasionally, until softened, about 4 minutes. Add the garlic and red pepper flakes and cook until fragrant, about 1 minute.


	Add the tomato paste and rice and stir until they start to stick to the skillet, 1 to 2 minutes, then pour in the vodka and use a wooden spoon to scrape up all the stuck-on bits from the bottom of the pan. When the vodka has evaporated, about 1 minute, stir in the half-and-half and 3 cups of the stock. Turn up the heat to high, then stir again to scrape up anything that’s sticking to the pan.


	Cover the pot and bake on the lower rack of the oven for 75 to 90 minutes, until the rice is very tender and the mixture looks thick and creamy when stirred.


	Meanwhile, in a large bowl, toss together the shrimp, the remaining 2 tablespoons olive oil, the Italian seasoning, and ½ teaspoon salt. Set aside to marinate at room temperature while the risotto cooks. When the risotto is ready, remove the pot from the oven. Turn the broiler to high.


	Spread the shrimp on the prepared baking sheet in an even layer. Place under the broiler until the shrimp are pink and opaque throughout, 5 to 7 minutes, flipping them once during cooking.


	Meanwhile, uncover the risotto and return the pot to the stovetop over medium-low heat. Stir in 1 cup stock along with the Parm and ⅓ cup parsley. Cook, stirring, until the stock is completely absorbed, about 1 minute. Add more stock as needed, ¼ cup at a time, until you’ve achieved your perfect risotto. Taste and add more salt if you’d like.


	Spoon the risotto into bowls, placing a few shrimp on top. Sprinkle with parsley, Parm, and more red pepper flakes if you’d like a little more heat.




learn Don’t rinse the rice when you’re making risotto! The starch on the surface is what gives risotto its creamy goodness as the grains rub together during cooking.

riff Have pesto in the fridge? Toss the shrimp in a few tablespoons of that to make roasted pesto shrimp.
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red lentil soup with Coconut Milk and Lime


Serves 4

Oooh, this soup. It’s an inauthentic take on dal (a spiced Indian dish made from lentils) that’s filling in a satisfying stick-to-your-ribs kind of way, and yet because it’s vegetarian and filled with bright flavors—soul-warming spices like turmeric and cumin, lots of zesty ginger and lime juice, and sweet, creamy coconut milk—it doesn’t feel heavy. I’d be as happy to eat this in August as I would be in the depths of winter! The first time I ever cooked this meal, I repeatedly burned my mouth because I simply could not wait for it to cool down. Don’t be surprised if your willpower (and brain) bow down to its flavor! Also don’t be surprised when your lentils fall apart during cooking. Unlike green or brown lentils, which keep their shape when cooked, red lentils break down, giving whatever dish they’re in a soft, thick, and creamy bite.


	Hands on for: 20 minutes

	Walk away for: 1½ to 2 hours

	1 medium yellow onion

	2 medium carrots

	Extra-virgin olive oil

	Kosher salt

	4 garlic cloves

	1 (2½-inch) piece fresh ginger

	1½ teaspoons ground cumin

	1 teaspoon ground coriander

	½ teaspoon ground turmeric

	¼ teaspoon cayenne pepper (optional)

	1½ cups dried red lentils, rinsed

	1 (13.5-ounce) can full-fat coconut milk

	5 cups low-sodium vegetable stock or chicken stock (or BTB + water—see here), plus more if needed

	Handful of cilantro and/or mint

	½ cup plain full-fat Greek yogurt

	3 limes

	Crushed pita chips, bagel chips, corn chips, or croutons, for serving




	Preheat the oven to 300°F.


	Dice the onion and finely chop the carrots.


	Warm 2 tablespoons olive oil in a Dutch oven over medium heat. When it shimmers, add the onion, carrots, and ½ teaspoon salt. Cook, stirring, until softened but not browned, about 8 minutes. Use a Microplane to grate in the garlic and ginger (no need to peel it!), then add the cumin, coriander, turmeric, and cayenne (if using). Cook, stirring, until fragrant, about 1 minute.


	Stir in the lentils, coconut milk, and stock. Turn up the heat to medium-high and bring to a simmer. Cover the pot and transfer to the oven.


	Bake for 1½ to 2 hours, until the lentils are fully broken down and the soup is thick and creamy when stirred together. Stir it once or twice while it’s cooking if you think of it; if the mixture gets too thick, add a little more stock or water.


	Meanwhile, chop enough cilantro to make ¼ cup, plus more for serving. In a small bowl, stir together the Greek yogurt, ¼ cup chopped herbs, and a pinch of salt. Using a Microplane, zest 1 lime directly into the bowl, then halve the lime and squeeze in the juice from 1 half. Taste and add more salt or lime juice to taste.


	Remove the pot from the oven. Using a Microplane, grate the zest of 1 lime into the pot, then halve the lime and squeeze in the juice of 1 half. Stir well to blend. Taste and add more lime juice or salt if you think it needs it. Cut the remaining lime into 8 wedges.


	Ladle the hot soup into bowls. Top each bowl with a dollop of herbed lime yogurt and a small handful of crushed pita chips. Sprinkle some more chopped cilantro on top if you’d like. Serve with the lime wedges for squeezing.




bulk it up Stir in chopped kale, baby spinach, or a cup of cooked rice at the end.

extra extra Top with basil (Thai or sweet!), chili crisp, or toasted coconut flakes. • For an extra-silky texture, blend part of the soup and stir it back in.
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triple tomato oven orzo


Serves 4 to 6

This is the best kind of weeknight dinner: almost no chopping required. Cherry tomatoes go in whole, sun-dried tomatoes come straight from the jar, and everything bakes together into a bright, savory one-pot meal. The result tastes like you put in way more effort than you did—which is exactly the point.


	Hands on for: 15 minutes

	Walk away for: 1½ hours

	4 cups low-sodium vegetable stock, plus more if needed

	1 pound orzo

	1 pound cherry tomatoes

	½ cup drained jarred julienne-cut sun-dried tomatoes

	2 tablespoons tomato paste

	1 teaspoon garlic powder

	Kosher salt and freshly ground black pepper

	8 ounces brine-packed feta cheese

	½ cup (1 stick) unsalted butter

	¼ bunch parsley

	1 cup fresh basil leaves

	½ cup freshly grated Parmesan (2 ounces), plus more for serving




	Preheat the oven to 300°F.


	Add the stock, orzo, cherry tomatoes, sun-dried tomatoes, tomato paste, garlic powder, 1½ teaspoons salt, and some black pepper to a 9 x 13-inch baking dish or Dutch oven. Nestle the block of feta and the stick of butter right down in there. Cover.


	Bake for 1 hour. While the orzo bakes, finely chop the parsley and basil.


	Remove the dish from the oven and stir in the Parm and half the chopped herbs and use your spoon to smash the cherry tomatoes (if they haven’t already burst). Add a splash of water or stock if needed to loosen things up—this will just depend on your oven.


	Scoop the orzo into bowls and garnish with the remaining chopped herbs and more Parm.




bulk it up Stir in two big handfuls of chopped spinach or kale when you add the orzo. • I love adding precooked Italian chicken sausage when I want to incorporate protein. You can either slice it, brown it in a pan with a little bit of oil, and serve it over top; or just slice it and stir it in with the Parm in step 4 to warm through.

riff Add 6 minced garlic cloves. • Give it an olive-y spin: Stir in ½ cup tapenade and omit half the salt from the orzo.
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farro fazool with Herby-Garlicky Croutons


Serves 4 to 6

Pasta e fagioli—which translates to “pasta and beans”—is a warming and delicious Italian soup made from modest pantry ingredients, and it’s what inspired this meal. While that dish typically uses a short pasta shape like ditalini, I wanted a version with farro to give it some extra fiber, protein, and bulk (all that’s to say . . . it helps keep you full for longer). I named it “farro fazool” because pasta e fagioli is sometimes called “pasta fazool” in a very specific Italian New Yorker accent, and I just find it so endearing. Promise me you won’t sleep on those croutons!


	Hands on for: 30 minutes

	Walk away for: 2 hours

	Fazool

	1 cup dried cannellini, great northern, or red kidney beans

	1 medium yellow onion

	2 medium carrots

	2 celery stalks

	4 garlic cloves

	Extra-virgin olive oil

	Kosher salt

	2 tablespoons tomato paste

	½ teaspoon red pepper flakes (optional)

	1 cup semi-pearled farro, rinsed

	1 rosemary or sage sprig, or 1 teaspoon dried rosemary

	1 dried bay leaf

	8 cups low-sodium vegetable stock or chicken stock (or BTB + water—see here), plus more if needed

	½ cup freshly grated Parmesan cheese (2 ounces), plus more for serving

	Freshly ground black pepper

	Croutons

	4 thick slices crusty bread

	¼ cup extra-virgin olive oil, plus more if needed

	1 teaspoon dried rosemary

	½ teaspoon garlic powder

	Kosher salt




	Preheat the oven to 325°F.


	Make the fazool. Place the beans in a colander. Rake your fingers through them and pick out any pebbles or shriveled beans. Rinse thoroughly. (You don’t need to soak the beans, truly.)


	Dice the onion, carrots, and celery. Mince the garlic.


	Warm 3 tablespoons olive oil in a large Dutch oven over medium heat. When it shimmers, add the onion, carrots, celery, and a big pinch of salt. Cook, stirring occasionally, until softened and beginning to turn golden, about 10 minutes. Stir in the garlic, tomato paste, and red pepper flakes (if using) and cook until the garlic is fragrant and the tomato paste is darker in color and sticking to the bottom of the pan, 1 to 2 minutes.


	Add the beans, farro, rosemary, and bay leaf. Pour in the stock. Turn up the heat to high and bring the soup to a rolling boil. Cover the pot and transfer to the oven.


	Bake the fazool until the beans and farro are very soft and tender when you bite into them (this is the only way to tell if they’re ready), about 2 hours, stirring once or twice if you think of it. Add more stock or water if it gets too thick—it should be stew-like and scoopable, not dry.


	Meanwhile, make the croutons. Tear or cut the bread into chunky cubes (you should have about 4 cups cubed bread). Warm the olive oil in a large skillet over medium heat. When it shimmers, add the bread and cook, flipping the pieces often, until golden and crisp, 6 to 8 minutes; drizzle more olive oil in if the bread looks thirsty. During the last minute of cooking, sprinkle over the rosemary, garlic powder, and a big pinch of salt and toss to coat.


	Remove the fazool from the oven and immediately stir in the Parm and some black pepper. Use tongs to fish out and discard the bay leaf. Taste and add more salt and pepper if it needs it.


	Spoon the fazool into bowls, pile the croutons on top, and grate lots of Parm over top, then serve!




swap You can use any kind of dried beans here. • If you don’t have (or don’t like) rosemary, dried oregano or dried Italian seasoning are great choices.

bulk it up Stir in a few handfuls of chopped kale or escarole during the fazool’s last 20 minutes in the oven.

extra extra Cut the rind off a big chunk of Parm and toss it in, then discard it with the bay leaf.
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creamy white beans with Fennel, Greens, and Smoky Toasts


Serves 8

Jillian, a dear friend who helps me run the What to Cook ship, is a bean queen—whenever we go out to eat, if there’s a black bean burger, bean quesadilla, or fancy bean anything on the menu, she’s getting it. So it was no surprise—yet the most delightful treat—when she showed up at my door with an iteration of these creamy, dreamy white beans days after I gave birth to Tavish. Cooking dried beans takes time, sure, but it’s beyond easy and, with the right aromatics (like we have here), will make you an enthusiastic member of Team Bean.


	Hands on for: 30 minutes

	Walk away for: 2½ to 3 hours

	White Beans

	2 large fennel bulbs

	1 large yellow onion

	6 garlic cloves

	1 bunch Swiss chard or kale

	1 (3-ounce) block Parmesan cheese (with its rind)

	¼ cup extra-virgin olive oil, plus more if needed

	Kosher salt

	½ teaspoon red pepper flakes (optional)

	1½ cups dried cannellini or great northern beans

	1 teaspoon dried thyme

	1 dried bay leaf

	8 cups low-sodium vegetable stock or chicken stock (or BTB + water—see here)

	1 or 2 lemons

	Freshly ground black pepper

	Smoky Toasts

	1 baguette or loaf of crusty bread, cut into ½-inch-thick slices

	Extra-virgin olive oil

	Smoked paprika

	Flaky sea salt




	Make the beans. Preheat the oven to 325°F.


	Cut the fennel in half lengthwise. Use a small knife to cut out and discard the triangular core at the base of each half. Dice the fennel (save the wispy fronds if you want to be fancy with your garnish) and the onion. Mince the garlic. Stem and roughly chop the chard and set aside. Cut the rind off the Parm. Grate (or grind—see Shortcut, here) ¾ cup Parm; reserve the cheese and the rind separately.


	Warm the olive oil in a large Dutch oven over medium heat. When it shimmers, add the fennel, onion, and a pinch of kosher salt. Cook, stirring, until softened and beginning to brown, 8 to 10 minutes. Stir in the garlic and red pepper flakes (if using) and cook until fragrant, 1 minute more.


	Rinse the beans and pluck out and discard anything non-bean-looking. Add the beans to the pot along with the thyme, bay leaf, Parm rind, and stock. Turn up the heat to high and bring to a boil. Cover and transfer to the oven.


	Bake the beans for 2 to 2½ hours, until tender (taste them to check!). Remove the pot from the oven and use tongs to fish out and discard the bay leaf and Parm rind. Stir in the chopped chard. Return the uncovered pot to the oven, and cook until the greens are wilted and tender, 15 to 20 minutes.


	Remove the beans from the oven and turn the broiler to high.


	Make the smoky toasts. Arrange the sliced bread on a rimmed baking sheet in an even layer and coat both sides with a decent layer of olive oil. Sprinkle one side lightly with paprika and a pinch of flaky salt. Broil until golden brown, 1 to 2 minutes per side.


	Meanwhile, grate the zest of 1 lemon directly into the pot of beans, then halve it and squeeze in the juice. Stir in the Parm and some black pepper. Taste and season with more kosher salt and lemon juice.


	Ladle the beans into bowls and grate some more Parm over the top. Serve with the smoky toast.




tip If you like a creamier consistency, mash a few beans against the side of the pot before adding the greens.

learn Canned beans are a gift to busy people everywhere. That said, if you’ve never cooked with dried beans, you should know: There really is a difference. Cooked dried beans have a firmer, non-mushy texture, they can take on a richer flavor if cooked in a tasty broth like we’re doing here, they are totally free of any additives, and they are so much cheaper (which is saying a lot, since canned beans are already cheap!).

shortcut No time to wait? Canned beans were made for that! Like, literally. Only use 5 cups of stock, add it to the pot with the Parm rind and bay leaf, and bring to a boil as directed. Turn down the heat, partially cover the pot, and simmer for 20 to 30 minutes. When you stir in the chopped greens, add 2 (15-ounce) cans cannellini or great northern beans, drained and rinsed, and continue with the recipe as written.

swap Any kind of dried white bean will work here, including chickpeas.

bulk it up Add diced potatoes or a handful of small pasta noodles during the last 30 minutes of cooking to turn it into a bean stew.

extra extra At the start, stir 1 pinch of saffron threads (about 10 threads) into 2 tablespoons warm water and set aside. Stir the saffron with its soaking water into the beans when you add the greens.




[image: Two bowls of creamy grain dish topped with roasted vegetables and herbs. A spoon rests in one bowl, and a small dish of grated cheese is nearby.]




farrotto with Roasted Summer Vegetables


Serves 4

Cool, crisp, no-cook salads tend to be the stars of summer, but this meal, I promise, is worth turning your oven on for. With time and heat, summer vegetables—even mild-tasting ones like zucchini and yellow squash—transform into sweet and jammy, buttery and umami-rich bites of heaven. We’re combining those with farro cooked like risotto (hence “farrotto”) and some dairy for good measure, for the meatless Monday summer supper of my dreams. Eat this for dinner on the patio, or prep it for a week of lunches, reheated or served cold!


	Hands on for: 30 minutes

	Walk away for: 1¼ to 1½ hours

	1 small yellow onion

	3 garlic cloves

	Extra-virgin olive oil

	1½ cups semi-pearled farro, rinsed

	½ cup dry white wine (I like sauvignon blanc)

	5 cups low-sodium vegetable stock or chicken stock (or BTB + water—see here), plus more if needed

	Kosher salt and freshly ground black pepper

	1 medium zucchini

	1 medium yellow squash

	1 red bell pepper

	1 small red onion

	1 pint cherry tomatoes

	4 tablespoons (½ stick) unsalted butter, at room temperature

	½ cup freshly grated Parmesan cheese (2 ounces), plus more for serving

	1 lemon

	Chopped soft green herbs, for serving




	Position racks in the upper and lower thirds of the oven and preheat to 325°F. Line a rimmed baking sheet with parchment paper.


	Finely chop the small yellow onion and the garlic. Warm 2 tablespoons olive oil in a Dutch oven over medium heat. When it shimmers, add the onion and cook, stirring occasionally, until softened, 4 to 5 minutes. Add the garlic and cook until fragrant, about 30 seconds. Stir in the farro and cook, stirring, until slightly toasted, 1 to 2 minutes.


	Pour in the white wine and cook until mostly evaporated, 3 to 4 minutes. Add 4 cups of the stock, 1 teaspoon salt, and some black pepper. Turn up the heat to medium-high and bring to a simmer. Cover with the lid and transfer to the lower rack of the oven.


	Bake the farrotto until the farro is tender and the liquid has been absorbed, 1 hour and 15 minutes to 1½ hours total.


	Immediately after you put the farro in the oven, prep the vegetables, placing them on the prepared baking sheet as you go. Cut the zucchini and yellow squash in half lengthwise and then crosswise into ½-inch-thick half circles. Slice the bell pepper into ½-inch-thick strips. Cut the red onion into 1-inch-thick wedges. Add the whole cherry tomatoes and drizzle over 2 tablespoons olive oil, a couple of generous pinches of salt, and some black pepper. Toss to coat everything evenly.


	Transfer to the upper rack of the oven and bake for about 75 minutes, until the vegetables are tender and lightly browned in spots and the tomatoes have collapsed.


	When the farrotto is done, remove the pot from the oven. Carefully remove the lid and stir in the butter, Parm, and ½ cup stock. Add the rest of the stock as needed until the farrotto is really creamy. Halve the lemon and squeeze in the juice from 1 half. Stir, then taste and add more salt or lemon juice as desired.


	Scoop the farrotto into bowls and top each serving with a spoonful of roasted vegetables. Sprinkle with more Parm and chopped herbs.




learn Semi-pearled farro works best here because it softens gently without getting mushy.

swap Swap the Parmesan for 4 ounces goat cheese or 8 ounces brine-packed feta (but add the feta before you transfer the pot to the oven so it can get creamy). • Don’t feel like opening a whole bottle of wine just to use ½ cup? Pour 2 tablespoons light vinegar (champagne or aged sherry vinegar would be great here) into a ½-cup measure, fill it the rest of the way with water, and use that instead.

extra extra Drizzle each serving with balsamic glaze or a spoonful of pesto.
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chilled summer tomato soup with Garlicky Toast


Serves 8

When I was eighteen, I nannied in the mountains of North Carolina for the Bassett family, my wonderful neighbors from Winston-Salem, North Carolina. It was a dream job: While the kids went to camp, Bartlett (their mother) and I would cook lengthy recipes and sneak in hikes. After long, fun family dinners, I’d go out all night, Dirty Dancing–style, with the other staff members on the mountain—but that’s a story for another time. Bartlett and I would make a massive batch of gazpacho every week and have it for lunch, snack, appetizers, literally all day every day, all summer long. A few years later, I studied abroad in Spain and learned about salmorejo, a chilled tomato soup that is a cousin to gazpacho—the key difference being that you blend bread into salmorejo to thicken it. Over the years I’ve also started blending in a little Greek yogurt, too, which is customary absolutely nowhere, but very delicious. This is the easiest soup of all time to make, and the most craveable thing to eat on a hot summer day. The base recipe starts with the bare minimum of everything so you can adjust based on how flavorful your tomatoes and peppers are. Add, blend, taste. Add more, blend more, taste more.


	Hands on for: 30 minutes

	Walk away for: 2 hours

	Soup

	5 pounds ripe tomatoes

	2 red bell peppers

	4 to 5 slices of good crusty bread (such as sourdough or a baguette), plus more if needed

	½ small white onion

	1 or 2 garlic cloves

	⅔ cup extra-virgin olive oil, plus more for serving

	½ cup plain full-fat Greek yogurt

	2 teaspoons aged sherry vinegar or apple cider vinegar, plus more if needed

	Kosher salt and freshly ground black pepper

	Garlicky Toast

	½ cup extra-virgin olive oil, plus more for serving

	8 thick slices crusty bread, such as sourdough

	2 teaspoons dried rosemary, sage, or oregano

	1 teaspoon garlic powder

	Kosher salt




	Make the soup. Roughly chop the tomatoes and add half of them to a blender. Roughly chop the bell peppers and add half of them, too. Tear or chop the bread (you want just shy of 5 cups) and add half to the blender. Cut the onion into 2 equalish pieces and add 1 piece to the blender. Add a garlic clove. Pour in ⅓ cup of the olive oil, ¼ cup of the Greek yogurt, 1 teaspoon of the vinegar, ½ teaspoon salt, and some black pepper. Blend on high speed until smooth, about a minute.


	Pour the soup into a large airtight container and repeat with the remaining ingredients. Whisk the batches together thoroughly. Taste and add more salt, pepper, vinegar, or garlic.


	Chill the soup in the refrigerator, right in the container, for at least 2 hours before serving. Store for up to 5 days.


	When you’re ready to serve, make the garlicky toast. Warm ¼ cup of the olive oil in a large skillet over medium heat. When it shimmers, add half the bread and cook, flipping the pieces often, until golden and crisp, 6 to 8 minutes; drizzle more olive oil in if the bread looks thirsty. During the last minute of cooking, sprinkle over half the rosemary, garlic powder, and a big pinch of salt. Transfer the toast to a cooling rack or baking sheet. Repeat with the remaining oil, bread, and seasonings.


	Taste the soup again (things taste different when they’re chilled) and add more salt, pepper, or vinegar to pump up the flavor.


	Ladle the soup into bowls and garnish each serving with a slice of toast, a drizzle of olive oil, and a sprinkle of black pepper.




tip Don’t overcrowd the blender. You can certainly do this in more than two batches if necessary; just combine it in one place after it’s all blended.
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one-pot lentils and rice with Sausage


Serves 6 to 8

There are two kinds of people in this world: those who see lentils and think “yum,” and those who see lentils and think “meh.” If you’re the latter, I’d bet it’s because you haven’t had a perfectly cooked and properly seasoned version of the legume, and this meal will teach you how to do just that. It’s inspired in part by mujaddara, a Middle Eastern comfort food made with rice (or another grain), lentils, cumin, coriander, and fried onion, plus lots and lots of creamy, delicious labneh or yogurt. We’re tapping store-bought fried onions (a gift to home cooks everywhere) and harissa (it’s not traditional, but trust me, it works!), and adding sausage (this is also atypical—mujaddara’s almost always vegetarian!) for extra flavor and bulk.


	Hands on for: 20 minutes

	Walk away for: 1½ hours

	2 tablespoons extra-virgin olive oil

	1½ pounds mild or spicy Italian sausage, casings removed

	1½ teaspoons ground cumin

	1½ teaspoons ground coriander

	1 teaspoon ground cinnamon

	1 teaspoon onion powder

	½ teaspoon garlic powder

	½ teaspoon smoked paprika

	1 cup long-grain white rice, rinsed

	½ cup dried French green lentils, rinsed

	Kosher salt and freshly ground black pepper

	4 cups low-sodium chicken stock (or BTB + water—see here)

	1 tablespoon mild harissa

	For Serving

	½ bunch parsley

	1 lemon

	2 cups store-bought crispy fried onions (about 5 ounces)

	Labneh or plain full-fat Greek yogurt




	Preheat the oven to 300°F.


	Warm the olive oil in a Dutch oven over medium heat. When it shimmers, add the sausage and cook, breaking it up into small crumbles with a wooden spoon, until browned and just cooked through, about 5 minutes. Stir in the cumin, coriander, cinnamon, onion powder, garlic powder, and paprika. Cook until very fragrant, about 1 minute.


	Add the rice and lentils to the pot and stir to coat in the spices. Stir in 1½ teaspoons salt and some pepper. Stir in the stock and harissa. Turn up the heat to high to bring to a boil, then cover the pot.


	Bake for about 75 minutes, until the rice and lentils are very tender and most of the liquid has been absorbed. Let the pot stand, still covered, for 10 minutes before serving.


	Meanwhile, chop the parsley leaves and tender stems and cut the lemon into 8 wedges.


	Scatter half the crispy onions on top of the rice and lentils, then use a fork to fluff the rice and incorporate the onions. Serve warm, topping each serving with the remaining crispy onions, parsley, and a giant dollop of labneh. Pass around the lemon wedges for squeezing.




riff Make the rice and lentils kinda slutty by adding 8 ounces of cream cheese or 1 cup heavy cream when you remove the pot from the oven.

bulk it up About 10 minutes before the rice is ready in the oven, uncover and add a pound of frozen green beans, peas, or mixed vegetables. Don’t stir! Proceed as directed, incorporating the vegetables with the onions when you fluff the rice.







recipes by protein




chicken and turkey


Precooked

35Open-Faced Cheesy Chutney Chicken Melts with Tomato, Cuke, and Mint Salad

36Apple Chicken Caesar Lettuce Wraps

39BBQ Chicken and Peach Chop

47Good-All-Week Sesame Chicken Kale Salad

109White Cheddar Chili Crisp Flautas with Lime Crema

113Lemon-Parm Chicken, Quinoa, and Kale Salad Bone-in

97Sheet Pan Wintry Butter Roasted Chicken and Delicata Squash

192Rotisserie-ish Chicken with Schmaltzy Lemon Dressing

196Winner Winner (Marinated) Chicken Dinner

Boneless

31Ginger Chicken, Snap Peas, and Bok Choy with Garlicky Brown Butter Rice

40Southwestern Chicken and Veggie Chowder

93Miso Peanut Chicken Bowls with Cilantro Lime Slaw

94Sheet Pan Summery Lemon Oregano Chicken and Squash

106One-Pot Creamy Chicken and Mushroom Orzotto

110Sticky Orange Chicky and Brussels

117Corn and Basil Pasta Salad with Perfect Baked Chicken

120Lemony Herby Chicken Thighs

121Curry Chicken Salad

121Chicken Alfredo-ish

122Pesto Chicken Flatbread

122Italian Chick Sliders

123Roasted Veggie and Chicken Orzo

191Yogurt-Marinated Grilled Chicken with Yellow Rice

196Winner Winner (Marinated) Chicken Dinner

200Beach-Day BBQ-Spiced Chicken Thighs with Peach and Tomato Caprese

206Country Captain Casserole

Ground Chicken/Turkey

32Greek Chop

43Lasagna-Vibes Turkey Zucchini Skillet

98Chicken Parm Meatballs with Broccoli Butter Noodles

105One-Pan Butter Chicken–Inspired Meatballs

114Southwestern Caesar Chicken Burgers

195Creamy Turkey Chili

203Cheddar Chipotle Skillet Meatloaf with Cheesy Grits




beef


44Quickie Burger Sliders

52Flank Steak with Elote Salsa

64Sheet Pan Kielbasa and Okra with Cheesy Grits

126Soy Butter Rib Eyes with Miso–Creamed Spinach and Mushrooms

130Steak and Potato Bites with Chipotle Almond Sauce and Arugula Salad

208Fall-Apart Sesame Ginger Beef and Rice with Smashed Cukes

212Beef Bourguignon Stew

215Braised Short Ribs with Creamy Mashed Potatoes

217Life-Changing Beef Ragù

222Easiest-Ever Shredded Beef

223Crispy Beef Tacos with Lime-Pickled Red Onion

223Garlic-Soy Beef Bowls

224Pasta with Meat Sauce

224Cheese Steaks

225Loaded Beefy Pitas

Ground Beef

55Skillet Un-Stuffed Peppers

129Beef Basil Bowls with Coconut Ginger Rice

219Simple Ricotta Meatballs in Red Sauce




lamb


133Lamb Chops with Potatoes, Fennel, and Orange-Shallot Vin

Ground Lamb

56Crispy Lamb Arayes with Harissa Crème Fraîche





pork


59Cheddar Chorizo Fideo

60Crispy Sausage Meatballs and Caramelized Cabbage Pasta with Burrata

63Wilted Spinach Salad with Crispy Pancetta and Fried Eggs

64Sheet Pan Kielbasa and Okra with Cheesy Grits

135Boney’s Coronado Pork Chops

139Tortellini and Sausage Soup

140Warm Farro and Pasta Salad with Andouille, Pickled Peppers, and Feta

166Broccoli, Cheddar, and Bacon Mac and Cheese

226Super Simple Carnitas

229Sausage, Egg, and Cheese Breakfast Sandwich Casserole

230Pineapple Jerk Ribs with Cheddar Corn Muffins

235Slow-Baked Skillet Lasagna

255One-Pot Lentils and Rice with Sausage

Ground Pork

125Pork al Pastor Rice

136Crispy Pork Chili Verde Street Tacos with Dipping Sauces

219Simple Ricotta Meatballs in Red Sauce




seafood


Fish

68Toasty Pistachio Salad with Roasted Salmon

143Pesto Crunch Baked Salmon with Roasted Sweet Potatoes and Crispy Kale

144Twenty-First-Century Tuna Noodle Casserole

150Fish and Veggie Curry

152Lemon-Butter Black Cod with Lemony Couscous and Arugula Salad

155Sheet Pan Halibut with Gremolata, Blistered Grape Tomatoes, and Crispy Fingerling Potatoes

236Fisherman’s Stew with Smoky Garlic Mayonnaise

Shellfish

67Ramen Vongole

71One-Pot Springy Shrimp Primavera Pasta

146Dilly Feta Salad with Feta-Brined Grilled Shrimp

156Grilled Chipotle Shrimp Tacos with Crispy Cheese Tortillas

159Secret Ingredient Scallop Scampi

236Fisherman’s Stew with Smoky Garlic Mayonnaise

239Risotto alla Vodka with Herby Roast Shrimp




vegetarian


Beans and Legumes

74Smoky Black Beans

75Crunchy Black Bean Tacos

75Loaded Sweet Potatoes with Creamy Herby Sauce

76Mediterranean Black Beans

76Tamale Bowls

77Black Bean Flautas with Avo Slaw

81Hot Honey Roasted Broccoli and Chickpeas with Couscous

82Pantry Soup (Curry Noodle Soup)

174Good Luck Soup

178Black Bean Tamale Pie

182Kinda Tabbouleh Grain Salad

186Bean and Butternut Enchiladas with Creamy Salsa Verde

240Red Lentil Soup with Coconut Milk and Lime

244Farro Fazool with Herby-Garlicky Croutons

246Creamy White Beans with Fennel, Greens, and Smoky Toasts

Vegetables

48Fried Rice Is Always Nice (and Other Grains, Too)

78Tiny Tomato Pasta

85Spicy Saucy Tofu with Quick Slaw and Sesame Rice

89Warm Sesame Noodles with Bok Choy and Bell Peppers

160Cheesy Polenta with Roasty Balsamic Mushrooms

163Hella Green Soup with Garlic Toasts

173Melty Zucchini Pasta with Goat Cheese and Parm

177Cheater Ratatouille

185Green Curry Wontons (contains fish sauce)

243Triple Tomato Oven Orzo

251Farrotto with Roasted Summer Vegetables

252Chilled Summer Tomato Soup with Garlicky Toast

Eggs

86The Only Egg Salad You’ll Ever Need

169Cherry Tomato, Goat Cheese, and Herb Frittata with Arugula Salad

170Migas with Enchilada Sauce and Cotija

181Spanakopita-Style Eggs







what to cook when...




you’re feeling especially healthy


32Greek Chop

36Apple Chicken Caesar Lettuce Wraps

39BBQ Chicken and Peach Chop

43Lasagna-Vibes Turkey Zucchini Skillet

47Good-All-Week Sesame Chicken Kale Salad

55Skillet Un-Stuffed Peppers

63Wilted Spinach Salad with Crispy Pancetta and Fried Eggs

68Toasty Pistachio Salad with Roasted Salmon

74Smoky Black Beans

81Hot Honey Roasted Broccoli and Chickpeas with Couscous

85Spicy Saucy Tofu with Quick Slaw and Sesame Rice

86The Only Egg Salad You’ll Ever Need

94Sheet Pan Summery Lemon Oregano Chicken and Squash

97Sheet Pan Wintry Butter Roasted Chicken and Delicata Squash

113Lemon-Parm Chicken, Quinoa, and Kale Salad

135Boney’s Coronado Pork Chops

146Dilly Feta Salad with Feta-Brined Grilled Shrimp

163Hella Green Soup with Garlic Toasts

177Cheater Ratatouille

181Spanakopita-Style Eggs

182Kinda Tabbouleh Grain Salad

200Beach-Day BBQ-Spiced Chicken Thighs with Peach and Tomato Caprese




you cannot be bothered to chop a single thing


44Quickie Burger Sliders

56Crispy Lamb Arayes with Harissa Crème Fraîche

59Cheddar Chorizo Fideo

60Crispy Sausage Meatballs and Caramelized Cabbage Pasta with Burrata

68Toasty Pistachio Salad with Roasted Salmon

74Smoky Black Beans

82Pantry Soup (Curry Noodle Soup)

109White Cheddar Chili Crisp Flautas with Lime Crema

125Pork al Pastor Rice

139Tortellini and Sausage Soup

178Black Bean Tamale Pie

186Bean and Butternut Enchiladas with Creamy Salsa Verde




you want to show off


32Greek Chop

52Flank Steak with Elote Salsa

60Crispy Sausage Meatballs and Caramelized Cabbage Pasta with Burrata

68Toasty Pistachio Salad with Roasted Salmon

93Miso Peanut Chicken Bowls with Cilantro Lime Slaw

94Sheet Pan Summery Lemon Oregano Chicken and Squash

97Sheet Pan Wintry Butter Roasted Chicken and Delicata Squash

98Chicken Parm Meatballs with Broccoli Butter Noodles

117Corn and Basil Pasta Salad with Perfect Baked Chicken

126Soy Butter Rib Eyes with Miso–Creamed Spinach and Mushrooms

130Steak and Potato Bites with Chipotle Almond Sauce and Arugula Salad

133Lamb Chops with Potatoes, Fennel, and Orange-Shallot Vin

135Boney’s Coronado Pork Chops

143Pesto Crunch Baked Salmon with Roasted Sweet Potatoes and Crispy Kale

150Fish and Veggie Curry

155Sheet Pan Halibut with Gremolata, Blistered Grape Tomatoes, and Crispy Fingerling Potatoes

159Secret Ingredient Scallop Scampi

160Cheesy Polenta with Roasty Balsamic Mushrooms

200Beach-Day BBQ-Spiced Chicken Thighs with Peach and Tomato Caprese

206Country Captain Casserole

208Fall-Apart Sesame Ginger Beef and Rice with Smashed Cukes

212Beef Bourguignon Stew

215Braised Short Ribs with Creamy Mashed Potatoes

217Life-Changing Beef Ragù

219Simple Ricotta Meatballs in Red Sauce

230Pineapple Jerk Ribs with Cheddar Corn Muffins

235Slow-Baked Skillet Lasagna

236Fisherman’s Stew with Smoky Garlic Mayonnaise

251Farrotto with Roasted Summer Vegetables




you need pasta


59Cheddar Chorizo Fideo

60Crispy Sausage Meatballs and Caramelized Cabbage Pasta with Burrata

67Ramen Vongole

71One-Pot Springy Shrimp Primavera Pasta

78Tiny Tomato Pasta

82Pantry Soup (Curry Noodle Soup)

89Warm Sesame Noodles with Bok Choy and Bell Peppers

98Chicken Parm Meatballs with Broccoli Butter Noodles

106One-Pot Creamy Chicken and Mushroom Orzotto

117Corn and Basil Pasta Salad with Perfect Baked Chicken

140Warm Farro and Pasta Salad with Andouille, Pickled Peppers, and Feta

144Twenty-First-Century Tuna Noodle Casserole

159Secret Ingredient Scallop Scampi

166Broccoli, Cheddar, and Bacon Mac and Cheese

173Melty Zucchini Pasta with Goat Cheese and Parm

217Life-Changing Beef Ragù

235Slow-Baked Skillet Lasagna




you don’t want to dirty more than one pan


31Ginger Chicken, Snap Peas, and Bok Choy with Garlicky Brown Butter Rice

40Southwestern Chicken and Veggie Chowder

43Lasagna-Vibes Turkey Zucchini Skillet

44Quickie Burger Sliders

48Fried Rice Is Always Nice (and Other Grains, Too)

55Skillet Un-Stuffed Peppers

59Cheddar Chorizo Fideo

64Sheet Pan Kielbasa and Okra with Cheesy Grits

67Ramen Vongole

71One-Pot Springy Shrimp Primavera Pasta

82Pantry Soup (Curry Noodle Soup)

93Miso Peanut Chicken Bowls with Cilantro Lime Slaw

94Sheet Pan Summery Lemon Oregano Chicken and Squash

97Sheet Pan Wintry Butter Roasted Chicken and Delicata Squash

105One-Pan Butter Chicken–Inspired Meatballs

106One-Pot Creamy Chicken and Mushroom Orzotto

110Sticky Orange Chicky and Brussels

125Pork al Pastor Rice

166Broccoli, Cheddar, and Bacon Mac and Cheese

174Good Luck Soup

177Cheater Ratatouille

181Spanakopita-Style Eggs

185Green Curry Wontons

192Rotisserie-ish Chicken with Schmaltzy Lemon Dressing

195Creamy Turkey Chili

212Beef Bourguignon Stew

219Simple Ricotta Meatballs in Red Sauce

222Easiest-Ever Shredded Beef

235Slow-Baked Skillet Lasagna

236Fisherman’s Stew with Smoky Garlic Mayonnaise

240Red Lentil Soup with Coconut Milk and Lime

243Triple Tomato Oven Orzo

244Farro Fazool with Herby-Garlicky Croutons

255One-Pot Lentils and Rice with Sausage




you have ground meat in the freezer


43Lasagna-Vibes Turkey Zucchini Skillet

55Skillet Un-Stuffed Peppers

56Crispy Lamb Arayes with Harissa Crème Fraîche

60Crispy Sausage Meatballs and Caramelized Cabbage Pasta with Burrata

98Chicken Parm Meatballs with Broccoli Butter Noodles

105One-Pan Butter Chicken–Inspired Meatballs

114Southwestern Caesar Chicken Burgers

136Crispy Pork Chili Verde Street Tacos with Dipping Sauces

178Black Bean Tamale Pie

195Creamy Turkey Chili

203Cheddar Chipotle Skillet Meatloaf with Cheesy Grits

219Simple Ricotta Meatballs in Red Sauce

255One-Pot Lentils and Rice with Sausage





you want to cook once and eat all week


32Greek Chop

36Apple Chicken Caesar Lettuce Wraps

43Lasagna-Vibes Turkey Zucchini Skillet

47Good-All-Week Sesame Chicken Kale Salad

109White Cheddar Chili Crisp Flautas with Lime Crema

120Lemony Herby Chicken Thighs

140Warm Farro and Pasta Salad with Andouille, Pickled Peppers, and Feta

182Kinda Tabbouleh Grain Salad

195Creamy Turkey Chili

203Cheddar Chipotle Skillet Meatloaf with Cheesy Grits

246Creamy White Beans with Fennel, Greens, and Smoky Toasts

252Chilled Summer Tomato Soup with Garlicky Toast

255One-Pot Lentils and Rice with Sausage




you’re in charge of the meal train


40Southwestern Chicken and Veggie Chowder

98Chicken Parm Meatballs with Broccoli Butter Noodles

105One-Pan Butter Chicken–Inspired Meatballs

106One-Pot Creamy Chicken and Mushroom Orzotto

125Pork al Pastor Rice

129Beef Basil Bowls with Coconut Ginger Rice

139Tortellini and Sausage Soup

144Twenty-First-Century Tuna Noodle Casserole

174Good Luck Soup

178Black Bean Tamale Pie

186Bean and Butternut Enchiladas with Creamy Salsa Verde

191Yogurt-Marinated Grilled Chicken with Yellow Rice

195Creamy Turkey Chili

206Country Captain Casserole

212Beef Bourguignon Stew

219Simple Ricotta Meatballs in Red Sauce

224Pasta with Meat Sauce

226Super Simple Carnitas

229Sausage, Egg, and Cheese Breakfast Sandwich Casserole

240Red Lentil Soup with Coconut Milk and Lime

243Triple Tomato Oven Orzo

255One-Pot Lentils and Rice with Sausage




you want to fill your freezer for future dinners


48Fried Rice Is Always Nice (and Other Grains, Too)

74Smoky Black Beans

105One-Pan Butter Chicken–Inspired Meatballs

139Tortellini and Sausage Soup

163Hella Green Soup with Garlic Toasts

174Good Luck Soup

195Creamy Turkey Chili

196Winner Winner (Marinated) Chicken Dinner

212Beef Bourguignon Stew

217Life-Changing Beef Ragù

219Simple Ricotta Meatballs in Red Sauce

222Easiest-Ever Shredded Beef

235Slow-Baked Skillet Lasagna

239Risotto alla Vodka with Herby Roast Shrimp

240Red Lentil Soup with Coconut Milk and Lime

243Triple Tomato Oven Orzo




you’re serving lunch


32Greek Chop

35Open-Faced Cheesy Chutney Chicken Melts with Tomato, Cuke, and Mint Salad

36Apple Chicken Caesar Lettuce Wraps

39BBQ Chicken and Peach Chop

56Crispy Lamb Arayes with Harissa Crème Fraîche

63Wilted Spinach Salad with Crispy Pancetta and Fried Eggs

68Toasty Pistachio Salad with Roasted Salmon

86The Only Egg Salad You’ll Ever Need

109White Cheddar Chili Crisp Flautas with Lime Crema

113Lemon-Parm Chicken, Quinoa, and Kale Salad

117Corn and Basil Pasta Salad with Perfect Baked Chicken

146Dilly Feta Salad with Feta-Brined Grilled Shrimp

152Lemon-Butter Black Cod with Lemony Couscous and Arugula Salad

156Grilled Chipotle Shrimp Tacos with Crispy Cheese Tortillas

163Hella Green Soup with Garlic Toasts

169Cherry Tomato, Goat Cheese, and Herb Frittata with Arugula Salad

170Migas with Enchilada Sauce and Cotija

177Cheater Ratatouille

181Spanakopita-Style Eggs

229Sausage, Egg, and Cheese Breakfast Sandwich Casserole

230Pineapple Jerk Ribs with Cheddar Corn Muffins

252Chilled Summer Tomato Soup with Garlicky Toast


[image: Two empty plates with forks and remnants of food, along with a bottle of wine and almost-empty glasses.]

[image: A collage of five photographs featuring Caroline with each of her children and the dog.]
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a

Acid

Almonds

Apple Chicken Caesar Lettuce Wraps

Boney’s Coronado Pork Chops

Chipotle Almond Sauce

Lemon-Butter Black Cod with Lemony Couscous and Arugula Salad

Lemon-Parm Chicken, Quinoa, and Kale Salad

Rotisserie-ish Chicken with Schmaltzy Lemon Dressing

Apples

Apple Chicken Caesar Lettuce Wraps

Toasty Pistachio Salad with Roasted Salmon

Arayes, Crispy Lamb, with Harissa Crème Fraîche

Arugula

Arugula Salad

Cherry Tomato, Goat Cheese, and Herb Frittata with Arugula Salad

Corn and Basil Pasta Salad with Perfect Baked Chicken

Lemon-Butter Black Cod with Lemony Couscous and Arugula Salad

Sheet Pan Wintry Butter Roasted Chicken and Delicata Squash

Toasty Pistachio Salad with Roasted Salmon

Asparagus

One-Pot Springy Shrimp Primavera Pasta

Avocados

BBQ Chicken and Peach Chop

Black Bean Flautas with Avo Slaw

Crispy Pork Chili Verde Street Tacos with Dipping Sauces

Good-All-Week Sesame Chicken Kale Salad

Greek Chop

Migas with Enchilada Sauce and Cotija

Tamale Bowls

b

Basil (leftover)

Beef Basil Bowls with Coconut Ginger Rice

Chicken Parm Meatballs with Broccoli Butter Noodles

Corn and Basil Pasta Salad with Perfect Baked Chicken

Lasagna-Vibes Turkey Zucchini Skillet

Lemon-Butter Black Cod with Lemony Couscous and Arugula Salad

Tiny Tomato Pasta

Tortellini and Sausage Soup

Triple Tomato Oven Orzo

Warm Farro and Pasta Salad with Andouille, Pickled Peppers, and Feta

BBQ Chicken and Peach Chop

Beans. See also Chickpeas

BBQ Chicken and Peach Chop

Bean and Butternut Enchiladas with Creamy Salsa Verde

Black Bean Flautas with Avo Slaw

Black Bean Tamale Pie

Cheddar Chorizo Fideo

Creamy Turkey Chili

Creamy White Beans with Fennel, Greens, and Smoky Toasts

Crunchy Black Bean Tacos

Farro Fazool with Herby-Garlicky Croutons

Good Luck Soup

Kinda Tabbouleh Grain Salad

Loaded Sweet Potatoes with Creamy Herb Sauce

Mediterranean Black Beans

One-Pan Butter Chicken–Inspired Meatballs

Pantry Soup (Curry Noodle Soup)

Smoky Black Beans

Southwestern Chicken and Veggie Chowder

Tamale Bowls

Beef, list of recipes

Black-eyed peas

Good Luck Soup

Black pepper


Bok choy

Ginger Chicken, Snap Peas, and Bok Choy with Garlicky Brown Butter Rice

Green Curry Wontons

Warm Sesame Noodles with Bok Choy and Bell Peppers

Bread. See also Croutons; Toasts; Tortillas

Pesto Chicken Flatbread

Broccoli

Broccoli, Cheddar, and Bacon Mac and Cheese

Chicken Alfredo-ish

Chicken Parm Meatballs with Broccoli Butter Noodles

Green Curry Wontons

Hot Honey Roasted Broccoli and Chickpeas with Couscous

Brussels and Chicky, Sticky Orange

Burgers, Southwestern Caesar Chicken

c

Cabbage

Black Bean Flautas with Avo Slaw

Crispy Sausage Meatballs and Caramelized Cabbage Pasta with Burrata

Grilled Chipotle Shrimp Tacos with Crispy Cheese Tortillas

Miso Peanut Chicken Bowls with Cilantro Lime Slaw

Spicy Saucy Tofu with Quick Slaw and Sesame Rice

Canned goods

Carnitas, Super Simple

Carrots

Beef Bourguignon Stew

Farro Fazool with Herby-Garlicky Croutons

Fish and Veggie Curry

Good-All-Week Sesame Chicken Kale Salad

Lemon-Parm Chicken, Quinoa, and Kale Salad

Red Lentil Soup with Coconut Milk and Lime

Rotisserie-ish Chicken with Schmaltzy Lemon Dressing

Spicy Saucy Tofu with Quick Slaw and Sesame Rice

Wilted Spinach Salad with Crispy Pancetta and Fried Eggs

Cauliflower

Fish and Veggie Curry

Celery

Curry Chicken Salad

Farro Fazool with Herby-Garlicky Croutons

Hella Green Soup with Garlic Toasts

Cheese

Bean and Butternut Enchiladas with Creamy Salsa Verde

Black Bean Flautas with Avo Slaw

Broccoli, Cheddar, and Bacon Mac and Cheese

Cheddar Chipotle Skillet Meatloaf with Cheesy Grits

Cheddar Chorizo Fideo

Cheddar Corn Muffins

Cheese Steaks

Cheesy Polenta with Roasted Balsamic Mushrooms

Cherry Tomato, Goat Cheese, and Herb Frittata with Arugula Salad

Chicken Alfredo-ish

Chicken Parm Meatballs with Broccoli Butter Noodles

Crispy Pork Chili Verde Street Tacos with Dipping Sauces

Crispy Sausage Meatballs and Caramelized Cabbage Pasta with Burrata

Dilly Feta Salad with Feta-Brined Grilled Shrimp

Grilled Chipotle Shrimp Tacos with Crispy Cheese Tortillas

Lasagna-Vibes Turkey Zucchini Skillet

Lemon-Parm Chicken, Quinoa, and Kale Salad

Melty Zucchini Pasta with Goat Cheese and Parm

Migas with Enchilada Sauce and Cotija

Open-Faced Cheesy Chutney Chicken Melts with Tomato, Cuke, and Mint Salad

Peach and Tomato Caprese

Sausage, Egg, and Cheese Breakfast Sandwich Casserole

Sheet Pan Kielbasa and Okra with Cheesy Grits

Simple Ricotta Meatballs in Red Sauce

Skillet Un-stuffed Peppers

Slow-Baked Skillet Lasagna

Tortellini and Sausage Soup

Triple Tomato Oven Orzo

White Cheddar Chili Crisp Flautas with Lime Crema

Chef’s knife

Chicken, list of recipes

Chickpeas

Cherry Tomato, Goat Cheese, and Herb Frittata with Arugula Salad

Greek Chop

Hot Honey Roasted Broccoli and Chickpeas with Couscous

Kinda Tabbouleh Grain Salad

Chiles. See also Chipotles in adobo

Crispy Pork Chili Verde Street Tacos with Dipping Sauces

Southwestern Caesar Chicken Burgers

White Cheddar Chili Crisp Flautas with Lime Crema

Chili, Creamy Turkey

Chili crisp

Good-All-Week Sesame Chicken Kale Salad

White Cheddar Chili Crisp Flautas with Lime Crema

[image: A group of six individuals, including one holding a baby, pose together in a kitchen setting with shelves in the background.]
[image: Caroline holds a baby while sitting on a couch with two other children leaning on her. A table with a plant is in the foreground. The background features a stone wall and kitchen area.]

Chipotles in adobo

Bean and Butternut Enchiladas with Creamy Salsa Verde

Black Bean Tamale Pie

Cheddar Chipotle Skillet Meatloaf with Cheesy Grits

Chipotle Almond Sauce

Corn and Basil Pasta Salad with Perfect Baked Chicken

Grilled Chipotle Shrimp Tacos with Crispy Cheese Tortillas

Southwestern Caesar Chicken Burgers

Southwestern Chicken and Veggie Chowder

Chives (leftover)

The Only Egg Salad You’ll Ever Need

Chowder, Southwestern Chicken and Veggie

Chutney Chicken Melts, Open-Faced Cheesy, with Tomato, Cuke, and Mint Salad

Cilantro (bunch)

Fish and Veggie Curry

Cilantro (leftover)

Bean and Butternut Enchiladas with Creamy Salsa Verde

Flank Steak with Elote Salsa

Grilled Chipotle Shrimp Tacos with Crispy Cheese Tortillas

Hot Honey Roasted Broccoli and Chickpeas with Couscous

Loaded Sweet Potatoes with Creamy Herb Sauce

Migas with Enchilada Sauce and Cotija

Miso Peanut Chicken Bowls with Cilantro Lime Slaw

One-Pan Butter Chicken–Inspired Meatballs

Red Lentil Soup with Coconut Milk and Lime

Smashed Cukes

Smoky Black Beans

Southwestern Chicken and Veggie Chowder

Tamale Bowls

Clams

Ramen Vongole

Coconut milk

Coconut Ginger Rice

Fish and Veggie Curry

Good Luck Soup

Green Curry Wontons

One-Pan Butter Chicken–Inspired Meatballs

Pantry Soup (Curry Noodle Soup)

Red Lentil Soup with Coconut Milk and Lime

Cod

Fish and Veggie Curry

Lemon-Butter Black Cod with Lemony Couscous and Arugula Salad

Collards

Good Luck Soup

Condiments, store-bought

Corn

BBQ Chicken and Peach Chop

Black Bean Tamale Pie

Cheddar Chorizo Fideo

Corn and Basil Pasta Salad with Perfect Baked Chicken

Creamy Turkey Chili

cutting kernels from

Flank Steak with Elote Salsa

Southwestern Chicken and Veggie Chowder

Cornmeal

Black Bean Tamale Pie

Cheddar Corn Muffins

Cheesy Polenta with Roasted Balsamic Mushrooms

Tamale Bowls

Country Captain Casserole

Couscous

Hot Honey Roasted Broccoli and Chickpeas with Couscous

Lemon-Butter Black Cod with Lemony Couscous and Arugula Salad

Skillet Un-stuffed Peppers

Crème fraîche

Crispy Lamb Arayes with Harissa Crème Fraîche

Soy Butter Rib Eyes with Miso-Creamed Spinach and Mushrooms

Croutons

Herby-Garlicky Croutons

Pancetta Croutons

Southwestern Caesar Chicken Burgers

Cucumbers

Good-All-Week Sesame Chicken Kale Salad

Greek Chop

Kinda Tabbouleh Grain Salad

Loaded Beefy Pitas

Mediterranean Black Beans

Open-Faced Cheesy Chutney Chicken Melts with Tomato, Cuke, and Mint Salad

Smashed Cukes

Curry paste

Fish and Veggie Curry

Good Luck Soup

Green Curry Wontons

Curry powder

Country Captain Casserole

Curry Chicken Salad

Pantry Soup (Curry Noodle Soup)

Cutting boards

d

Dill (bunch)

Dilly Feta Salad with Feta-Brined Grilled Shrimp

Dill (leftover)

The Only Egg Salad You’ll Ever Need

Spanakopita-Style Eggs

Dried goods

e

Eggplant

Cheater Ratatouille

Eggs

Cherry Tomato, Goat Cheese, and Herb Frittata with Arugula Salad

Fried Rice Is Always Nice

Migas with Enchilada Sauce and Cotija

The Only Egg Salad You’ll Ever Need


Sausage, Egg, and Cheese Breakfast Sandwich Casserole

Spanakopita-Style Eggs

Wilted Spinach Salad with Crispy Pancetta and Fried Eggs

Enchiladas, Bean and Butternut, with Creamy Salsa Verde

Equipment

f

Farro

Farro Fazool with Herby-Garlicky Croutons

Farrotto with Roasted Summer Vegetables

Warm Farro and Pasta Salad with Andouille, Pickled Peppers, and Feta

Fennel

Creamy White Beans with Fennel, Greens, and Smoky Toasts

Lamb Chops with Potatoes, Fennel, and Orange-Shallot Vin

Life-Changing Beef Ragù

Fish, list of recipes

Flatbread, Pesto Chicken

Flautas

Black Bean Flautas with Avo Slaw

White Cheddar Chili Crisp Flautas with Lime Crema

Freezer foods

Frittata, Cherry Tomato, Goat Cheese, and Herb, with Arugula Salad

Fruit. See also specific fruits

dried, types of

g

Garlic

Fisherman’s Stew with Smoky Garlic Mayonnaise

Garlicky Toast

Garlic-Soy Beef Bowls

Garlic Toasts

Herby-Garlicky Croutons

Rotisserie-ish Chicken with Schmaltzy Lemon Dressing

Ginger

Coconut Ginger Rice

Fall-Apart Sesame Ginger Beef and Rice with Smashed Cukes

Ginger Chicken, Snap Peas, and Bok Choy with Garlicky Brown Butter Rice

Red Lentil Soup with Coconut Milk and Lime

Gochujang

Secret Ingredient Scallop Scampi

Spicy Saucy Tofu with Quick Slaw and Sesame Rice

Grapes

Curry Chicken Salad

Greek seasoning

Greens. See also specific greens

BBQ Chicken and Peach Chop

Grits

Cheesy Grits

Sheet Pan Kielbasa and Okra with Cheesy Grits

h

Halibut, Sheet Pan, with Gremolata, Blistered Grape Tomatoes, and Crispy Fingerling Potatoes

Harissa

Crispy Lamb Arayes with Harissa Crème Fraîche

One-Pot Lentils and Rice with Sausage

Herbs (leftover soft green). See also specific herbs

Black Bean Flautas with Avo Slaw

Boney’s Coronado Pork Chops

Cherry Tomato, Goat Cheese, and Herb Frittata with Arugula Salad

Lemon-Parm Chicken, Quinoa, and Kale Salad

Melty Zucchini Pasta with Goat Cheese and Parm

Pancetta Croutons

Peach and Tomato Caprese

Sausage, Egg, and Cheese Breakfast Sandwich Casserole

Twenty-First-Century Tuna Noodle Casserole

Hot Honey Roasted Broccoli and Chickpeas with Couscous

i

Italian seasoning

j

Jars, recycling

k

Kale

Creamy Turkey Chili

Fish and Veggie Curry

Good-All-Week Sesame Chicken Kale Salad

Hella Green Soup with Garlic Toasts

Lemon-Parm Chicken, Quinoa, and Kale Salad

Pesto Crunch Baked Salmon with Roasted Sweet Potatoes and Crispy Kale

Rotisserie-ish Chicken with Schmaltzy Lemon Dressing

l

Labeling food

Lamb, list of recipes

Leftovers

Lemon

Cherry Tomato, Goat Cheese, and Herb Frittata with Arugula Salad

Lemon-Butter Black Cod with Lemony Couscous and Arugula Salad

Lemon-Parm Chicken, Quinoa, and Kale Salad

Lemony Herby Chicken Thighs

Open-Faced Cheesy Chutney Chicken Melts with Tomato, Cuke, and Mint Salad

Rotisserie-ish Chicken with Schmaltzy Lemon Dressing

Secret Ingredient Scallop Scampi

Sheet Pan Halibut with Gremolata, Blistered Grape Tomatoes, and Crispy Fingerling Potatoes

Sheet Pan Summery Lemon Oregano Chicken and Squash

Lemon or lime (leftover)

Crispy Pork Chili Verde Street Tacos with Dipping Sauces

Farrotto with Roasted Summer Vegetables

Green Curry Wontons


Lemon or lime (leftover) (continued)

Loaded Sweet Potatoes with Creamy Herb Sauce

The Only Egg Salad You’ll Ever Need

Pantry Soup (Curry Noodle Soup)

Ramen Vongole

Smoky Black Beans

Southwestern Caesar Chicken Burgers

White Cheddar Chili Crisp Flautas with Lime Crema

Lemon zest

Crispy Sausage Meatballs and Caramelized Cabbage Pasta with Burrata

Mediterranean Black Beans

Steak and Potato Bites with Chipotle Almond Sauce and Arugula Salad

Toasty Pistachio Salad with Roasted Salmon

Lentils

One-Pot Lentils and Rice with Sausage

Red Lentil Soup with Coconut Milk and Lime

Lettuce

Apple Chicken Caesar Lettuce Wraps

Dilly Feta Salad with Feta-Brined Grilled Shrimp

Southwestern Caesar Chicken Burgers

Lime

Crispy Beef Tacos with Lime-Pickled Red Onion

Grilled Chipotle Shrimp Tacos with Crispy Cheese Tortillas

Red Lentil Soup with Coconut Milk and Lime

Super Simple Carnitas

m

Mayonnaise, Smoky Garlic, Fisherman’s Stew with

Meatballs

Chicken Parm Meatballs with Broccoli Butter Noodles

Crispy Sausage Meatballs and Caramelized Cabbage Pasta with Burrata

Goodness, Gracious, Great (Meat)balls of Fire

One-Pan Butter Chicken–Inspired Meatballs

Simple Ricotta Meatballs in Red Sauce

Meatloaf, Cheddar Chipotle Skillet, with Cheesy Grits

Migas with Enchilada Sauce and Cotija

Mint (bunch)

Kinda Tabbouleh Grain Salad

Lamb Chops with Potatoes, Fennel, and Orange-Shallot Vin

Mint (leftover)

Greek Chop

Hella Green Soup with Garlic Toasts

Open-Faced Cheesy Chutney Chicken Melts with Tomato, Cuke, and Mint Salad

Miso

Miso Peanut Chicken Bowls with Cilantro Lime Slaw

Soy Butter Rib Eyes with Miso-Creamed Spinach and Mushrooms

Modular meals

Muffins, Cheddar Corn

Mushrooms

Beef Bourguignon Stew

Boney’s Coronado Pork Chops

One-Pot Creamy Chicken and Mushroom Orzotto

Roasted Balsamic Mushrooms

Slow-Baked Skillet Lasagna

Soy Butter Rib Eyes with Miso-Creamed Spinach and Mushrooms

Mussels

Fisherman’s Stew with Smoky Garlic Mayonnaise

n

Noodles

Cheddar Chorizo Fideo

Pantry Soup (Curry Noodle Soup)

Ramen Vongole

Twenty-First-Century Tuna Noodle Casserole

Warm Sesame Noodles with Bok Choy and Bell Peppers

Nuts. See also specific nuts

[image: A child leans over a kitchen counter towards a bowl of food. A pair of legs in light pants and socks are visible in the foreground.]
o

Oils

Okra and Kielbasa, Sheet Pan, with Cheesy Grits

Olives

Kinda Tabbouleh Grain Salad

Sheet Pan Summery Lemon Oregano Chicken and Squash

Twenty-First-Century Tuna Noodle Casserole

Onions

Beef Bourguignon Stew

Crispy Beef Tacos with Lime-Pickled Red Onion

Loaded Beefy Pitas

One-Pot Lentils and Rice with Sausage

Oranges

Ginger Chicken, Snap Peas, and Bok Choy with Garlicky Brown Butter Rice

Lamb Chops with Potatoes, Fennel, and Orange-Shallot Vin

Sticky Orange Chicky and Brussels

Super Simple Carnitas

Oregano (leftover)

Sheet Pan Summery Lemon Oregano Chicken and Squash

p

Parsley (bunch)

Kinda Tabbouleh Grain Salad

Parsley (leftover)

Apple Chicken Caesar Lettuce Wraps


Beef Bourguignon Stew

Lemon-Butter Black Cod with Lemony Couscous and Arugula Salad

Loaded Beefy Pitas

Mediterranean Black Beans

One-Pot Lentils and Rice with Sausage

Ramen Vongole

Risotto alla Vodka with Herby Roast Shrimp

Roasted Veggie and Chicken Orzo

Secret Ingredient Scallop Scampi

Sheet Pan Halibut with Gremolata, Blistered Grape Tomatoes, and Crispy Fingerling Potatoes

Skillet Un-stuffed Peppers

Spanakopita-Style Eggs

Triple Tomato Oven Orzo

Warm Farro and Pasta Salad with Andouille, Pickled Peppers, and Feta

Pasta

Broccoli, Cheddar, and Bacon Mac and Cheese

Chicken Alfredo-ish

Chicken Parm Meatballs with Broccoli Butter Noodles

Corn and Basil Pasta Salad with Perfect Baked Chicken

Crispy Sausage Meatballs and Caramelized Cabbage Pasta with Burrata

Life-Changing Beef Ragù

Melty Zucchini Pasta with Goat Cheese and Parm

One-Pot Creamy Chicken and Mushroom Orzotto

[image: Caroline leans toward a young child seated on a kitchen counter. A window with an outdoor view appears in the background.]
One-Pot Springy Shrimp Primavera Pasta

Pantry Soup (Curry Noodle Soup)

Pasta with Meat Sauce

Roasted Veggie and Chicken Orzo

Secret Ingredient Scallop Scampi

Slow-Baked Skillet Lasagna

Tiny Tomato Pasta

Tortellini and Sausage Soup

Triple Tomato Oven Orzo

Warm Farro and Pasta Salad with Andouille, Pickled Peppers, and Feta

Peaches

BBQ Chicken and Peach Chop

Peach and Tomato Caprese

Peanut butter

Beef Basil Bowls with Coconut Ginger Rice

Good-All-Week Sesame Chicken Kale Salad

Miso Peanut Chicken Bowls with Cilantro Lime Slaw

Peanuts

Hot Honey Roasted Broccoli and Chickpeas with Couscous

Warm Sesame Noodles with Bok Choy and Bell Peppers

Peas

Ginger Chicken, Snap Peas, and Bok Choy with Garlicky Brown Butter Rice

Good Luck Soup

Green Curry Wontons

One-Pot Springy Shrimp Primavera Pasta

Peppers. See also Chiles; Chipotles in adobo

Boney’s Coronado Pork Chops

Cheese Steaks

Farrotto with Roasted Summer Vegetables

Good-All-Week Sesame Chicken Kale Salad

Italian Chick Sliders

Roasted Veggie and Chicken Orzo

Sheet Pan Kielbasa and Okra with Cheesy Grits

Skillet Un-stuffed Peppers

Tortellini and Sausage Soup

Warm Farro and Pasta Salad with Andouille, Pickled Peppers, and Feta

Warm Sesame Noodles with Bok Choy and Bell Peppers

Pesto

Pesto Chicken Flatbread

Pesto Crunch Baked Salmon with Roasted Sweet Potatoes and Crispy Kale

Pie, Black Bean Tamale

Pineapple

Pineapple Jerk Ribs with Cheddar Corn Muffins

Pork al Pastor Rice

Pistachio Salad, Toasty, with Roasted Salmon

Polenta

Cheesy Grits

Cheesy Polenta with Roasted Balsamic Mushrooms

Pork, list of recipes

Potatoes. See also Sweet potatoes

Beef Bourguignon Stew

Creamy Mashed Potatoes

Fisherman’s Stew with Smoky Garlic Mayonnaise

Hella Green Soup with Garlic Toasts

Lamb Chops with Potatoes, Fennel, and Orange-Shallot Vin

Rotisserie-ish Chicken with Schmaltzy Lemon Dressing

Sheet Pan Halibut with Gremolata, Blistered Grape Tomatoes, and Crispy Fingerling Potatoes

Steak and Potato Bites with Chipotle Almond Sauce and Arugula Salad

q

Quinoa

Kinda Tabbouleh Grain Salad

Lemon-Parm Chicken, Quinoa, and Kale Salad

Mediterranean Black Beans

r

Raisins

Country Captain Casserole

Curry Chicken Salad


Raisins (continued)

Lemon-Parm Chicken, Quinoa, and Kale Salad

Rotisserie-ish Chicken with Schmaltzy Lemon Dressing

Ratatouille, Cheater

Recipes

cooking tips

equipment

family favorites

ingredients

notes about

reading ahead

taking out ingredients for

unspoken rules

Refrigerated foods

Rice

Coconut Ginger Rice

Country Captain Casserole

Fall-Apart Sesame Ginger Beef and Rice with Smashed Cukes

Fish and Veggie Curry

Fried Rice Is Always Nice

Garlic-Soy Beef Bowls

Ginger Chicken, Snap Peas, and Bok Choy with Garlicky Brown Butter Rice

Miso Peanut Chicken Bowls with Cilantro Lime Slaw

One-Pot Lentils and Rice with Sausage

Pork al Pastor Rice

Risotto alla Vodka with Herby Roast Shrimp

Spicy Saucy Tofu with Quick Slaw and Sesame Rice

Yellow Rice

Risotto alla Vodka with Herby Roast Shrimp

s

Salads

Arugula Salad

BBQ Chicken and Peach Chop

Cherry Tomato, Goat Cheese, and Herb Frittata with Arugula Salad

Corn and Basil Pasta Salad with Perfect Baked Chicken

Curry Chicken Salad

Dilly Feta Salad with Feta-Brined Grilled Shrimp

Good-All-Week Sesame Chicken Kale Salad

Greek Chop

Kinda Tabbouleh Grain Salad

Lemon-Butter Black Cod with Lemony Couscous and Arugula Salad

Lemon-Parm Chicken, Quinoa, and Kale Salad

The Only Egg Salad You’ll Ever Need

Open-Faced Cheesy Chutney Chicken Melts with Tomato, Cuke, and Mint Salad

Peach and Tomato Caprese

Toasty Pistachio Salad with Roasted Salmon

Warm Farro and Pasta Salad with Andouille, Pickled Peppers, and Feta

Wilted Spinach Salad with Crispy Pancetta and Fried Eggs

Salmon

Pesto Crunch Baked Salmon with Roasted Sweet Potatoes and Crispy Kale

Toasty Pistachio Salad with Roasted Salmon

Salsa verde

Bean and Butternut Enchiladas with Creamy Salsa Verde

Creamy Turkey Chili

Crispy Pork Chili Verde Street Tacos with Dipping Sauces

Pork al Pastor Rice

Salt

Sandwiches

Cheese Steaks

Loaded Beefy Pitas

Open-Faced Cheesy Chutney Chicken Melts with Tomato, Cuke, and Mint Salad

Sauces

Chipotle Almond Sauce

store-bought

Sausage, list of recipes

Scallions (bunch)

Dilly Feta Salad with Feta-Brined Grilled Shrimp

Scallions (leftover)

BBQ Chicken and Peach Chop

Corn and Basil Pasta Salad with Perfect Baked Chicken

Fall-Apart Sesame Ginger Beef and Rice with Smashed Cukes

Garlic-Soy Beef Bowls

Kinda Tabbouleh Grain Salad

Spanakopita-Style Eggs

Spicy Saucy Tofu with Quick Slaw and Sesame Rice

Sticky Orange Chicky and Brussels

Warm Sesame Noodles with Bok Choy and Bell Peppers

Scallop Scampi, Secret Ingredient

Seafood, list of recipes

Seeds

Serveware

Sesame

Fall-Apart Sesame Ginger Beef and Rice with Smashed Cukes

Good-All-Week Sesame Chicken Kale Salad

Spicy Saucy Tofu with Quick Slaw and Sesame Rice

Warm Sesame Noodles with Bok Choy and Bell Peppers

Shrimp

Dilly Feta Salad with Feta-Brined Grilled Shrimp

Grilled Chipotle Shrimp Tacos with Crispy Cheese Tortillas

One-Pot Springy Shrimp Primavera Pasta

Risotto alla Vodka with Herby Roast Shrimp

Sliders

Italian Chick Sliders

Quickie Burger Sliders

Soups

Cheddar Chorizo Fideo

Chilled Summer Tomato Soup with Garlicky Toast

Farro Fazool with Herby-Garlicky Croutons

Good Luck Soup

Hella Green Soup with Garlic Toasts

Pantry Soup (Curry Noodle Soup)

Red Lentil Soup with Coconut Milk and Lime

Southwestern Chicken and Veggie Chowder

Tortellini and Sausage Soup

Sour cream

Bean and Butternut Enchiladas with Creamy Salsa Verde

Twenty-First-Century Tuna Noodle Casserole


White Cheddar Chili Crisp Flautas with Lime Crema

Spanakopita-Style Eggs

Spice blends

Spices

Spinach

Hella Green Soup with Garlic Toasts

Italian Chick Sliders

One-Pan Butter Chicken–Inspired Meatballs

One-Pot Creamy Chicken and Mushroom Orzotto

Soy Butter Rib Eyes with Miso-Creamed Spinach and Mushrooms

Spanakopita-Style Eggs

Wilted Spinach Salad with Crispy Pancetta and Fried Eggs

Squash. See also Zucchini

Bean and Butternut Enchiladas with Creamy Salsa Verde

Cheater Ratatouille

Farrotto with Roasted Summer Vegetables

Sheet Pan Summery Lemon Oregano Chicken and Squash

Sheet Pan Wintry Butter Roasted Chicken and Delicata Squash

Stews

Beef Bourguignon Stew

Fisherman’s Stew with Smoky Garlic Mayonnaise

Sweet potatoes

Good Luck Soup

Loaded Sweet Potatoes with Creamy Herb Sauce

Pesto Crunch Baked Salmon with Roasted Sweet Potatoes and Crispy Kale

Swiss chard

Creamy White Beans with Fennel, Greens, and Smoky Toasts

t

Tabbouleh Grain Salad, Kinda

Tacos

Crispy Beef Tacos with Lime-Pickled Red Onion

Crispy Pork Chili Verde Street Tacos with Dipping Sauces

Crunchy Black Bean Tacos

Grilled Chipotle Shrimp Tacos with Crispy Cheese Tortillas

Taco seasoning

Tamale Bowls

Tamale Pie, Black Bean

Thyme (leftover)

Roasted Balsamic Mushrooms

Sheet Pan Wintry Butter Roasted Chicken and Delicata Squash

Toasts

Garlicky Toast

Garlic Toasts

Smoky Toasts

Tofu

Fried Rice Is Always Nice

Spicy Saucy Tofu with Quick Slaw and Sesame Rice

Tomatoes

Cheater Ratatouille

Cherry Tomato, Goat Cheese, and Herb Frittata with Arugula Salad

Chilled Summer Tomato Soup with Garlicky Toast

cutting

Farrotto with Roasted Summer Vegetables

Greek Chop

Kinda Tabbouleh Grain Salad

Life-Changing Beef Ragù

Open-Faced Cheesy Chutney Chicken Melts with Tomato, Cuke, and Mint Salad

Sheet Pan Halibut with Gremolata, Blistered Grape Tomatoes, and Crispy Fingerling Potatoes

Simple Ricotta Meatballs in Red Sauce

Slow-Baked Skillet Lasagna

Tiny Tomato Pasta

Triple Tomato Oven Orzo

Tortellini and Sausage Soup

Tortillas. See also Tacos

Bean and Butternut Enchiladas with Creamy Salsa Verde

Black Bean Flautas with Avo Slaw

Migas with Enchilada Sauce and Cotija

Super Simple Carnitas

White Cheddar Chili Crisp Flautas with Lime Crema

Tuna Noodle Casserole, Twenty-First-Century

Turkey, list of recipes

v

Vegetables. See also specific vegetables

long-term room-temp

Southwestern Chicken and Veggie Chowder

Vegetarian recipes, list of

Vinegars

Vodka, Risotto alla, with Herby Roast Shrimp

w

Wontons, Green Curry

Wraps, Apple Chicken Caesar Lettuce

y

Yogurt

Loaded Sweet Potatoes with Creamy Herb Sauce

Yogurt-Marinated Grilled Chicken with Yellow Rice

z

Zucchini

Cheater Ratatouille

Farrotto with Roasted Summer Vegetables

Lasagna-Vibes Turkey Zucchini Skillet

Melty Zucchini Pasta with Goat Cheese and Parm

Sheet Pan Summery Lemon Oregano Chicken and Squash

Tortellini and Sausage Soup

[image: Caroline holds a baby while her husband George stands close to her. The background shows a kitchen setting with shelves and a doorway.]




CAROLINE CHAMBERS grew up in the kitchen on her mom’s hip, learning how to cook in their Winston-Salem, North Carolina, home. With experience as a chef, caterer, and freelance recipe developer for a host of publications and brands, she published her first cookbook in 2018, Just Married. In 2020—at the height of the COVID-19 pandemic—Caro began sharing her recipes and connecting with home cooks on Instagram (@carochambers), and launched her newsletter, What to Cook When You Don’t Feel Like Cooking, which flew to the top of the Substack charts. Her next cookbook, bearing the same title, was published in 2024 and was an instant New York Times bestseller. Caro lives in Carmel Valley, California, with her husband, George, and their four sons, Mattis, Calum, Cashel, and Tavish—one of whom can almost always be found in the kitchen on her hip.
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