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Introduction
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Let’s get one thing out of the way first: José Andrés is not a vegetarian—not even close. He is a man of many appetites, one who loves food in a way that defies explanation or analogy. And who embraces life with the indiscriminate zeal of someone who refuses to play by anyone’s rule book, even his own. José is a contradiction in a chef’s jacket—a big man who fights for the little guy, a suburban dad with the soul of a poet, a man who holds conversations with homeless guys on one block and politicians on the next, and a passionate practitioner of plant-based cooking whose image can be found on a 300-foot-long mural on the Vegas Strip, holding a jamón.

I first met José on a trip to Spain, along with a pack of well-known American chefs he had brought over to introduce them to the edible treasures of his beloved homeland. I knew a bit about him from articles and TV segments, but nothing had prepared me for the weeklong bacchanalia that unspooled over the Iberian Peninsula. Everything—from the Ibérico pigs grazing on acorns outside Salamanca to the boiled carrots we ate standing in a restaurant kitchen outside Madrid—was reason for impassioned discourses and lofty proclamations. “¡Que bonito es España!” “How beautiful Spain is!” became the rallying cry for our rabble.

For five days, we followed José across the plains of central Spain. He hand-fed us tacos made from veils of jamón and spoonfuls of caviar. He convinced a hotel security guard to let us run wild in the basement bar at three in the morning, then dispatched him with a grin to the garden to pick fresh herbs for our gin and tonics. On his last day with our merry band of food mavens, José took to the balcony above the packed plaza of the medieval village of La Alberca, where thousands of visitors had gathered for the annual pig raffle, and gave a fiery sermon: “People of España! Let me tell you what I love most about this country . . .”

I learned something during those days that anybody who enters into his orbit will instantly recognize: José Andrés is a magician. Not just because he makes edible mojitos and cotton candy foie gras and seems to be in ten places at once, but because he can find a way to make something as simple as eating a boiled root vegetable feel like a seminal life moment. And for all his love of black-footed pigs and gooseneck barnacles, I’m convinced that he reserves the best of his magic—the hair-raising, joy-inducing pyrotechnics—for the plant kingdom.

If you’ve eaten at any of José’s restaurants, you know what I mean. The first time I did the “Washington Whirlwind”—wherein Hurricane José buries you in a blizzard of food and booze from each of his eight restaurants in the nation’s capital—I left with nothing but flora on my mind: the simple elegance of a Spanish potato salad dressed with orange pearls of trout caviar, a bite of refried black beans that has made eating beans anywhere else all but impossible, a twelve-component corn composition that belonged in a modern art museum.

It was the fall, prime Brussels sprout season, and I tasted them filtered through different international lenses: At Jaleo, the Spanish mothership of the Andrés empire, raw leaves came laced with grapes and jamón and slicked with sherry vinegar. Down the road at Oyamel, the leaves were fried and frizzled and soaked in the creeping heat of an árbol chile salsa. Finally, at Zaytinya, his sprawling homage to Greece and Turkey, José served a pile of those frizzled leaves atop a puddle of roasted garlic yogurt punctuated with barberries. It felt like an edible Epcot exhibit, a world tour through the scattered leaves of tiny little cabbages.

Yes, he’s a shameless Spanish chauvinist. But nobody in the food world cooks as wide a variety of food as expertly as José Andrés and his team do, and that is what makes his foray into the vegetable world so damn exciting: He doesn’t do it with a single philosophy, ethos, or agenda, but with a dog-eared passport and diplomatic immunity. When José wanders, the world benefits. And now that he has wandered into the fast-casual space with his new legion of Beefsteak restaurants, half the country will soon be able to taste his magic. (And hopefully the other half will find it in these pages.)

As José will tell anyone who will listen—Michelle Obama, Hillary Clinton, your 60 Minutes–watching aunt in Kansas—nothing in the kitchen is as sexy as cooking vegetables: glazing a carrot until it develops a dark, syrupy shell; grilling a peach until its flesh takes on the texture of a lobe of foie gras; slicing a tomato still warm from the sun and hitting it with a few crystals of coarse salt until it sheds tomato tears on the plate. If you don’t believe in the sensuousness of produce, José has done his best to change that in these pages. But it’s not just a matter of taste for Señor Andrés. Plants are a fundamental part of his daily drive, one largely dedicated to looking for new, better ways to feed the planet. There’s nothing precious or preachy about his approach; you won’t find guides to foraging esoteric wild herbs or screeds about the ills of eating meat in this book. What you will find is the controlled chaos of a mind teeming with the belief that vegetables can save the world.

Working with José can become something of a mission to extract the best of the billion ideas that go racing through his head every day. He might say something that at first blush sounds utterly absurd. You laugh it off and forget about it. But like a seed buried deep beneath the soil of your mind, it slowly sprouts its way into your thoughts, then into your words, and finally into your worldview. I hope you’ll find that this book is filled with infectious ideas—recipes and philosophies that will appear absurd at first, but then will slowly, invariably reshape the way you cook and eat.

In the twenty-four months since José and I began working on this book, he has opened eight new restaurants, spearheaded relief efforts after Hurricane Harvey ravaged Houston and as raging wildfires tore through California, and served more than 3.5 million meals to the people of Puerto Rico in their hour of greatest need. He’s also been the recipient of countless awards and giver of countless speeches.

For anyone else, all that would have constituted a crippling distraction from the grinding demands of producing a book, but somehow, it seemed to only push him to dig deeper into the soil to see what types of treasures we could unearth. Over the course of two years or so, we’ve spent many magical months pushing the boundaries of the plant world. We cooked vegetable feasts in a sprawling Spanish olive orchard at the peak of harvest, our food bathed in the green-gold nectar straight from the cold press. We worked our way through hundreds of pounds of pinup-worthy spring produce at the Chef’s Garden in Huron, Ohio—one of America’s most astounding farms—juicing, searing, stewing, foaming, frying, and freestyling our way into uncharted territory. We spent many, many days at José’s lovely home in Bethesda with his wife, Patricia, and three daughters, going from the garden to the beehives to the fire pit to the stovetop, trying to solve the great mysteries of the vegetable world.

Along the way, I’ve had more than a few vegetable epiphanies at José’s side: how seeds scooped gently from the flesh of a tomato and spooned over watermelon cubes taste like poor man’s caviar, or the way the salt and funk of anchovy can set a citrus salad on fire. The warm dressing of extra-virgin olive oil, smoked paprika, and toasted garlic he used to dress a bowl of summer squash at a Sunday barbecue has become a recipe I imitate over and over in my own kitchen. José is a half-mad master of the why-the-hell-didn’t-I-think-of-that ideas that you will carry with you from this book to the produce aisle and back into your kitchen.

Let’s be clear, though: This is not a book about not eating animals. It is not even about eating less meat. It is a book about eating more vegetables in the most diverse and satisfying ways possible.

It’s about how to pan-roast a slab of cauliflower like a rib-eye steak, how to unleash the flavors of a global pantry onto ingredients that often feel like obligations, how to turn a few roots and leaves into something you can’t stop thinking about. In this book you’ll find the recipes, and the tricks and tips behind them, that have made José one of America’s most important chefs: the melting tortilla from Jaleo, the vibrant fruit gazpacho of Oyamel, the towering Beefsteak burger. And you will also find ad hoc ideas and bursts of often counterintuitive brilliance that will help you reimagine the potential of the plant kingdom.

Strap yourself in. It’s going to be a wild ride.




Decoding José
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As we worked on this project, I agonized over one looming concern: Would the magic of José’s wildest ideas be as extraordinary without him there in your kitchen, teaching and feeding you? I’ve had the privilege of tasting and experiencing this magic firsthand, but would it translate properly to a book? Now, after all our time together, I know that to fully appreciate José’s ideas and recipes, you need to invite him into your kitchen. Let his voice into your head when you’re juicing a cabbage or grinding cauliflower into couscous or burying potatoes in old coffee grounds. Along the way, you will learn to see the vegetable aisle not as a stopover for sustenance, but as a palette for creating all kinds of extraordinary pictures, still lifes, Impressionist paintings, even Cubist art.

This book is intended to tease out the same kind of wonder in you that drives José to spend five hours in a farmers’ market, asking questions and sparking debates with farmers and shoppers alike. A sip of stock isn’t “good” or “bad”; it’s “fascinating.” A hard-to-find ingredient isn’t a pain in the ass; it’s reason for a scavenger hunt. But in a world as highly charged as José’s is, sometimes you need an outside voice to lend a bit of perspective. So it was my job, from time to time, to drop in with a small dose of objectivity—not to muddle his message, but to give it sharper edges. To offer a bit of advice, to lend some moral support, and to help you navigate the twisting terrain of his ferocious imagination. In short, to let you ride shotgun on a feverish journey through José’s vegetable kingdom.




Translating the Language of José

A José Glossary
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PEOPLE OF AMERICA!
(Barcelona! Manhattan! Mars!)

A call to attention, a prelude to a pronouncement of importance and urgency.

EXAMPLE: People of Barcelona, I have just landed in the city and I am hungry.
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BOOM!

An audible exclamation point used to punctuate any glimmer of creative success, often employed dozens of times a day.

EXAMPLE: Just stir in some miso and sprinkle on some furikake, and you’re done. Boom!
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LOGICAL

Something that may appear obvious to no one but José.

EXAMPLE: It’s perfectly logical, you stuff the watermelon with rice and truffles and bury it underground.
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LET’S GO!

A rallying cry for all of those around José whose fasts are his slow. (See also: ¡Vámanos!)

EXAMPLE: Just 108 more recipes to develop. Let’s go!
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YOUR FAST IS MY SLOW

The phrase that runs across the front of José’s favorite T-shirt. Perhaps truer words were never spoken.
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PUTA MADRE

A semiserious indication of José’s waning patience. Used most often when being pulled in a dozen directions.

EXAMPLE: “José, we have a reporter here who wants to talk to you about saffron.”
“Another saffron interview? Puta madre.”
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People of America! Let’s Talk Plants!

Have you heard about the farmer in Ohio who grows fifteen kinds of basil and twenty-two types of carrots? His name is Farmer Lee and I can’t get him out of my head. He follows me into my dreams at night, where he plants little seedlings of vegetables that don’t exist. It’s like that scene from Charlie and the Chocolate Factory where the kids all lick the wallpaper, only nothing tastes like you expect it to: The cucumbers taste like watermelons, the tomatoes taste like a Sunday roast, a single ear of rainbow-colored corn has different flavors in every kernel. Just before waking up, as I’m crunching through the corn, I look over to see the old farmer staring back at me. “We are the music makers, and we are the dreamers of dreams.”

Vegetables have me dreaming big these days. I know the first thing many people think of when they think of Spain and Spanish food is jamón, the greatest of all food groups, but it’s the vegetable dishes I miss most about my home country. A bowl of slow-simmered garbanzos and spinach. A single perfect clementine grown next to the Mediterranean. My wife’s brilliant gazpacho, the best anyone has ever tasted. (I have thirty-four restaurants and a handful of cookbooks, and the most popular recipe I’ve ever published—the one that people ask me for on the streets of DC—is my wife’s gazpacho.)
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But I know that vegetables aren’t always an easy sell. Some of the stuff I’ve read over the years has totally blown my mind. Did you know that 87 percent of American adults don’t meet their daily fruit and vegetable requirements? Or that 40 percent of kids’ vegetable intake comes from French fries? FORTY PERCENT! I have three girls who’d rather eat burgers than broccoli, so I know how tough kids can be, but this is a national emergency we’re talking about. We need to find ways to get people excited about things that sprout from the earth. We need to show the world just how sexy plants can be.

Fruits and vegetables are sexy in a way that a chicken breast never can be. Think about it: What happens when you bite into a piece of meat? The first five seconds are kind of interesting, but then you spend another twenty seconds chewing something that has no flavor. Now think about a pineapple. As soon as your fork hits the flesh, its scent fills the air like a wonderful perfume. Then you bite down: juicy, sweet, and acidic, with notes of passion fruit and citrus and mystery that linger long after you stop chewing. That’s what I’m talking about.
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There’s a reason that chefs love to cook vegetables: The possibilities are endless. What can you do with a pork chop or a strip steak? Grill it, panfry it, or broil it, but the end result is always the same—a piece of cooked meat.
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What can you do with a carrot? Shave it raw into a salad. Pickle the peelings. Slow-roast it whole until it’s sweet and meaty. Poach it and puree it and paint it onto a plate. Turn the flesh into a soup warm with curry and coconut milk; turn the tops into a sharp green pesto to spoon on top. I don’t want to just show you how to bake a potato or dress a salad. I want to show how to stuff a squash with quiche, how to turn tomatoes into tartare, how to make ceviche from mushrooms and sweet potatoes. I want this book to be the Anderson Cooper of the plant world: Vegetables 360˚.

Of course, we pay homage to the most familiar faces in the produce aisles here: the potatoes and tomatoes that sit on our counters, the broccoli and lettuce that live in our refrigerators. But I also want to expand your definition of the vegetable world. Olive oil is the original cold-pressed juice. Seaweed is the salad of the sea. Even tequila, made from fermented cactus, is a covert hero of the vegetable world—at least to my mind. When I talk about plants, everything is on the table.

But before we get there, I want you to know a few things about me. I was born in Mieres, a mining town in the mountains of Asturias—the northern region of Spain best known for its cider houses and cheese caves. I moved to Barcelona when I was young and grew up eating everything. I learned to cook at my mom’s elbow, and then at El Bulli, destined to become the most influential restaurant of our age, and on a Spanish Navy ship, cruising the open seas. When I landed in New York in 1991, I had $50 in my pocket. And in America I found a magical world of opportunity, a place to channel all of the crazy ideas that had been bouncing around in my head since I was a boy.

My coauthor, Matt, once told millions of readers of the Wall Street Journal that I’m a walking contradiction. But it’s not easy to live a neat and tidy life in the twenty-first century. The same people who talk passionately about eating local do their shopping in jeans made in Bangladesh with a grocery list written on a smartphone made in China.

In short, we’re complex creatures. I don’t want to pretend that my reason for eating vegetables is the same as yours, or that you and I are always after the same thing. Truth is, I want it all. I want the simple beauty of a sliced perfect tomato from my garden for lunch and a twenty-two-course modernist feast for dinner. I want to support my local farmers, but I still love acorn-fed jamón from Salamanca and sundried kelp from Hokkaido. I want my day filled with a hundred meetings with a hundred different people, and then a quiet night at home with my wife and three girls.

At the heart of all this madness, the glue that keeps me from falling to pieces, is my desire to feed the world. Not just the Instagramming foodies and the handful of people who can afford my fancier restaurants, not just the people in Haiti we work with to build clean cookstoves and solar kitchens, or the five thousand homeless people we feed daily through DC and Central Kitchen. I want to feed everyone, and to do it in a way that inspires people to look at food in a new light.

Food is not just fuel! Food is history, culture, politics, art. It is nourishment for the soul. If I sound excited and maybe a little emotional, that’s because I am. The simple fact of life is that we will be eating two or three meals a day every day until we die. We should all be experts at eating. Here’s my blueprint for how to get there.

[image: image]




Rules for the New Vegetable World

FIND YOUR BALANCE

Americans like to deal in absolutes. One day, fat is the enemy and we are eating nothing but rice cakes and boiled chicken. The next day, we burn all carbs in a bonfire on our lawns and start eating like Neanderthals. (Maybe that’s how people lose weight: running to the supermarket to switch out their entire pantry every time a new diet book comes out.)

There’s a reason why Americans can spend $20 billion—many times more than any other country on earth—on the diet industry and yet the country remains the least healthy developed nation on the planet. Extremes don’t work.

But it’s not just a diet thing—it’s our entire approach to food. That means chefs and restaurants too. We all go overboard. One day, every restaurant in New York and Chicago and Los Angeles serves porterhouses and pork belly, and the next day, they’ve all gone vegan. Today vegetables are having their moment in the food palaces of the world. Menus proudly flaunt every last detail of the vegetables served—from the farmer’s name to the microorganisms in the soil. Sometimes I wonder when restaurants are going to start hiring vegetable sommeliers!

[scene]


CONFUSED DINER: What do you offer in the way of vegetables?


VEGETABLE SOMMELIER: I’m glad you asked. Sir, we have a fine vintage of Manpukuji carrots from the town of Vass, population 774. Heirloom, of course, pulled from the ground thirty-four hours ago and driven to our back door by Farmer Dick, with dirt still under his fingernails.


CD: Um, that sounds good, I guess.


VEG SOM: How would Madam like that carrot cooked? We can bury it in a smoldering cocoon of hay or lacto-ferment it with salt hand-skimmed from the coastal marshes of Maine, or we can hang it over the hearth for thirteen days and then you can come back to eat it.


CD: I think I’ll go with the roast chicken.

[end scene]

Do you want a one-word approach to eating that will never fail you? Balance. We should celebrate vegetables without preaching about the perils of protein. Don’t count out carbs. Don’t banish butter. Leave everything on the table and take it one bite at a time.
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EVERY ACTION HAS A REACTION

Imagine this: One morning you wake up and you’re craving a mango, so you drive to the nearest Whole Foods, but when you get to the produce section, you see that the only mangoes they have are from Haiti and you don’t buy them because they’re not local and you want to do what’s right, and eventually your craving passes and you forget about mangoes until one day you’re on vacation on the beach in Key West and the sun is setting, and in the distance you see a family of ten in a tiny rubber boat looking hungry and thirsty, and they’re Haitian mango farmers looking for a new life in the United States, so you think about that mango and maybe that your not buying it contributed to putting this family on that boat and leading them to this island.

If I’m being dramatic, it’s to make a point: The modern food system is crazy complex. Being radical in your positions about the food you eat limits your world and can have unintended repercussions. Although we are often told to only buy local, did you know that transportation costs make up just 4 percent of a food’s greenhouse gas emissions? And that while we are urged to buy only certified organic produce, many of the best small farms can’t afford the huge costs of certification. I’m not saying local or organic isn’t great, but it’s not the only way.

The more interconnected the world is, the harder it becomes to know what the right thing to do is. Form your opinions carefully, but remain open to the idea that there are many sides to every food story.

ONE MAN’S COMPOST IS ANOTHER MAN’S CAVIAR

I am a cookbook junkie. I have a library of maybe a thousand books at my house in Maryland, and when I’m on the road, I’m always looking to add to my collection. It drives my wife insane, especially the old first editions that have become an increasingly expensive habit of mine. On my shelves you’ll find everything from Mary Randolph’s The Virginia Housewife to Nathan Myhrvold’s five-volume Modernist Cuisine. But one thing many of them have in common, no matter how different they are, is that they include at least one recipe that instructs you to “halve the tomatoes and remove and discard the seeds.” Discard those gorgeous seeds? Why!?
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When I worked at El Bulli, I may have been young and innocent, but I was smart enough to know that Ferran Adrià, our fearless leader, was onto something big. The main lesson he taught me then—and the rest of the world in the decades to come—was to question everything. Why cover meat and seafood in heavy sauces that disguise their flavor? Why serve guests just a couple of large plates of food when you could serve them dozens of small bites? Why throw away so much of the plants farmers spend their lives growing for us? At El Bulli we treated the seeds from tomatoes and cucumbers and zucchini like caviar, and we built entire dishes around them.

I carried those lessons with me across the Atlantic. At minibar we’ve been serving a vegetable seed salad pretty much since the day we opened, and it remains one of the most beloved dishes on a tasting menu that costs $200.

The home cook can learn a lot from the restaurant cook when it comes to getting the most out of every scrap of food. Broccoli stems can be sautéed in olive oil with garlic and a hit of dried chile. Mushroom trimmings can be transformed into a heady, umami-rich stock. Citrus peels can be saved for garnishing salads or dropped into gin and tonics. And those vegetable seeds everyone throws away are waiting for their big moment.

THE FORK IS MIGHTIER THAN THE SWORD

My restaurants in DC are right between the Capitol Building and the White House, and they are often filled with people who make this country—or others—run. I’ve been lucky enough to see firsthand the big food issues of our day play out in the halls of Congress. But in the end, the biggest changes in our food system start at the end of your fork.

Real change doesn’t trickle down from the top—it rises up from the bottom. The way you choose to eat today can be a political statement. If we buy ingredients from people who care about how they are grown, we can loosen the grip of industrial farming. If we eat at restaurants that respect their employees and care about their communities, they’ll slowly edge out the ones that don’t. If we support organizations dedicated to feeding the people who can’t afford nourishing food, we can balance the scales in a world that’s not always just.

Every bite you take can change the world. I know that sounds dramatic, but I wouldn’t do what I do if I didn’t believe it.
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EXPAND YOUR FOOD WORLD

I’m as Spanish as Sancho Panza; I have olive oil in my blood and saffron in my soul. But I am also a proud US citizen, a world wanderer, and a chef with a Mexican restaurant, a Greek-Turkish-Lebanese restaurant, and a Chinese-Peruvian-Japanese restaurant. I’m not afraid to cook hyphenated cuisine.

Roots are important, as long as they don’t hold you in place. The beauty of freeing yourself from any single allegiance is that it allows you to benefit from the world’s collective wisdom.

And for all of our fear of globalization and how it threatens our food culture, there are some pretty real advantages too. We have access to the ingredients, techniques, and philosophies that define a thousand different food cultures. Cherry-pick the best stuff and apply those tastes and techniques every time you enter the kitchen.

I love the simplicity of Spanish vegetable dishes, which rely on little more than the best olive oil and a careful hand with the salt, but I also love the complexity and sophistication of Mexico’s moles and China’s wok cooking. In the pages of this book you’ll learn how to move seamlessly through a food world without borders.
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KNOW THE PATH TO RIGHTEOUSNESS

Just as most people have a bad tequila or whiskey memory, just about everyone has a Brussels sprout or green pea or cauliflower nightmare, a traumatic experience from their early years that they carry with them like a battle wound. There’s a reason why many of us don’t get excited about vegetables—we don’t know how to treat them right. Chefs and food experts can talk all they want about the beauty of summer squash and the elegance of eggplant, but none of that really matters until you’ve learned how to, for example, make a carrot taste as delicious as a flank steak.

That means mastering the right technique for each vegetable. If you grew up with a fear of Brussels sprouts and cauliflower, it was probably because your mom boiled them too long, which breaks up cells that release hydrogen sulfide gas and results in that rotten-egg smell. Slow-roast these in the oven instead, until the natural sugars caramelize, and you’ll find yourself daydreaming about these brassicas.
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MAKE FOOD A PRIORITY

Eating well has become a class issue. Our food system is set up so that processed food is cheap and good fresh food is expensive. We need to do something to change that. To make sure food stamps can buy more than industrialized food. To eliminate food deserts. To stop using taxpayer dollars to subsidize low-quality foods produced by massive farm conglomerates.

But it goes beyond that. Did you know that Americans spend less of their income on food than anyone else on the planet? The Japanese spend about 15 percent, Spaniards about 20. Americans? Just 12 percent. Good food costs money. I don’t mean taking out a loan to eat at a fancy restaurant. An extra $50 a month could have a real impact on how well you eat. For anyone who can afford to pay a bit extra for quality, remember this: The better the ingredient, the less you have to do to it. If time is money, consider buying good food a sound investment.

MAKE IT PRETTY

It’s no wonder people often don’t take vegetables seriously—a mound of gray-green matter on a plate does little to whet the appetite. So spend some time on your vegetables. Dress them up. I don’t mean that your plates need to look as if they were built by a team of chefs armed with tiny tweezers, but they should make you feel hungry when you look at them.

Most Americans are used to serving a couple of sad little piles of vegetables alongside a big piece of protein—a clear indication that the meat is the star and the vegetables are, at best, supporting actors. Enough! Plants deserve their own home on the dinner table. Serve your roasted Brussels sprouts in a wide shallow bowl. Let those carrots stand alone on your coolest dinner plate.

And don’t forget the garnish. A garnish can deliver maximum visual and flavor impact for minimal effort. Fresh herbs, crumbled cheese, chopped nuts, unusual seasonings like za’atar and furikake: a few smart ingredients in your pantry make it easy to add a last-minute exclamation point to a dish.

LEARN TO FREESTYLE

At my restaurants we use digital scales, thermal circulators, and all kinds of other equipment and gadgetry that help us to be precise. It’s not a pinch of salt, it’s 29 crystals. It’s not 2 egg whites, it’s 47 grams of egg white.

But unless you’re turning your kitchen into a pop-up restaurant, or baking your first soufflé, which involves chemistry and demands precision, you don’t need to follow every recipe down to the decimal point. There’s a time and a place for a thermometer, a scale, or a measuring cup, but mostly I want you to cook the way I cook when I’m in Puerto Rico, trying to feed as many people as possible, or in southern Spain, improvising lunch for my friends, or at home with my wife and daughters on a rainy Sunday afternoon: by feel.

That means relying less on times stated in recipes and more on your senses: Do the onions look caramelized? Does the sweet potato smell nicely roasted? It means making smart substitutions. Can’t find fresh thyme but you have oregano in the fridge? You know what to do. And it means, above all, tasting constantly as you go along. The single most important skill any cook has—from world-renowned chefs to weekend kitchen warriors—is the ability to season properly. And the only way to really do it is to taste and adjust—not just for salt levels but for acidity, for spice, for everything.
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PUT THE PLANT PRESSURE ON

You’re going to read about vegetables in this book that you might not find in your local grocery store. Some won’t even be available at better farmers’ markets. I’m not putting them in the book to make your life more difficult, but to plant a seed.

Before the 1980s extra virgin olive oil was hard to find in the United States. When I first started cooking here, ingredients like jamón and piquillo peppers were unheard of. Man, how things have changed.

But there are more ingredients I’d love to see become common here: fresh shelling beans, the kind we eat in Spain, simmered with vegetables and shimmering with virgin olive oil; artichokes of all sizes, not just the massive globe variety; thick stalks of white asparagus, both canned and fresh; tiny teardrop green peas, still in their pods, so sweet and dense with flavor they explode like caviar when you bite down.
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I could wax poetic all day about the bean stews of my childhood, but there’s only one way the beans or the asparagus or the artichokes I love most are landing on these shores: demand. Ask the produce manager at your local grocery store. Stuff a request into the box at Whole Foods. Bug the farmers at the market every week until your voice is heard. As President Obama liked to say: We are the change we have been waiting for.
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SEEK OUT THE LIFE-CHANGING BITES

I love cookbooks—I have thousands in my library and spend countless hours losing myself in their pages. I’m talking to you through the pages of a cookbook right now. But even so, I recognize that cookbooks have limits—they alone can’t guide you to those special, transcendent food moments. Eating corn out of the field, husked and devoured right there, or plucking a tomato from the plant and slicing into it, so it sheds warm tomato tears onto your cutting board—those are moments that only you can create.

After we planted potatoes in my garden at home, I didn’t think much about them until one cold fall day when I went out with my girls to pull them from the soil, still damp and fresh with the sweet smell of dirt clinging to their skins. We ate them simply boiled and salted. My daughters and my wife were quiet for five minutes—which is an eternity in my family. We’ve barely been able to eat any other potatoes since then.

The baby green peas of Spain, the clementines of California’s Ojai Valley, the apples of northern Maryland: Eating any of these can be a life-changing food moment. Once you’ve eaten them, you’ll understand just how amazing simple ingredients can be. This is what we’re after here. Sometimes those life-changing bites find you, but more often, you need to seek them out: You need to drive the extra mile, pay the extra dollar, and maybe do the opposite of what everyone else is doing to turn food from mere sustenance into an experience. Find the people and places that can give you a little taste of perfection.




The Plant Index

The Vegetable World by the Numbers

10

Percentage of Americans who eat the recommended 1½ to 2 cups of fruit and 2 to 3 cups of vegetables per day

42

Percentage of Americans who don’t regularly consume produce

279

Pounds of meat consumed annually by the average American

186

Pounds of vegetables consumed annually by the average American

5.2 million

Annual deaths worldwide attributed to a lack of fresh fruit and vegetables

$2.50

Cost per day in the United States of the recommended amount of produce

338 million

Pounds of produce Americans throw away every day

$165 billion

Cost of food Americans throw out every year

50

Percentage increase in food waste since 1990

12

Percentage of income Americans spend on food

19

Percentage the rest of the world spends on food

$6.2 billion

Amount of US taxpayer money allocated to subsidizing corn

75

Percentage of processed American food that contains corn (mostly as a sweetener)

40

Percentage of American kids’ vegetable consumption that comes from French fries

3

Number of potato varietals available in the average US market

38

Number of flavors of Mountain Dew available on the US market

420

Number of calories $1 buys in soda

39

Number of calories $1 buys in organic broccoli

496

Percentage increase in farmers’ markets in the United States over the past twenty-five years

$1.5 billion

The amount of money raised in 2017 by the fifteen biggest food start-ups

14

Number of those start-ups dedicated to creating plant-based products
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How to Boil Water

Let’s begin with the most elemental ingredient of all: water.

When I first started talking about this book with Matt, he asked me so many technical questions about how best to cook each type of vegetable that I couldn’t help but roll my eyes. Food writers all want to write about food like it’s one big secret that only they can unlock for you. Give me a break.

But he kept pestering me, so I finally told him the truth: My favorite way to cook a vegetable is the old-fashioned way—in a bath of boiling water.

I get it: Boiling isn’t sexy. At least, that’s the prevailing view. Roasting, frying, sautéing, grilling—that’s what people seem to love. There’s nothing fancy or eye-catching about boiled vegetables. (When’s the last time you saw someone Instagram a piece of boiled cabbage?)

But deep down I still believe that there’s nothing better than a humble vegetable cooked in hot water. It’s not just the purity of flavor; water gives you full control of the texture and seasoning of the vegetables. That’s why we chose to boil all of our vegetables à la minute at Beefsteak, and now we have people lining up out the door to eat them.

Water is the invisible hand of the culinary world, the quiet, tireless force that flows through everything we do in the kitchen. It’s a conveyor of heat, a vessel for flavor, a keeper of structure, a giver of life.

I want to teach you to be a Jedi, to channel that force in powerful ways that will bring balance to your universe. To be the Luke Skywalker or the Rey of the vegetable world.

Beyond seasoning properly, learning to manage evaporation during cooking may be the single most important kitchen skill of all. How long to simmer the tomato sauce? At what point is a vegetable perfectly soft and juicy? Do I cover a stew with a lid or do I leave it uncovered?

Here are a few pieces of water wisdom I’ve gained through my decades in the kitchen:
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How much water you use matters. People love to tell you to cook vegetables in huge pots of water. But the second a vegetable breaks the surface of the water, it becomes a stock, a liquid that imparts flavor to whatever it touches. The more water, the less flavorful the liquid. We cook vegetables in just enough water to cover them.
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Seasoning the cooking water is almost as important as seasoning food, since it will season the food added to it. The water should be noticeably salty, like ocean water. Taste your cooking water and adjust the seasoning in the same way you would do with a soup.
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The cooking water can become a sauce. One of my favorite ways to cook vegetables is to use just enough water so that by the time the vegetables are tender, the water has reduced to a few fingers of rich stock that will anoint the vegetables.
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Water can be a tool. Use it to deglaze a pan of sautéed mushrooms or zucchini. Or to help caramelized onions come into their own.
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Know when to put a lid on it. A lid traps moisture, so use one when you want to create steam or when you want to maintain the same water level. At all other times, cook with the lid off, allowing the water to evaporate and the flavors to concentrate.
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Never throw out the cooking water. That’s precious liquid you have there. In Spain we like to serve vegetables with their own natural cooking liquids. Or we save the cooking water and use it like a stock when making other dishes.




MINI ESSAY

Mastering Stock

Next to cooking meat over a fire, making soup may be the oldest method of cooking. I like to think of early humans, gathered around a fire heating a terra-cotta pot filled with water and whatever they could forage that day. Nothing could be more natural; nothing gets closer to who we are as a species. And if it’s true that Prometheus made humans out of clay, then cooking a soup or stock in a clay pot brings us right back to our roots. That’s why I like to do my stocks in terra-cotta vessels.

These days, when we talk about stock, we talk about bones. We went so bone-crazy that we actually changed the name to “bone broth” at some point. (Who okayed that, by the way? I just don’t get it.) Bones are amazing—they give depth and body and mouthfeel to stocks.

But we also have the “bones” of vegetables all around us: skins and cores, stems and seeds. More often than not, they’re the things we throw away. That needs to change. Keep a bowl in your fridge, and every time you peel a carrot, a potato, or an onion, add the peels or trimmings to the bowl. Garlic skins, outer leaves of cabbage and lettuce, broccoli stems—they all go into the bowl. Once you have a pound or two of scraps, wash them, chop them up, cover them with water in a pot, and put over a flame.

Of course you can make great stock with whole or cut-up vegetables, but the “scrap stock” is the one I want you to make first, giving a second life to the vegetable scraps you would otherwise waste. Just don’t call it a vegetable bone broth.
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VEGETABLE STOCK STRATEGIES
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Roasting or sautéing the vegetables (or vegetable scraps) first will add depth of flavor to a stock.
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To maximize flavor extraction, finely chop your vegetables. Sometimes I even use a meat grinder or a food processor to grind the vegetables into tiny pieces.
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If you own a pressure cooker, now’s the time to use it. A pressure cooker can make amazing stock in 15 minutes.
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Play around with your ingredients. The other day I made a stock with pumpkin scraps and apple peels. I added a bit of wine I had left in my fridge and then finished it with some herbs off the heat. Amazing. There’s almost no limit to what you can use to make interesting stocks.














Vegetable Stock
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MAKES ABOUT 3 QUARTS

2 tablespoons extra-virgin olive oil

1 pound onions, thinly sliced

2 or 3 garlic cloves, cut in half

1 leek, white and pale green parts only, cleaned and thinly sliced

1 small bunch celery, diced

2 carrots, diced

2 bay leaves

1 tablespoon whole black peppercorns

1 bunch parsley, roughly chopped

1 bunch thyme, roughly chopped

1 gallon water

Heat the olive oil in a large stockpot over medium heat. Add the onions and garlic and cook, stirring often, until they’re translucent, 10 to 15 minutes. Add the leek, celery, carrots, bay leaves, peppercorns, parsley, and thyme and cook, stirring occasionally, for 10 minutes.

Add the water and bring to a boil, then reduce the heat to medium-low and simmer until the liquid has reduced by 25 to 30 percent and has a robust vegetable flavor, about an hour. Strain the stock and let cool. The stock can be kept in the refrigerator for a few days or in the freezer for a few months.




Scrap Stock

(AKA COMPOST CALDO)

Consider this recipe a jumping-off point. You can add or subtract vegetable scraps depending on what you have on hand. But do try to include the kombu and mushrooms—both will add a deep savory flavor to the caldo (Spanish for “stock”).

MAKES ABOUT 3 QUARTS

1 pound cauliflower trimmings

¾ pound mushroom scraps

¾ pound eggplant scraps

½ pound potato peels

¼ pound Brussels sprout trimmings

2 ounces carrot peels

2 ounces dried shiitake mushrooms

½ ounce kombu

1 gallon water

Preheat the oven to 350ºF.

Spread out all the vegetable trimmings on two baking sheets and roast, stirring occasionally, for 30 to 45 minutes, until fragrant but not burnt.

Combine the roasted vegetables, dried mushrooms, kombu, and water in a large stockpot and bring to a boil, then reduce the heat to medium-low and simmer until the liquid has reduced by 25 to 30 percent, about an hour. Strain the stock and let cool. The stock can be kept in the refrigerator for a few days or in the freezer for a few months.




The Moves That Matter
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HARNESSING ACIDITY

So often what’s missing in home cooking is acidity. A squeeze of lemon over roasted broccoli or a few drops of sherry vinegar stirred into a bowl of lentils can make the difference between good and great. Adding a touch of acidity is like the last twist of the camera lens that brings everything into focus.
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SEASONING PROPERLY

Knowing how to season food properly is the most important skill of all, one that can only be mastered through trial and error. I don’t bother saying “season to taste” when talking about it, because it’s always “to taste.” Unless you’re making something you can’t taste in its raw state (in which case, a specific quantity will be listed in the ingredients), you should always salt (and pepper and season with anything from lemon to chili flakes) to taste. Remember: You can always add more salt or other seasoning, but you can’t take it away.
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VEGETABLE DONENESS

Cooked vegetables can come in all degrees of doneness. These days, American chefs like to cook vegetables “medium-rare”—and, without a doubt, a first-of-the-spring asparagus spear is best with a bit of bite. But I don’t always want a crunchy green bean; sometimes I want a super tender green bean that screams “Eat me.” We need to relearn what early American cooks knew: Slow-cooked, well-done vegetables can be delicious. The recipes in this book (like the Braised Green Beans) will convince you of that.
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GARNISHING

Any dish you make will benefit from a garnish, a last-second flourish that adds flavor and texture and even beauty. Chefs obsess over garnishes, and we may be guilty at times of overdoing it, but if you want to take your food to another level, start garnishing. Herbs, nuts, and seeds are obvious choices but sometimes it’s nice to repurpose the main ingredients of the dish itself as a garnish: broccoli stems for a broccoli pasta, shaved carrot on top of a bowl of slow-roasted carrots, a rough salsa of tomatoes and cucumber for gazpacho.
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JUICING

Nothing gets closer to the pure flavor of a vegetable than juice. Juicers can be expensive, but when you start juicing vegetables, you’ll find that amazing things happen (see Asparagus Juice for proof). Try glazing carrots in carrot juice, or peas in pea juice. Or dressing a vegetable salad with a vinaigrette made with some of its own juice. (If you don’t have a juicer, try using high-quality store-bought juices like carrot, pomegranate, even beet in the kitchen.)
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BLANCHING AND PEELING

There’s nothing I hate more than taking a bite of a beautiful dish and feeling the resistance of a tough vegetable skin. Maybe it’s just my own strange food phobia but you’ll see that many of the recipes here involve blanching and peeling vegetables (especially tomatoes). If the skins don’t bother you, you can skip that step—but I’m not sure we can be friends.
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CHOOSING YOUR OIL

Hundreds of gallons of olive oil went into the making of this book. There are many chefs who believe that every dish requires a different kind of oil; I am not one of them. I am Spanish—golden rivers of cold-pressed olive oil run through my veins. There are very few vegetables that aren’t improved by rich, spicy, herbal, fragrant olive oil. Buy good extra-virgin olive oil—made from the first pressing of the olives—by the liter and be generous with it when cooking.




The Plant Lover’s Pantry
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The best way to describe my pantry is West meets East. Specifically, Spain meets Japan—Spain for obvious reasons, and Japan because its food has long inspired me, and the Japanese pantry is filled with elegant but powerful flavor enhancers. The beauty of living and cooking in America is that we have access to flavors from all over the world. Take advantage of that—your vegetables will thank you.
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EXTRA-VIRGIN OLIVE OIL

Those who tell you not to cook with extra-virgin olive oil have clearly never been to the Mediterranean. It’s the start and finish of nearly everything I cook. As is true of so much in the kitchen, Italy may be more famous for olive oil, but Spain does it better. Keep two bottles on your countertop, one for cooking and a nicer one for finishing dishes. Some of my favorites are Casas de Hualdo, Núñez del Prado, Marqués de Griñón, and Castillo de Canena.
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FURIKAKE

I spend hours every month in the sprawling Asian markets in Falls Church, just outside of DC, and every time I come home with another version of this Japanese spice blend, a mix of sesame seeds, seaweed, bonito flakes, and other ingredients. Like almost everything great and good in the Japanese kitchen, it packs an umami punch, but it also brings texture to the party. My daughters will eat this stuff on anything.
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PIMENTÓN

Pimentón, Spanish-style paprika, often but not always smoked, traveled across the Atlantic to US supermarkets more than a few years ago, a sign that Spanish flavors were slipping into the DNA of American cooking. Soups, stews, sofrito—all are improved by a few shakes of smoked paprika. Pimentón comes in several different versions—my favorite is the bittersweet type, and the best of all is pimentón de la Vera, made with smoked peppers from Extremadura. (We used bittersweet pimentón for all recipes in the book, but feel free to try spicy or even unsmoked pimentón whenever you like.)
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ZA’ATAR

This blend of herbs and spices has been part of Middle Eastern cooking for centuries. There are as many versions as there are grains of sand, but you’ll find some mix of thyme, oregano, and sesame seeds in most. I put za’atar on the rice in my seaweed tacos and sprinkle it over roasted or grilled vegetables like onions, zucchini, and carrots.
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PIPARRAS

Piparras are pickled green peppers from the Basque Country, with gentle but persistent heat. You’ll find them in all kinds of tapas and pintxos—from Spanish-style potato salad to the so-called first pintxo, the gilda, a skewer of an olive, anchovy, and piparra. I love them in a Bloody Mary.
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HARISSA

Sriracha became the cool thing to keep in your refrigerator and blast on everything, but I’ve always found it a little one-dimensional—I’m not a huge lover of spice for spice’s sake. But harissa, made from a blend of peppers, garlic, and spices, has layers of complex flavor to go along with the heat.
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MISO

It’s hard for me to think of anything in the vegetable world that doesn’t taste better with miso. Valencians might kill me, but I even like to stir a spoonful into my rice dishes from time to time. Keep both a light and a dark version in your fridge.
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KOMBU

Kombu, a type of dried seaweed, is used most commonly in Japan to make dashi, the light broth at the center of the cuisine. I toss in a piece to add an extra layer of umami to many of my rice dishes and stews. The best stuff comes from the cold waters of Hokkaido in northern Japan.
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SUMAC

The lovely electric twang, the brilliant vermilion color—there’s magic in this spice. Made from ground Middle Eastern berries, it adds a subtle layer of acidity to dishes. I love to add it to tomato sauces, rice, scrambled eggs, even guacamole.

[image: image]

NORI SHEETS

Vegetables of the sea! We buy these by the case at my house, eating them like chips for a light snack or using them as a light, crunchy vessel for our improvised tacos.
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SEMPIO YONDU

We go through gallons of this Korean sauce every week at Beefsteak. Think of it as a vegetarian fish sauce, a concentration of plant-based glutamates that makes almost all savory food taste better.
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PUFF PASTRY

I keep a few sheets of puff pastry in my freezer for freestyle tarts, pies, and empanadas. Pepperidge Farm is fine, but Dufour is the next level—made with butter instead of oil, with a flakier, more delicate texture.
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SHERRY VINEGAR

Every pantry should have at least three or four vinegars, each with its own special place in your cooking: white vinegar for pickling, rice wine for Asian dishes, balsamic when you want that sweet, syrupy touch. But vinagre de Jerez, sherry vinegar, is king in my kitchen, an electric kiss of acidity to elevate gazpacho, lentils, dressings, and more.
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FISH SAUCE

Everyone knows fish sauce as an Asian ingredient, but it was the Spaniards who popularized the world’s first version, called garum, a staple of the Roman Empire. Fish sauce is an instant flavor enhancer—a few drops add depth to roasted or grilled vegetables or long-simmered stews.

SOURCES

For all things Spanish—from jamón to rice to olive oil—I love Tienda.com. For sumac, za’atar, and other great spices, nobody beats Kalustyan’s (foodsofnations.com). And for the best in Asian pantry staples, AsianFoodGrocer.com delivers.




Tools of the Trade

I’m a bit of a gear geek. My home kitchen is overflowing with just about every tool you can imagine, from superintelligent machines that will cook you dinner from scratch to one-hit wonders like mango pitters and corn kernelers. But unless you have a lot of space (and a supportive sous chef at home), I’d recommend limiting your equipment to the essentials. These are the tools you’ll need to get the most out of the plant kingdom.

[image: image]

MORTAR AND PESTLE

You’ll find the same banana-yellow mortero on every kitchen countertop across Spain, ready for making romesco or picadas—almonds and toasted bread pulverized and used to thicken stews. Whether you opt for the smooth Spanish style or the craggy surface of a Mexican molcajete or Thai mortar (I recommend having one of each), you’ll want this to crush spices, make salsas and pestos, and generally add that extra layer or two of flavor that your neighbor’s food doesn’t have.
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MICROPLANE

This one’s a no-brainer—cheap, light, multipurpose. You can grate cheese, garlic, or ginger; strip citrus zest; or shave whispers of nutmeg or other whole spices atop your food.
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MANDOLINE

Fancy French stainless steel mandolines have long been part of the professional kitchen, but I think the Japanese versions, such as the Benriner, which cost less than forty bucks, are better for home use. You get a hard-plastic machine with interchangeable blades that will slice and julienne faster than an Iron Chef.
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VEGETABLE PEELER

A good Y-peeler can take the skin off fruits and vegetables, make thin curls of hard cheese, and remove beautiful strips of citrus peel without pith for drinks or sauces. All for $4.
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PRESSURE COOKER

Nothing concentrates more flavor in less time than a pressure cooker. Instant Pots are all the rage these days, and they definitely get the job done, but I’m old-fashioned. American cooks tend to be intimidated by the heat and the pressure, but every grandma in Spain has one in her kitchen. You can make rice in six minutes and astonishing vegetable broths in half an hour that will blow people away.
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IMMERSION BLENDER

This magic wand is worth its weight in saffron. It does all the work of a serious blender—blending mayo and other emulsions, making smoothies, pureeing soups, and finishing sauces—but it is cheaper, portable, and easier to clean.
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RICE COOKER

As my friend Ming Tsai likes to say, there’s a reason why a billion people in Asia have rice cookers in their homes—these allow you to make perfect rice while you are cooking other things. But a rice cooker does more than just steam rice: You can also use it to cook stews or soups, poach fruit, and do a dozen other things.
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VEGETABLE SHREDDER

The yang to the yin of the peeler. The Thais use these for green papaya salad, and so should you, but you can also use it to make fine ribbons or “pasta” out of anything from apples to zucchini.
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JUICER

I know, it costs real money and takes up precious counter space, but a good juicer is an investment worth making. Sure, it’s good for a glass of kale-ginger-whatever in the morning, but more than that, a juicer is good for cooking. Juice is the force multiplier of the plant world. Macerate apples in apple juice, simmer carrots in carrot juice, serve baby peas in a broth made from their shells—this is the type of next-level cooking a good juicer allows you to do. I’m a big fan of all Breville’s products, and especially their juicers.




[image: image]




The Eleven Commandments of Home Gardening
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Don’t do it. It may kill you.
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Anyone can grow anything. All you need is love . . . and patience . . . and talent . . . and . . .
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Expand your definition of a garden. You don’t need a big backyard: Wooden boxes, wheelbarrows, used tires, goldfish bowls, and old pots and pans all make excellent planters.
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Gardening is part art, part science. The science means understanding soil, temperature, pH level, seed behavior, and more. The art means knowing how to love your plants without smothering them.
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WWMND: What Would Mother Nature Do? Never stop asking yourself this question. She knows better than we do.
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Beware the local fauna. Gardening is as much a battle against deer and squirrels as it is against the elements. I suggest nets or fences, or perhaps a massive ventilated dome that covers the entire garden.
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Go indoors. Technology is giving us all these amazing systems that allow us to grow lettuce and herbs and baby vegetables right next to our washer and dryer. See some of my favorite gardens here, here, and here.
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If you’re not composting, everyone loses—the earth, the vegetables you grow, even your garbageman, who could be working a lot less if only you returned your vegetable scraps to where they belong.
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Not everything is better from your own garden. It would be crazy to think we can grow a tomato better than a farmer who dedicates her life to it. The most precious gift farming has given me is a clear understanding of the effort it takes to grow food and feed people.
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Don’t plant a garden thinking you will save money. When all is said and done, those homegrown asparagus may cost you a small fortune.
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Like most things in life, gardening is about the journey, not the destination. I look forward every day to seeing how much my basil has grown, how my carrots are doing, and that’s why I keep doing it.




MINI ESSAY

Gardens of the Future
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A few years ago, I started to experiment with indoor gardening. I began with an AeroGarden, a smart planter’s box that uses LED lights and seed capsules to grow herbs and lettuces. The green stuff came out fast—5 times faster than soil! the sales copy claims—and pretty soon I was snipping basil and pulling romaine and even plucking tomatoes directly from my kitchen countertop. Nothing is more frustrating for the home cook than to spend $3 on a bunch of fresh oregano only to use five leaves in a recipe and watch the rest decompose in the refrigerator. Here was a simple solution right at my fingertips. I was hooked.

Two years later and the collection of newfangled contraptions continues to grow: dense walls of tender greens from Farmshelf, fancy mushroom-growing kits from Back to the Roots, the beautiful Tower Garden (pictured above) casting a glow on little green plants right next to my family’s foosball table. I even have a bed of sprouts that grows over a fishbowl—the nutrients from the sprouts drop into the water and feed the fish. My house is like an incubator for the world of futuristic food.

Some of it feels like a novelty, but there is a lot of wisdom contained within these tiny gardens. By 2050 there will be 9.5 billion of us on the planet. That’s a lot of mouths to feed, a lot of bellies to fill. Every little bit helps—every herb, every leaf of lettuce, every sprout and flower we can conjure up from the depths of the soil.

We need to rethink not just how we grow our food but where. My friend Angel León, chef at the Michelin three-star restaurant Aponiente in the south of Spain, understands this. Angel has been working overtime researching the potential for the ocean to give us food beyond fish. He harvests a dozen different types of seaweed. He harnesses the power of phytoplankton to create new dishes. Now he’s working on cultivating grains in the ocean floor. Just imagine the lives we’d change if we learned to grow grains and vegetables in the ocean!

Closer to home, I hope to see a strategic shift in where we grow our most delicate greens. In the same way that auto parts companies now build factories right next to car assembly plants, we should be growing our herbs and leaves and sprouts right next to our supermarkets. Why pay to truck tiny clamshells of thyme and tarragon across thousands of miles when we can grow the herbs more efficiently right next to where the consumer purchases them? That’s the future, I’m convinced of it; it’s only a matter of time before a smart, ambitious company comes in and figures out the right system to do it.

In the meantime, take matters into your own hands and invite a next-generation garden into your home. In a more perfect world every new kitchen wouldn’t just come with a microwave and a dishwasher; it would also have a mini garden built into it. Gardens are not just a source of healthy, delicious food; they’re also beautiful, so much so that I’ve been saving money on flowers ever since I started gardening indoors (though my wife reminds me that she still expects the occasional old-fashioned bouquet).
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LOVE LETTERS

Honey
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My wife was nervous when I told her I wanted to harvest my own honey. “Really, José?” she said, with that bittersweet look of skepticism she’s perfected after twenty years of marriage. It took a bit of convincing, but I can be very persuasive (read: stubborn) when I want something.

But it wasn’t as if I had dreams of being a honey mogul. The real reason I started the honey project is that my daughter Inés developed allergies when she was fourteen and I had read that local honey can be a potent antidote. So I did what any loving father would do: I invited tens of thousands of bees into my backyard.

Now I have two beehives tucked into the little pine forest behind our house in Bethesda. I use a Flow Hive, an amazing system from a father and son in Australia. They developed a hive that you don’t have to open and remove the honeycombs inside to scrape for honey. Instead, you turn a nozzle and watch the golden nectar start flowing—honey on tap. Safer and easier for both you and the bees.

Of course, when I started, I knew nothing about the complex lives of bees, so I turned to a friend, German Perilla, a world expert on bees who happens to live nearby. As he explained, we need bees. More than 50 percent of our fruits and vegetables rely on bees for their pollination. What would we do if we didn’t have bees? Go around from flower to flower on our days off, pollinating them by hand? Without bees, the plant world would fall apart. Which is what makes colony collapse—where worker bees abandon hives in huge numbers—so serious. Smart people like Professor Perilla are working hard to figure out what causes it and how to reverse it; in the meantime, you can do your part by keeping your own bees (or, more realistically, by buying honey from local beekeepers).

Think of honey as you think of wine—a complex world of flavor, color, and texture. We have more than three hundred types of honey in the United States, extracted from the flowers of everything from avocado trees to blueberry bushes to fireweed. It comes out ready to use and it never goes bad. Honey that was found in Egyptian tombs that was five thousand years old was still perfectly edible. Incredible!

You know what they say: You’re not really a family until you suit up in full body armor and harvest honey together. And we do—my wife and my three girls and I all put on our bee suits a few times a year and head out to the hives. We collect about two gallons of honey a year—enough to bathe in, if that’s your thing. I use honey for everything minus a bath—stirred into yogurt, whisked into vinaigrettes, shaken into cocktails, drizzled on wedges of roasted sweet potato.

My wife, for her part, is now convinced. She starts each day with a spoonful of honey, straight from the jar. And my daughter’s allergies retreat each spring once the golden nectar starts flowing.
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FOOD FIGHTERS

Jim Churchill

AKA THE TANGERINE MAN
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Photography by Lisa Brenneis



Hey! Mister Tangerine Man, sing a song for me; in that juicy citrus orchard I’ll come following you . . .

I’ve had a longtime love affair with the clementine. I grew up near Valencia, the orange capital of the world. Clementines were so cheap and delicious that I carried them in my pockets to school as a kid. People talk about Spain’s ham and olive oil and wine, but they rarely talk about its citrus, which is unrivaled anywhere else in the world. Or so I had always thought.

In the Ojai Valley you will find seventeen acres of rolling orchards where they grow what are probably the best tangerines in the world—very small and very easy to peel, every segment seedless and pithless, with an amazing balance of sweetness and acidity. The first time I traveled to California with my family, we didn’t go to Disneyland. We didn’t go to the beach. We went to an orchard to meet the Tangerine Man.

Jim Churchill stumbled into the citrus business. When he started working the orchard for his father in 1979, the only things then grown on the property were Bacon avocados, which sound delicious, but the trees were infected with root rot. One day, Jim was helping to sort fruit at a local packing center and came across a piece of citrus he had never seen before—the little-known Pixie tangerine. He took one bite and his brain lit up like a Vegas nightscape. He replaced his diseased avocado trees with eighty Pixie trees and began to carve out a niche market for this perfect little piece of fruit. Today Jim and his wife, Lisa, have a thousand Pixie trees, plus half a dozen other extraordinary citrus you can’t find anywhere else: Kishu, Oro Blanco, Celestial Golden Juice Queen.

The Ojai Valley burns hot during the day. At night the ocean breezes roll in to cool off the trees and develop the deep yin-yang flavor that I crave from my childhood. “Anyone can grow something sweet,” says Jim. “It’s the acidity that haunts you.”

East Coast chefs used to poke fun at California chefs who serve a simple piece of fruit as dessert at their fancy restaurants. But when I tasted the Churchills’ Pixie tangerine, I understood. This fruit is a collaboration between Mother Nature and the Tangerine Man, and it’s best for chefs to stay out of the way.

Ever since that first trip out to Ojai years ago, I’ve ordered a few boxes of mandarins and clementines from Jim and Lisa every winter. When they show up on our doorstep in early January, it’s like Christmas all over again— we sit and unwrap our precious fruit, piece by piece, and the rinds pile up in great orange mountains on our kitchen table.

Jim and Lisa could have made a fortune by selling their land and retiring years ago, but they chose to continue to work the soil and spread the Pixie gospel. It takes a very special person to show this type of dedication to a single craft—a life built around one beautiful bite. I do the opposite—a million things at once, trying to indulge every one of my passions—but I wouldn’t be able to do what I do without people like the Tangerine Man.




Compost Potatoes
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This might be the most insane recipe I’ve come up with, conceived in a fit of passion. Matt and I had spent a long weekend cooking around the clock at my home in Maryland. I had the last of some beautiful Peruvian Blue potatoes from my garden staring up at me from the countertop. Almost without thinking, I reached for the coffee filter in our drip machine and dumped the spent grounds into a roasting pan, then laid the potatoes over them and emptied my compost bin on top. It sounds crazy, but it makes sense: It was the same compost that goes into my soil where those potatoes grow. The circle of life. Or something like that.




SERVES 4

Used coffee grounds

1½ pounds heirloom potatoes, such as Peruvian Blue, Yukon Gold, or any type of fingerling

Vegetable scraps from your compost bin

Kosher salt

Romesco or Mojo Verde (optional)

Position a rack in the center of the oven and preheat the oven to 400˚F.

Spread the coffee grounds over the bottom of a roasting pan. Nestle the potatoes into the grounds. Cover the potatoes with a few scoops from your compost bin (avoiding anything too wet, like tomato pulp or cucumber seeds). Bake the potatoes until soft throughout, about 1 hour.

Dig the potatoes out of the compost. When they are cool enough to handle, peel them, season with salt, and eat—with romesco or mojo or with nothing but your delicious curiosity.

STRAIGHT TALK

When you catch José in the middle of a special moment, there’s little you can do but stay out of his way. And so it was with these potatoes roasted in compost—at first blush, not especially appetizing, but not without their charm. He thinks you should eat them with nothing but salt or maybe some “cheese from the fridge,” but if you’re going to go down the compost rabbit hole, you’ll want some romesco or mojo verde, or maybe a bit of herbed brown butter, for the journey. —MG




[image: image]




SPRING JOURNEY

Ohio

The Chef’s Garden, Huron, Ohio

[image: image]10:00 A.M. | Tuesday, May 23

A team of fifteen chefs packs into a small theater, clutching their notebooks, looking excited and nervous and slightly hungover. Photographs of Charlie Trotter, Thomas Keller, Alain Ducasse, and others hang on the walls, titans of the restaurant industry who have walked these grounds before us, in search of inspiration.

A video runs through the highs and lows of one of America’s most iconic farms. Started by Bob Jones Sr. in 1960s, the farm went bankrupt in 1983, at the same time big agriculture was squeezing out family farms across America. But the Jones family pooled their resources and bought back six acres of land, where they began to carve out a future. The turning point came when a European chef cooking in the United States came to Ohio and asked if the Joneses could grow squash blossoms and baby vegetables she couldn’t find anywhere else. The family decided to focus on developing relationships with America’s growing crop of world-class chefs, and the Chef’s Garden began to take off. Thirty years later, through a mix of hard work, technical innovation, and incredible soil, rich with the silt of Lake Erie that once covered these lands, they raise vegetables that fuel many of the country’s finest restaurants.

When the lights come on, Farmer Lee Jones, son of Bob Jr. and the Chef’s Garden chieftain, stands before us, a mountain of a man in a giant set of overalls and a red bowtie. The playful smile beneath his bushy mustache belies the seriousness of his mission at the Chef’s Garden.

“Our farming culture is like our culture of Western medicine: We treat the symptoms, not the cause. Spots on cabbage? Try these chemicals! But it should be about working in harmony with nature, not trying to outsmart it. It’s amazing what Mother Nature can do if you stay the hell out of the way.”
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Then he runs through a barrage of troubling stats about the state of American health— from skyrocketing obesity rates to the staggering rise in heart disease, diabetes, and cancer. “There’s a direct correlation between the way we’re farming and the way we’re feeling.”

[image: image]11:14 A.M. | Tuesday, May 23

In late spring the Chef’s Garden bounty is a powerful thing to behold: asparagus of all sizes and colors; lettuces across the rainbow spectrum, more than thirty in total; tiny peas so potent they taste like one of the concentrated spheres José makes in his restaurants. Lee and his farmers take us to one of the farm’s extensive green rooms, a sprawling space filled with micro-herbs, micro-lettuces, tiny flowers with exotic names and mysterious flavors.

Bounding about his plant kingdom, showing off the latest crops, Farmer Lee looks like Willy Wonka on a massive dose of chlorophyll, urging us to taste everything we see.

The chefs scratch and sniff the plants, crush the delicate flora, and put it under their noses. Ideas fly furiously about. “Let’s make a clear dashi at minibar and finish it with citrus sprouts.” “Why don’t we serve a mix of spicy flowers as a snack?” JP, the Korean mixologist in charge of designing highfalutin cocktails at barmini, is mentally mixing drinks in his head: one jigger carrot-infused vodka, two measures cryo-concentrated carrot juice, a snowfall of tiny carrot sprouts.

We pile into a long covered wagon for a tractor pull around the property. José peppers the farmers with the kind of questions you can tell by the looks on their faces (a mix of fear and admiration) they’re not used to getting.

In the cool expanse of the processing center, women in hairnets and latex gloves are stuffing clamshell boxes with squash blossoms, fiddlehead ferns, and edible flowers. Everything in here belongs in an art gallery: bunches of cinnamon basil, purple and pink asparagus stalks, psychedelic carrots. The chefs swarm around the compost bin, astounded by the quality of produce deemed too damaged to sell. Farmer Lee gives them somewhat-tepid approval and they pounce, filling their bags like a Grinch hijacking Xmas.

José, as is his custom, goes one step further. He slips off his shoes and climbs into one of the bins, swimming and cackling among the lettuce leaves.

Afraid of what might come next, Lee clears his throat. “Think it’s about time for you guys to get cooking, no?”

[image: image]12:30 P.M. | Tuesday, May 23

All hands on deck around the round table, a heavy-hitting lineup of ThinkFoodGroup’s top creators: Koji Terano, the Japanese chef in charge of Far Eastern R&D. Bennett Haynes, the company’s Chief of Produce. Mixologist. Line cook. José’s galaxy of restaurants demands constant investigation, and his team has the talent and resources to do it at the highest level.
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Ruben Garcia, TFG’s creative director and José’s right hand, leads the charge. “We don’t need dishes. We need building blocks we can bring back with us to Washington. Josh, you’ve been working on ferments. Let’s see what you can do in the next forty-eight hours. Charisse, I’d like you to work with the carrots and asparagus and see what type of new textures we can come up with.” Whether fish or fowl or flora be the end goal, this is the way he’s helped lead the team for years.

Around the table questions are raised that no sane human would understand: Can we make a mashed potato without solid matter? If we combine tomato water with gelatin and leave it for a week, what will happen? Sushi with flower rice and vegetable toppings?

Meeting adjourned, the chefs unsheathe their knives and go to work.

[image: image]2:40 P.M. | Tuesday, May 23

There are vegetables in every state of transformation across the kitchen: Margo feeds beets into the juicer and a magenta stream comes out the other end. Riccardo works a ball of pasta stained orange with roasted carrot puree. Josh slices parsnips, watermelon radishes, and turnips on a mandoline, then salts them and puts them outside to dry in the sun. When he has leached enough water from their cells, he’ll boil them briefly to make a concentrated vegetable dashi.

José has issued an edict—“Nothing goes to waste this week!”—and the team doesn’t disappoint. Turnip tops become a bright, piquant sauce. Vegetable seeds are saved for striking garnishes. One chef fries leek roots into crunchy one-bite appetizers.

Whatever doesn’t end up in a predetermined dish—peels, tops, loose scraps—ends up in a stockpot or juicer. The pounds of juiced vegetables leave behind a mountain of pulp, which José is determined to use. Someone spreads pulp across a Silpat and puts it into a dehydrator to make vegetable leathers. The rest goes to Koji, who reaches for a wok to give the vegetables a third life.

“People think day-old rice is best for fried rice. Why?” says Koji as he heats the wok. “Freshly streamed rice is always best.” A swirl of oil, a hit of garlic, then a big scoop of rainbow vegetable confetti. The vegetables have given up much of their flavor along the way, but the texture and color is brilliant.

José sticks some flowers behind his ears and goes to work on a head of cauliflower. He leaves the finer points to the team and turns to bigger stuff: a pot of hard vegetables—cauliflower, carrots, rutabaga—cooked like cocido, the famous Spanish stew. It’s a dish he sees at night when he closes his eyes, and he’s dying to replace the ham hocks and marrow bones with fat turnips and gnarled carrots. Cocido is José’s white whale.
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Farmer Lee shows up to survey the staggering display of transformation: juices, oils, purees, chips, vegetable ice cubes. “Wow, I barely recognize some of these.”

José, fresh off his battle with the vegetable cocido, pulls Lee onto the porch, where he pours him a whiskey and peppers him with questions about crop rotation and compost.

After the first whiskey, José offers him one of his finest cigars: “Don’t forget: Tobacco is a vegetable.”
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After a few gallons of coffee and a full-throttle hot breakfast, the chefs return to their battle stations. “Today we’re finishing dishes, people,” announces Ruben. “Any projects you’ve begun need to be finalized and presented by the end of the day.” Charisse Dickens, one of José’s lead R&D chefs, works with a quiet force in her own corner of the kitchen, transforming a rainbow coalition of carrots into various expressions of carrot-ness: thin yellow “noodles” made with long strokes of a vegetable peeler; a thick orange emulsion of reduced carrot juice mounted with butter; an emerald-green oil made with blanched carrot tops and grapeseed oil. The final dish is a treatise on the potential of a single humble root vegetable: carrot pasta cooked in rich carrot juice and topped with carrot-top oil and spicy carrot sprouts.

[image: image]1:45 P.M. | Wednesday, May 24

Kitchen activity reaches a fever pitch. Ruben, one of the most talented chefs you’ll find anywhere, is cooking vegetables as if the fate of the world depends on him. He powers through one project after the next, blending, roasting, liquid-nitrogening any plant that gets in his way. He removes tiny teardrop peas from their shells, blanches and blends the shells, and strains the intensely green liquid. Warmed in a small pot, it is both the cooking liquid and then the sauce for the peas. Finished with an egg yolk and wildflowers, it tastes of a spring you never want to end.

He spends the afternoon rethinking classic Spanish vegetable dishes: vegetables arrugadas, a play on a classic from the Canary Islands with salt-boiled baby vegetables standing in for the traditional potatoes; a classic Spanish potato tortilla, but made with dehydrated beet, carrot, and sweet potato chips; a cone of hot, sugar-dusted churros made from lightly floured and fried squash blossoms.

But the mountain of squash blossoms is still formidable. “Stuff this beautiful you need to use right away,” Ruben says. A lightbulb flickers on. He runs to the fridge, finds a block of cheese, grates it into fine shreds. He shapes the cheese into rough circles in a skillet and presses a mix of blossoms and leaves into the cheese as it melts, which then crisps into beautiful golden disks. With a spatula, he carefully peels one off, gently folds it, and passes it over. “Squash blossom cheeseadilla.”
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One by one, the chefs bring their various plates for José to taste: salt-baked root vegetables, bathed in a demiglace made from vegetable scraps; a pillow-soft Japanese-style omelet rolled up and cut into pinwheels with thin ribbons of roasted carrot; green and white asparagus tips lined up like soldiers, sauced with two juices made from their stalks finessed into a yin-and-yang circle; lightly fermented lettuce turned into an overnight kimchi, dressed with sesame and chrysanthemum; vegetable sponge cakes cooked in the microwave and served with a reduction of the vegetables’ juices.

After a single bite, José offers feedback that will take each dish across the finish line: “Almost perfect—just missing a hit of acidity at the end.” “Let’s do this, but with the carrots shaved finer on a mandoline.” “I want more sauce. I shouldn’t have to go looking for it on the plate.” It’s the blueprint for his dozens of restaurants on full display.

And then, after thirty-six hours of simmering syrups and infusing potions, our smiley cocktail savant JP is ready to unleash his menu: the Green Lantern (asparagus juice, sochu, honeydew syrup), the Cover Crop (pineapple, mint, basil, ginger syrup, rye whiskey), and the star, Captain Carrot: vodka, lemon, ginger, carrot juice, and a few spoons of aquafaba (the discarded liquid from cooked chickpeas), which acts like a vegan egg white, forming a soft, thick cloud atop the cocktail. JP finishes the drink with a masala-spiced foam and a large carrot ice cube that melts carrot essence into the cocktail.

It tastes as if we are discovering a carrot for the first time.




Chips de Alcachofas

ARTICHOKE CHIPS
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Let’s be honest: Artichokes can be a pain in the ass. They’re expensive, hard to prep, and the quality varies so much it’s almost impossible to write a reliable artichoke recipe. We tested dozens of artichoke recipes for this book—after all, I’m from Spain, where the equivalent of $1 will buy you six beautiful artichokes six months out of the year. Of all the variations we tried (boiled, grilled, confit, raw), these crispy little fried beauties were the ones we kept coming back to. I love the purity of these artichokes on their own, but you can serve them with many of the sauces in this book, from Black Garlic Romesco to Roasted Garlic Yogurt.




SERVES 4

Neutral oil for frying

8 baby artichokes

Maldon salt

Pimentón

Heat 2 inches of oil to 350˚F. in a large deep saucepan, and line a large plate with paper towels.

While the oil is heating up, clean the artichokes down to the hearts. Using a sharp knife or a mandoline, carefully slice each artichoke thinly in rounds, about 1/16 inch. Working in batches, fry the artichoke slices until golden and crispy, 8 to 10 minutes. Transfer them to the towel-lined plate and season with Maldon salt and pimentón.


GREATER GOODS

Save this recipe for when you find small, tender artichokes in the early spring—the smaller, the better. Trader Joe’s often sells boxes of baby artichokes at a good price in the spring and fall.




Miso-Roasted Asparagus
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Anybody not in Japan who roasts vegetables or protein in miso owes a debt of gratitude to my friend Nobu-san, the pioneering chef who brought so many great flavors and incredible techniques to the Western world. His famous miso cod has been imitated a million times, but I think the miso treatment actually works best with vegetables. If you haven’t tried it before, this will be a gateway drug for you, one of those dead-simple recipes you can pull out on a weeknight and then watch your family or friends hail you as a genius. Close your eyes, and you’ll think these asparagus were roasted under a blanket of cheese, when really it’s nothing more than a cloak of vegetables—fermented soybeans.




SERVES 4

2 tablespoons sugar

¼ cup hot water

¼ cup white or light miso paste

1 large bunch medium asparagus, tough bottoms removed

Position an oven rack 6 inches below the heating element and preheat the broiler (to high if your broiler has different settings).

Combine the sugar and water in a small bowl and stir until the sugar dissolves. Whisk in the miso paste.

Lay the asparagus out in a roasting pan or baking sheet. Spoon the miso on top of the asparagus and turn to coat the stalks so each spear is covered with a thin layer of the sauce.

Put the pan under the broiler and cook until the asparagus are browned and cooked through and the miso is bubbling, 8 to 10 minutes. Remove from the oven and serve.

GREATER GOODS

This dead-simple miso-roasting technique works with any number of different vegetables. I love it on wedges of sweet potatoes, rounds of eggplant, or a rainbow of diced root vegetables: beets, turnips, carrots, and parsnips. For an extra layer of sweetness, add a tablespoon or two of honey or maple syrup to the miso mixture.




Esparragos Blancos a la Crema de Manchego

WHITE ASPARAGUS WITH MANCHEGO CREAM
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In the United States, canned food can make people think of bomb shelters and hard times. But in Spain we put some of our best ingredients into cans—from briny razor clams to roasted red peppers to beautiful white asparagus. White asparagus are magical. In Navarra in northern Spain, where so many of the country’s best vegetables are grown, the asparagus are traditionally picked before the spears break the surface of the soil, under the cover of darkness, to keep them from being exposed to sunlight and photosynthesis. You’ll need to order the asparagus online, but it’s worth the effort. We use the canning liquid to make an amazing sauce that would go well on almost any vegetable. Some like this dish hot (me); some like it cold (Matt, who clearly doesn’t have a very refined palate). You be the judge.




SERVES 4

Two 12-ounce jars or cans white asparagus, such as El Navarrico, drained, ½ cup of the liquid reserved

1¼ cups heavy cream

¼ pound Manchego cheese (good Parmesan also works), grated, plus shavings for garnish (optional)

Kosher salt and freshly ground black pepper

Arrange the asparagus on a platter lined with paper towels to absorb excess liquid and refrigerate until chilled.

Bring the cream to a boil in a small saucepan and boil until it is reduced by half, about 10 minutes; watch that the cream doesn’t boil over. Add the reserved asparagus liquid and simmer for 2 minutes.

Transfer the hot cream mixture to a blender. Add the Manchego and carefully blend until the sauce is smooth. Transfer the sauce to a container and refrigerate until cooled. (Alternatively, you can serve the asparagus right away, while the sauce is still hot.) Season the sauce with salt and pepper.

To serve, place 3 asparagus spears on each plate and top with the Manchego cream. Finish with more pepper and some thin shavings of cheese, if you like, serve.

STRAIGHT TALK

The Manchego cream could make a chef’s toque taste good. Try it over roasted broccoli or cauliflower or a baked potato, and you’ll see what I mean.




The Green Lantern
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I love to buy what some (read: my wife) might call an excessive number of fruits and vegetables when they’re in season. Such overabundance forces me to look at them in new ways, to try to expand the way we experience everyday ingredients. I can’t say I expected this cocktail to be so good—not when I saw JP, one of our mixologists from barmini, juicing stalk after stalk of asparagus with a wild look in his eyes. I call this the Green Lantern because it was one of these amazing lightbulb ideas I was afraid might flicker out, but it burns brighter with every sip. This recipe takes a bit of commitment, but it’s worth it for a taste of asparagus in a brand-new light.




MAKES 1 COCKTAIL

1½ ounces shochu (a Japanese spirit) such as Mizu (you can substitute cachaça if you can’t find shochu)

1½ ounces Asparagus Juice

1 ounce rice milk (you can substitute soy or almond milk)

¾ ounce Honeydew Syrup

¼ ounce fresh lemon juice

Fill a cocktail shaker with ice and add the shochu, asparagus juice, rice milk, syrup, and lemon juice. Shake the cocktail for 15 to 20 seconds, then strain into a chilled coupe glass and serve.




Asparagus Juice

MAKES ABOUT 1 CUP

1 bunch asparagus, woody bottoms removed and discarded and cut into 2- to 3-inch-long pieces

Bring a large pot of water to a boil, and get an ice bath ready. Add the asparagus to the boiling water and blanch for 20 to 30 seconds, then quickly transfer them to the ice bath.

Once the asparagus is chilled, drain and run through a juicer. If you don’t have a juicer, transfer to a blender and blend until smooth, then pass through a strainer, pushing against the solids to extract as much juice as possible.




Honeydew Syrup

MAKES ABOUT 1 CUP

½ pound peeled honeydew melon, cubed

½ cup water

½ cup sugar

Combine the melon, water, and sugar in a blender and blend until smooth. Strain through a fine strainer, pushing against the solids to extract as much liquid as possible.




Aguacate “con Cosas”

AVOCADO WITH THINGS (AKA GUACAMOLE SALAD)
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For years I’ve been eating guacamole with chips or warm tortillas and thinking to myself, Wouldn’t this be better as a salad? I love the rich, creamy texture of a smashed avocado, but sometimes I want something with crunch and body to make things more interesting. You know, a guacamole salad. This recipe works with a wide variety of “cosas”— crunchy vegetables, stone fruits, tomatillos, and grapes would all work well. Get a little wild with it and see what shakes out. (My favorite combo: jicama and peach.) If you wanted to be really hip, you could put this on top of thick slices of toast instead of serving tortilla chips. But I’m not that hip.




SERVES 4 TO 6

4 ripe Hass avocados

½ small red onion, finely diced

1 small serrano chile, finely diced

¼ cup chopped cilantro

1 lime, halved

Kosher salt

1 cup or more “cosas” cut into ¼-inch dice, such as husked and rinsed tomatillos, apples, peeled jicama, peaches, European cucumber, halved grapes, and/or halved cherry tomatoes

2 tablespoons crumbled queso fresco

Tortilla chips

Cut 2 of the avocados in half, remove the pits, and scoop the flesh into a bowl. Add half of the diced red onion, serrano, and cilantro and mash with the back of a fork until smooth. Season with half the lime and salt. Spread the mashed avocado over the bottom of a serving bowl.

Halve, pit, and peel the remaining 2 avocados and cut the flesh into ¼-inch dice. Sprinkle over the mashed avocado, along with whatever “cosas” you’re using. Sprinkle the remaining red onion, serrano, and chopped cilantro on top and season with more lime and salt. Garnish with the queso fresco and serve with tortilla chips.




Vitamina de Aguacate

AVOCADO MILKSHAKE
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New recipes and ideas are waiting for us everywhere we turn—we just need to be open to them. Case in point: We were unloading a huge haul of fruits and vegetables at my friend’s home in central Spain when Marlene, the caretaker, a sweet young Brazilian woman, grabbed one of the avocados. “Have you ever had a vitamina?” she said, suddenly excited. She scooped the flesh of an avocado into a blender, added a splash of milk and some ice, and blended it up. “We drink these all the time where I’m from.” It was astonishing, a brand-new idea (for me, at least) dropping from the sky like a gift from the cooking gods.




SERVES 4

3 cups ice cubes

⅓ cup sweetened condensed milk

¼ teaspoon kosher salt

2 ripe Hass avocados

Put the ice, condensed milk, and salt in a blender. Halve and pit the avocados and scoop the flesh into the blender. (It’s important to add these ingredients in order—ice, milk, avocado—so they blend properly.)

Blend the mixture until smooth and liquid. Pour into four glasses and serve.
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Marlene told me that they use this same basic vitamina formula for all of the amazing tropical fruits they have in Brazil. Try pineapple, guava, papaya, or banana with a squeeze of lime.




FAMILIAS

Sangria

I’ve never understood why there’s so much bad sangria in the world. Good sangria isn’t exactly rocket science: great seasonal fruit macerated in sugar and then doused with a cold bottle of wine or bubbles. I’ve never followed a sangria recipe in my life, but I do follow a general formula that works every time.
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This is not the time for your best bottle of wine, but not for your worst one either. Choose something you like to drink on an average weeknight.

If you like, accent each batch with a different spirit or liqueur—vermouth, gin, brandy, or your favorite. Add a couple of ounces, just enough to know it’s there. Soda water is optional if you want a longer, lighter, fizzier drink.

Use the best seasonal fruit you can find and chop it into bite-sized pieces. Fresh herbs, spices, and/or citrus (peel mostly, but also juice) add extra layers of flavor to the mix.

And never throw the leftover fruit at the bottom of the pitcher away! In fact, I like to make my sangria with extra fruit, then serve the leftovers on a serving tray filled with ice as a simple but elegant dessert.



DIRECTIONS

Combine 1 pound chopped fruit with 2 to 4 tablespoons sugar (depending on the sweetness of the fruit), plus any herb, spice, or citrus you’re using, in a large bowl or pitcher. Cover and macerate in the refrigerator for at least 1 hour, or up to 4 hours. Pour in a bottle of wine, plus a few ounces of your accent spirit, if using. Pour into large glasses filled with massive amounts of ice, garnish with fresh herbs and/or citrus peel, and drink up.












A FEW FAVORITES


	Peach, lemon verbena, white wine, and brandy

	Melon, mint, orange peel, cava, and gin

	Cherries, lemon, lemon thyme, red wine, and dark sweet vermouth

	Watermelon, lime, basil, rosé, and brandy
















Carrot Curry
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A Spanish chef is as lost in India as an Indian chef is lost in Spain. The former isn’t prepared for the spice and the intensity, the latter isn’t ready for the subtlety. Luckily I’ve met some great Indian chefs over the years, people like Sanjeev Kapoor and KN Vinod, who have guided me into the complex world of spices, a world where, honestly, I sometimes feel lost. This curry is a result of such a journey, with big spices like star anise and garam masala that were unknown to me for the first half of my life. You’ll be shocked by how well they play against the sweet meatiness of the carrots. (And how well it pairs with other vegetables like pumpkin, squash, and cauliflower.)




SERVES 4

CURRY SAUCE




10 star anise pods

8 cardamom pods

2 cinnamon sticks

1½ tablespoons garam masala

2 pounds plum tomatoes, halved lengthwise

2 tablespoons canola oil

6 shallots, minced (about ¾ cup)

4 cups pure carrot juice

¼ cup fresh lime juice

Pinch of saffron threads

1⅓ cups unsweetened coconut milk

Kosher salt

8 large carrots, peeled and cut into 2- to 3-inch chunks

GARNISH




Coconut milk

Cilantro leaves

Fresh lime juice and zest

Really Good Garlic Rice

FOR THE CURRY SAUCE




Put the star anise, cardamom, cinnamon sticks, and garam masala in a small dry skillet and toast over medium heat, stirring, just until fragrant, about 30 seconds; be careful not to burn the spices. Scrape onto a plate and set aside.

Grate the cut sides of the tomatoes on the large holes of a flat or box grater set over (or in) a bowl; discard the skins. Heat the oil in a medium saucepan over medium heat. Add the shallots and cook until golden brown, about 3 minutes. Stir in the tomato puree and the toasted spices, then add the carrot juice and lime juice, bring to a simmer, and cook gently again until the sauce can easily coat the back of a spoon, about 30 minutes.

Add the saffron and cook for 1 minute, then stir in the coconut milk and cook for another few minutes to let the flavors get friendly. Remove from the heat and pick out and discard the whole spices. With an immersion blender, blend the sauce until smooth (or use a regular blender), then pour it into a smaller saucepan. Season with salt.

TO FINISH THE DISH




Add the carrots to the curry sauce and bring to a simmer. Cover and cook over medium heat, stirring occasionally, until the carrots are tender, about 35 minutes.

Spoon the curry into bowls and drizzle each serving with a bit of coconut milk. Garnish each bowl with cilantro leaves, lime zest, and lime juice. Serve with rice.




Carrot “Pasta”
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This isn’t a pasta you’re going to serve on a Tuesday night to your hungry family of five. It is a very chef-y dish in its look and execution. When we create dishes in the restaurants, we try to look at vegetables not as singular ingredients but as a collection of different parts: peel, flesh, seeds, juice, tops. Then we try to do as much as possible with all those parts. This recipe is an ode to the carrot—the vegetable equivalent of nose-to-tail cooking. It’s best in late spring and early summer, when carrots are super juicy and sweet and their greens are sharp and spicy.




SERVES 4

CARROT SAUCE




4 cups pure carrot juice

2 tablespoons butter

Kosher salt

CARROT TOP OIL




Kosher salt

1 cup leafy carrot tops

½ cup grapeseed oil

CARROT PASTA




4 large carrots, peeled

Kosher salt

GARNISH




Carrot top sprigs

Microherbs and lettuces

Maldon salt

FOR THE CARROT SAUCE




Bring the carrot juice to a simmer in a medium saucepan over medium heat, reduce the heat slightly, and simmer, stirring occasionally, until reduced enough to lightly coat the back of a spoon, about 45 minutes. Whisk in the butter until emulsified. Season with salt. Keep warm.

FOR THE CARROT TOP OIL




Bring a large pot of water to a boil and salt it generously. Set up an ice bath. Add the carrot tops to the boiling water and blanch for 30 seconds. Transfer the tops to the ice bath and let cool. Keep the water at a low boil, ready for the carrot pasta. Drain the carrot tops, squeeze dry in paper towels, and chop.

Put the carrot tops in a blender or food processor, add the oil, and puree until green and smooth. Strain the oil into a bowl through a fine mesh strainer lined with a coffee filter. Discard the solids and season the oil with ½ teaspoon salt.

FOR THE CARROT PASTA




Using a Y-shaped peeler, cut the carrots into long, thin ribbons about ⅛ inch thick. Bring the pot of water back to a full boil and blanch the carrot ribbons just until barely tender, about 30 seconds. Lift them out carefully and drain on paper towels.

Spoon about 3 tablespoons of the warm carrot sauce onto each plate. Mound the carrots in the center of the sauce. Drizzle the carrot top oil over the “pasta,” garnish with carrot top sprigs and microherbs and lettuces, sprinkle with Maldon salt, and serve.




Cryo-Carrot Cocktail
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I took JP Park, one of our great mixologists at barmini, with us to the Chef’s Garden in Ohio. He had one charge: to use the farm’s incredible vegetables and herbs to dream up plant-based cocktails. He experimented with everything from asparagus to turnips to beets, but he loved the juicy early-spring carrots above all. JP juiced the carrots, then froze the juice using our amazing cryo technique to concentrate the flavor even more. The cocktail he built with that beautiful carrot juice became an instant classic.




MAKES 1 COCKTAIL

1½ ounces vodka

1 ounce Cryoconcentrated Carrot Juice or regular pure carrot juice

1 ounce aquafaba (the liquid from canned chickpeas)

½ ounce fresh lemon juice

1 barspoon allspice dram (see Note)

¼ ounce Ginger Syrup

Combine the vodka, carrot juice, aquafaba, lemon juice, allspice dram, and ginger syrup in a cocktail shaker and shake vigorously for 10 to 15 seconds. Add ice to the shaker and shake for another 20 seconds. Pour into a rocks glass with 1 large carrot juice ice cube (see Pro Move) or regular ice cube. Serve immediately.

NOTE: Allspice dram is a fragrant liqueur that adds a complex layer of spice to cocktails. If you can’t find it, you can settle for a few shakes of bitters added to the drink and some crushed allspice sprinkled on top.
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For a fun cocktail garnish, freeze carrot juice in a large ice cube tray with a carrot sprig in each cube.




Cryoconcentrated Carrot Juice

MAKES ABOUT 1 CUP

4 cups pure carrot juice

Pour the carrot juice into a resealable freezer bag and seal it. Put it in your freezer and squeeze the bag every hour or so to break up large ice crystals as they form. You want to end up with frozen juice that is the consistency of sno-cone ice or a granita. This may take up to 6 hours.

Once all of the liquid is frozen into ice crystals, pour it into a fine strainer or sieve set over a bowl. As it thaws, the concentrated carrot juice will thaw before the water does and flow out of the ice into the bowl. Let the frozen juice drip for 20 to 40 minutes, until most of the color has left the ice and you have a deep, rich concentrate in the bowl. You should have about 1 cup of concentrated juice. Discard the remaining ice crystals. Refrigerate until ready to use. (This juice will keep for up to a week in the refrigerator or 6 months in the freezer.)






CRYOCONCENTRATIONS

Sugar and salt solutions have a lower freezing point than water, which allows us to make superconcentrated juices through the process of cryoconcentration, a technique taught to us by the good people of CREA (Culinary Research & Education Academy). When you defrost the frozen mixture, the first part to melt is the pure juice, which you can capture (discard the remaining flavorless ice).

Pour the juice of any fruit or vegetable into a resealable freezer bag and seal it. In the restaurants, we love to do it with the juice of peak-season produce: peas, asparagus, apples, tomatoes. You can even do it with store-bought juices as your base. All you need to do is follow the instructions above for the Cryoconcentrated Carrot Juice. You can repeat this process as many times as you want, depending on how concentrated you want your liquid to be.

Use these superconcentrated juices in sauces, vinaigrettes, or cocktails. Admittedly, it’s a bit of work, but they’ll give your cooking an astonishing purity and intensity of flavor that’s worth the effort for the ambitious home cook.







FOOD FIGHTERS

Ron Finley

AKA THE GANGSTA GARDENER
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Ron Finley was hungry. Only, he couldn’t find food—not empty calories, which he could get easily enough from a candy bar or a bag of chips from the corner store, but real food. A tomato, an apple, a head of lettuce. Something to feed his body. Not in his neighborhood, not in South Central Los Angeles.

So he planted a garden on the small patch of grass in the cement jungle surrounding his home. The city of Los Angeles responded by fining him and eventually issuing a warrant for his arrest, but it was too late—the seed had already been planted.

“I got tired of having to leave my community to get healthy food,” Ron told me. “Once I looked around, I saw that it was intentional, that communities of color—black, brown, red—were lacking the things necessary to have a healthy, sustainable life. From Compton to Pensacola, it’s the same thing: No healthy foods. But there’s alcohol, and there’s cigarettes. There’s fast food.”

It takes a special set of eyes to see a strip of cement as a place to grow food. It’s hard enough for me to grow vegetables in the quiet suburbs; imagine the challenges of doing it in the urban intensity of South Central LA. But, like a true innovator, Ron doesn’t see pavement, he sees potential. Cracks in a parking lot could be places to grow lettuces. An old shopping cart could be a rolling strawberry patch. An abandoned swimming pool could be filled with soil and converted into a forest of chlorophyll and nutrients.

The Gangsta Garden is more than just a catchy name: It’s a way to communicate to the people who need it most that there is another way to do things. “I wanted people to know that you can grow food, and you can share food, and you can change your whole community, and your health, with communication and cooperation. Gardens to me equal freedom.”

And today the garden is just part of it. The Ron Finley Project takes those ideas to a broader audience around the world. His TED Talks are legendary, racking up millions of views on YouTube. He travels around the world, teaching communities how to take food matters into their own hands. “We do composting classes; we show people how to plant, how to grow their own food, how to start from a seed, how to open the roots. It’s about life, it’s about everything.”

Eating well is a class issue as much as a nutritional one. It takes money to buy good-quality fresh produce. Food deserts can make it nearly impossible for entire communities to find something healthy to eat. These reflect deep systemic challenges, problems that won’t be solved overnight, but that’s what I love so much about Ron: He’s not just growing food, he is growing communities that control their own food destiny.

The world’s population increases by a quarter million people every day. Humans continue to flock to urban areas. The distribution of wealth gets more polarized each year. If we’re going to grow the right way, we’ll need to learn to feed ourselves and our communities better. We’ll need to look at a crack in the pavement and see a garden, like Ron Finley does.




Fennel Bouillabaisse
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The dish is inspired by my good friend Eric Ripert, chef of New York’s Le Bernardin, who makes an amazing bouillabaisse with lots of fennel flavor. In a moment of incredible clarity, I decided I could do the same stew but without the fish, focusing instead on the romance between the potatoes and the fennel. You end up with this spectacular broth with just water and vegetables and Pernod. I hope Eric doesn’t kill me, but I think it’s a fitting homage to one of the world’s greatest seafood chefs.




SERVES 4

BOUILLABAISSE




⅓ cup extra-virgin olive oil

2 medium onions, thinly sliced

1 large fennel bulb (fronds reserved), halved lengthwise, cored, and thinly sliced

2 leeks, white and light green parts only, cleaned and cut into 1-inch-thick lengths

2 medium tomatoes, halved crosswise and seeded

1½ pounds fingerling potatoes, peeled and left whole, or russet potatoes, peeled and cut into ½-inch chunks

½ teaspoon saffron threads

¼ cup Pernod

Kosher salt

ROUILLE




1 large garlic clove

½ roasted red bell pepper, peeled and seeded

1 egg yolk

1 teaspoon lemon juice

Pinch of saffron threads

1 cup extra-virgin olive oil

Kosher salt

A loaf of crusty bread

FOR THE BOUILLABAISSE




Heat the oil in a large pot over medium-low heat. Add the onions and cook until soft and translucent, about 10 minutes. Stir in the fennel and cook for 5 minutes, then add the leeks and cook for another 5 minutes.

While the vegetables cook, grate the cut sides of the tomatoes on the large holes of a flat or box grater set over (or in) a bowl; discard the tomato skins.

Stir the grated tomato puree into the pot and cook for 2 to 3 minutes, until some of the liquid has evaporated and the tomato pulp clings to the vegetables. Add the potatoes, saffron, and Pernod and cook, stirring, until the alcohol cooks off.

Add enough water to cover the potatoes and season lightly with salt.

Bring the bouillabaisse to a boil over medium-high heat, then reduce the heat to a gentle simmer and cook, stirring occasionally, until the potatoes are tender, about 25 minutes. Season again with salt as necessary.

MEANWHILE, MAKE THE ROUILLE




Combine the garlic, red pepper, egg yolk, lemon juice, and saffron in the bowl of a food processor and pulse until smooth. With the processor running, slowly drizzle in the oil and process until the rouille emulsifies and thickens. Season with salt.

Ladle the bouillabaisse into bowls and garnish with the chopped fennel fronds. Serve with the rouille and some crusty bread for sopping.




Sopa de Ajo

CASTILLIAN GARLIC SOUP
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Sopa de ajo! I am fascinated by this dish, which transforms humble ingredients—garlic, water, bread, and pimentón—into something astonishing through heat and ingenuity. I have studied it over the years by reading and applying different techniques from different sources, even turning to recipes from different centuries. A few years ago I was at Restaurante Lera in Zamora, a place known for serving game, but what do I remember? Owner Luis Alberto Lera’s mother making a sopa de ajo using a cast-iron pot, giving the toasted bread in the soup an unbelievable texture; it was so special I can still taste it today. This recipe is a strong start in your sopa de ajo education. You can try Señora Lera’s version in the next book.




SERVES 4

3 tablespoons extra-virgin olive oil

8 garlic cloves, thinly sliced

1½ teaspoons pimentón

2 tablespoons white wine

1¾ cups crustless rustic white bread torn into small pieces

4 cups vegetable stock, homemade or store-bought, or chicken stock

2 large eggs, beaten

Kosher salt

Heat the olive oil in a medium saucepan over medium heat. Add the garlic and sauté until just soft, about 45 seconds, then stir in the pimentón and cook for 10 or 15 seconds. Add the wine and cook until it has almost evaporated. Stir in the bread and cook for 30 seconds, then add the stock and bring to a boil. Reduce the heat to low and simmer until the bread is soft and the flavors of the soup have begun to meld, about 8 minutes.

Add the beaten eggs, stirring gently but constantly with a spatula or wooden spoon; the eggs will form long strands, like egg drop soup. Cook the soup for 2 more minutes, being careful to keep it at just the gentlest simmer so the eggs don’t overcook. Season with salt and ladle into bowls.
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If you happen to have a friend who is a truffle hunter (or feel like splurging on an expensive tuber at a high-end market), this soup is amazing with black truffle shaved over the top.




Grilled Spring Onions with Black Garlic Romesco
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This is romesco gone wild—the classic Catalan sauce on a trip to the Far East, where it meets a few new friends: rice wine vinegar, sake, and, most important, black garlic. The sweet, almost fruity cloves of this slowly caramelized garlic turn the romesco experience completely on its head. You can serve it alongside a spread of grilled vegetables with traditional romesco, or you can appreciate its unique beauty the way Catalans would, with a few bunches of grilled spring onions, as in this recipe.




SERVES 4

2 to 3 bunches spring onions (about 20 onions)

About 3 tablespoons extra-virgin olive oil

Kosher salt

1 cup Black Garlic Romesco

Heat up a grill—preferably a charcoal grill, but gas will work.

When the grill is hot, coat the spring onions with olive oil and season them with a little salt. Grill them, turning a few times, until blackened on all sides and tender, about 10 minutes. Wrap the cooked onions in newspaper and set them aside for 5 minutes so they can steam a bit.

Unwrap the onions and remove the charred outer layers. Serve warm with the black garlic romesco.

GREATER GOODS

I’m always amazed at the way a simple technique can radically change a single ingredient. Heating raw garlic over the course of a few weeks gives you cloves that are black, with a hint of chocolate or tamarind. It’s like taking garlic into a fourth dimension of flavor. We’ve been playing with it in traditional things like ajo blanco and bagna cauda, as well as romesco, and it works brilliantly. Once you have black garlic in your pantry, you’ll find you keep using it—it’s one of those ingredients that let you turn dishes upside down.




Black Garlic Romesco

MAKES 3 CUPS

2 large red bell peppers (1 pound), halved, cored and seeded

5 plum tomatoes

1 sweet onion, quartered but not peeled

½ cup extra-virgin olive oil, plus more for coating the vegetables

¼ cup blanched almonds

1 slice day-old crustless white bread (about 1 ounce), toasted

12 black garlic cloves

1 tablespoon rice vinegar

1 tablespoon sake

Kosher salt

Preheat the oven to 375˚F.

Coat the bell peppers, tomatoes, and onion with olive oil, arrange them on a baking sheet, and roast, turning occasionally, until they are charred all over and soft, about 35 minutes for the tomatoes and 50 minutes for the peppers and onion. Let cool slightly, then peel the peppers and remove the skins from the tomatoes and onion.

While the vegetables are roasting, put the almonds on a small baking sheet and toast them in the oven for 7 to 8 minutes, until deep brown and fragrant; transfer to a plate.

Transfer the grilled vegetables to a blender, add the toasted nuts, bread, black garlic, rice vinegar, sake, and the ½ cup olive oil, and pulse until a coarse puree forms; you want to keep it rustic, not completely smooth. Season with salt. This will keep for two weeks in the refrigerator.




Little Gems with Warm Garlic Dressing
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The old part of Córdoba is one of the most magical corners of Spain, anchored by La Mezquita, the great Mosque-Cathedral, built during the Moorish reign. In the narrow streets around the Mezquita, you’ll find dozens of tapas bars crowded with people drinking sherry and sharing small plates. This is one of my favorites of the bunch: tender, sweet lettuces bathed in a warm smoky, garlicky olive oil dressing. I like to add a bit of chopped anchovy, almost like a Spanish Caesar salad, but not everyone loves anchovies as much as I do. You can eat this with a knife and fork, but the best move is to pick the lettuce up with your fingers and start crunching through it.




SERVES 4

4 heads Little Gem lettuce (or hearts of romaine), halved lengthwise

¼ cup extra-virgin olive oil

2 large garlic cloves, thinly sliced

1 tablespoon plus 1 teaspoon sherry vinegar

2 oil-packed anchovies, finely chopped (optional)

Flaky sea salt

Pimentón

Fill a large bowl with cold water. Holding the lettuce halves by the root ends, submerge them in the water and shake gently to release the grit. Shake out the excess water, then pat the leaves very dry with paper towels. Divide the lettuce halves among four plates.

Heat the olive oil and garlic in a small skillet over medium heat, stirring occasionally, until the garlic is light brown, about 3 minutes.

Remove the skillet from the heat and spoon the garlic and oil over the lettuce. Drizzle with the sherry vinegar. Garnish with the anchovies, sprinkle with sea salt and pimentón, and serve.




Endives with Goat Cheese and Almonds
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Endives were made to be eaten by hand. Mother Nature doesn’t put a beautiful, sturdy green like this into the ground only to sit back and watch humans go at it with knife and fork. The cool bittersweet crunch of the leaves stands up to a lot of different flavors, and that long, wide trough down the center holds ingredients perfectly. At Jaleo, we fill spears of endive with creamy goat cheese, juicy orange segments, and toasted almonds for the kind of dish you can taste before you even bite into it. You can serve these as part of a larger tapas spread or next to a piece of grilled meat or fish, like a little handheld salad.




SERVES 4

4 endives, trimmed and separated into leaves

2 oranges, suprêmed

¼ cup toasted almonds, roughly chopped

2 ounces fresh goat cheese, crumbled

Warm Garlic Dressing

2 tablespoons finely chopped chives

Arrange 12 endive leaves on a large plate and top each with an orange segment, a sprinkle of chopped almonds, and a few crumbles of goat cheese.

Drizzle the garlic dressing over the endive, garnish with the chives, and serve immediately.




Endives with Vegetable Vinaigrettes

I love the idea of fruit- or vegetable-based dressings—adding a flavor beyond the typical oil-vinegar vinaigrette. We experimented with all kinds of add-ins (celery, apple, sweet potato, and more), but these two were the winners.




SERVES 4

4 endives, trimmed and separated into leaves

BEET VINAIGRETTE




3 tablespoons extra-virgin olive oil

⅓ cup beet juice, boiled for 2 minutes and cooled

1 teaspoon sherry vinegar

½ teaspoon Dijon mustard

Kosher salt and freshly ground black pepper

⅛ teaspoon rose water (optional)

CARROT VINAIGRETTE




3 tablespoons extra-virgin olive oil

¼ cup pure carrot juice

½ teaspoon sherry vinegar

½ teaspoon honey

2 pinches ground cumin

Kosher salt and freshly ground black pepper

Whisk the vinaigrette ingredients together and spoon over endive leaves.




BUILDING BLOCKS

Berries

I love to see the rainbow parade of berries start marching through the market in the late spring. My family goes crazy over the baskets of berries I bring back from the Bethesda farmers’ market on Sundays. We eat them in all the ways most families do—stirred into yogurt, blended into smoothies, in big handfuls straight from the basket—but here are some off-beat inspirations for your berry sprees.
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GOOSEBERRIES

One of my favorite additions to a Spanish-style gin and tonic: Fill a cabernet glass with big cubes of ice, add a few fingers of good gin, tonic, and the peels of lemons, limes, or oranges. Finish by floating a few gooseberries on top.
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BLUEBERRIES

Muddle a handful of blueberries in a rocks glass with a few slices of lemon and sprigs of mint. Add a splash of Ginger Syrup), plus a few fingers of bourbon.

MIXED BERRIES

Combine any assortment of berries in a large pitcher with strips of citrus peel and a few spoons of sugar. Macerate for a few hours, then pour in a bottle of cava.

RASPBERRIES

Combine with beets, cucumber, olive oil, and sherry vinegar in a blender, puree, and strain for an incredible gazpacho.

STRAWBERRIES

Toss quartered berries with brown sugar and let them macerate for an hour. Serve with scoops of sour cream.

Mix with a good splash of high-quality balsamic and a few grinds of black pepper.




Sugar Snap Peas a la Etxebarri
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Bittor Arguinzoniz is a grill god. At his restaurant Etxebarri, located in a tiny village in the mountains of the Basque Country, everything passes over the fire, from the goat butter to the housemade chorizo to the milk he uses to make ice cream. He loves to cook vegetables over a bed of oak or fruitwood that he has let burn down into glowing embers. Over the years he’s developed a special set of tools that allow him to cook everything from baby peas to caviar that way. I don’t have Bittor’s special tools, his laser-like focus, or his forest of trees grown specifically for cooking. But with this recipe I can pretend briefly to be him. This technique is brilliant with sugar snaps but also great with other smaller vegetables, such as snow peas, green beans, edamame, and padrón or shishito peppers.




SERVES 4

1 pound sugar snap peas

Extra-virgin olive oil

Kosher salt

Maldon salt

Build a fire in a Weber or other charcoal grill, using good charcoal like Cowboy—never chemical-laden briquettes. When the coals are glowing, use long tongs to mound them into a little bed for the snap peas. (If you have a fireplace inside, you could do the same thing there.)

Put the peas in a grill basket or metal colander. Toss with enough olive oil to coat, sprinkle with kosher salt, and toss again. Put the grill basket or colander directly on the coals. Cook undisturbed for about a minute (depending on how hot your coals are), until a light char develops on the snap peas.

It’s hot in there, so get in and out quickly: Using an oven mitt and tongs, give the basket a shake to move and turn the peas about, then let them cook for another minute or so, until they’re lightly blistered all over. Remove the basket from the coals and transfer the peas to a serving plate. Drizzle with more olive oil, sprinkle with Maldon salt, and serve.
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I love the purity and simplicity of smoke, salt, and olive oil here, but you can make more aggressive moves if you like. Asian flavors work especially well: sesame oil and furikake, or ponzu or soy and togarashi (Japanese chile powder).




Frozen Pea Soup
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We all need more frozen peas in our lives. I suppose I shouldn’t be saying this, because I’d been complaining to my wife about not buying frozen vegetables, and she said, “Why can I not have frozen vegetables but you can have frozen peas?” But frozen peas are special, happy little green creatures that maintain their quality in the coldest clime. As a kid, I always thought they were alive, playing with each other in the ice. I used to sneak up and open the freezer to try to catch them playing. But they’d always stopped just before I laid my eyes on them. Still, to this day, I’m pretty sure they’re in my freezer having a good time (as my good friend Mikel Urmeneta captured below).




SERVES 4

2 cups water

Kosher salt

One 13-ounce bag frozen petite peas

1 teaspoon sherry vinegar

1 tablespoon plus 1 teaspoon crème fraîche

1 tablespoon plus 1 teaspoon roasted sunflower seeds or pistachios

Extra-virgin olive oil for drizzling

Mint leaves

Pour the water into a small saucepan, add a good pinch of salt, and bring to a boil.

Combine the peas and sherry vinegar in a blender, carefully add the boiling water, and blend until completely smooth. Strain the soup through a fine sieve into a bowl (you could skip this step, but it gives you an extra-smooth soup). Let cool, then refrigerate until chilled.

Stir the soup and pour it into four chilled bowls. Garnish each serving with 1 teaspoon each of the crème fraîche and sunflower seeds, a light drizzle of olive oil, and a mint leaf or two and serve.
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Peas and jamón are a classic combination in Spanish cooking, with the salty pork fat and the sweetness of the peas making a strong partnership. You can try this soup any which way: strictly vegetarian or with little pieces of jamón or crispy bacon. And serve it hot, if you’d prefer. You can hardly go wrong.




Microwave Cacio e Pepe
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Like me, my daughter Lucia loves to tinker in the kitchen. She found a recipe for microwave pasta online and started testing it out, and we were both amazed at how well the pasta came out—al dente, well seasoned, superquick, and easy, the perfect technique for a meal for one hungry person. Cacio e pepe is the spare Roman cheese-and-black-pepper pasta you see everywhere these days: The sauce is just Pecorino, butter, lots of pepper, and some of the pasta cooking water. I know Italians will want to kill us, but this microwave version has an important advantage over the traditional dish: It uses very little water, which means the cooking water has a concentrated starchiness that binds the sauce beautifully. And because it’s so quick, it’s a great—and much better—replacement for boxed mac and cheese.




SERVES 1

1 cup elbow macaroni

2½ to 3 cups water

½ teaspoon kosher salt

½ cup frozen corn kernels or ½ cup fresh or frozen peas

2 tablespoons butter

½ cup grated Pecorino Romano or Parmigiano-Reggiano

Freshly cracked black pepper

Combine the pasta and water in a microwavable bowl, add a pinch of salt, and microwave on high for 5 minutes. Carefully remove the bowl from the microwave, stir in the peas, and return the bowl to the microwave for 1 minute more.

Working quickly but calmly, pour off most of the water into a bowl so that no more than a few tablespoons remain in the pasta bowl. Add the butter and cheese and stir vigorously to emulsify the cheese and fat with the cooking water. The sauce should begin to look like a light macaroni and cheese; if it is too thick or tight, splash in a bit of the reserved pasta water and continue stirring. Season with lots of cracked pepper and eat immediately.




Espinacas a la Catalana

CATALAN-STYLE SPINACH
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This is another beautiful example of the Catalans’ skill with vegetables, a dish that every grandma there knows how to make and every kid knows how to devour. The combination of dried fruits and toasted nuts makes the spinach irresistible, even to picky eaters. Use whatever dried fruit you have and finish with a splash of wine (whatever wine you’re drinking) to tie all the flavors together. At Jaleo we serve this with a pine nut butter we make in-house—the little bit of fat adds another dimension to the dish—but here a swipe of almond butter does the same job.




SERVES 4

¼ cup smooth almond butter

About 1 tablespoon water

¼ cup extra-virgin olive oil

1 Granny Smith apple, peeled, cored, and cut into ¼-inch dice

½ cup mixed nuts, such as almonds, pine nuts, pistachios, and/or walnuts, toasted (see Note) and roughly chopped

½ cup mixed dried fruit, such as raisins, dates, apricots, and/or figs, roughly chopped

1 shallot, minced

1 pound spinach, cleaned and stemmed

Kosher salt

Splash of white wine

Combine the almond butter with enough water to give it a spreadable texture. Spoon the almond butter into a serving bowl and paint the bowl with the butter, using the back of the spoon. Set aside.

Heat the oil in a large sauté pan over medium heat. Add the apple cubes and sauté until they start to caramelize a bit. Toss in the nuts and cook, stirring, for a few minutes. Add the dried fruit and minced shallot and cook for 2 to 3 minutes, until the shallot and fruit are both soft. Add the spinach and let it wilt, stirring occasionally so it wilts evenly; season with salt. Add the wine and cook for about 1 minute to burn off the alcohol.

Transfer the spinach to your almond butter–painted serving bowl and serve immediately.

NOTE: It’s important that the nuts be toasted. Heat them in a dry skillet over medium-low heat, stirring occasionally, until fragrant and lightly browned, 5 to 7 minutes. Transfer to a plate to cool.
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I love to make this dish with other dark leafy greens—kale and finely shredded collard greens are amazing. But my favorite alternative is chard. Cook the stems first, just before you add the apples to the pan, then continue with the recipe as directed, stirring in the chard leaves in place of the spinach.




Empanadillas de Espinacas

SPINACH EMPANADILLAS
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Empanadas are a traditional snack across Spain—fried or baked, with different meat and vegetable fillings. My brother and I loved the tuna stuffing our mom made so much that we’d eat it all before she had the time to fill the dough with it. You’ll probably end up doing the same with this spinach-feta mix, a nod to Greek spanakopita. Empanada dough is hard to find in the United States, but frozen wonton wrappers make a perfect shell for anything stuffed and sealed into a little packet: empanadas, ravioli, dumplings.




MAKES ABOUT 60 EMPANADILLAS

SPINACH FILLING




2 tablespoons extra-virgin olive oil

1 large leek, white and light green parts only, cleaned and thinly sliced

5 large scallions, white and light green parts only, thinly sliced

½ teaspoon kosher salt

¼ teaspoon freshly ground white pepper

1 pound frozen chopped spinach, thawed, squeezed dry, and coarsely chopped

⅓ cup chopped dill

⅓ cup chopped flat-leaf parsley

1 large egg, beaten

5 ounces feta cheese, crumbled (about 1 cup)

One 12-ounce package wonton wrappers

Canola oil for deep-frying

Roasted Garlic Yogurt

FOR THE SPINACH FILLING




Heat the olive oil in a large skillet over medium heat. Add the leek and scallions, season with the salt and white pepper, and cook until softened but not browned, about 3 minutes. Transfer to a large bowl and let cool.

Add the spinach, dill, parsley, and egg to the leek and scallions and mix well. Add the feta and mix until evenly distributed. (The filling can be made ahead and refrigerated for a day or two.)

TO ASSEMBLE THE EMPANADILLAS




Arrange 10 or so wonton wrappers on a work surface. Place a scant 1 tablespoon of the spinach filling in the center of a wrapper, brush the edges of the wrapper with water, and fold it over to enclose the filling and form a triangle. Press the edges with the back of a fork to seal and transfer to a baking sheet or tray. Keep the empanadillas covered with a clean kitchen towel to prevent them from drying out while you continue to fill and shape the wrappers.

Line a large platter with paper towels. Heat 2 inches of canola oil to 350ºF in a large heavy saucepan. Add the empanadillas to the hot oil in small batches, turning them quickly once they are in the oil to discourage puffing, and fry until crisp and golden on both sides, 1½ to 2 minutes. Transfer to the platter. (You can keep them hot in a 200˚F oven while you finish making the rest.)

Serve the empanadillas hot with the garlic yogurt for dipping.




20-Vegetable Fried Rice
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Fried rice is one of my family’s favorite Monday night meals, a way we use up leftover rice from the cooker and vegetables from the fridge, adding fresh vegetables from the garden. It’s how my daughters learned to use chopsticks, racing to see who could shovel in every last grain of rice first. It’s also a good way to get them to eat vegetables. It’s not yes or no to broccoli or to cauliflower; it’s whatever vegetables they want, which gives them the power to choose. We use twenty vegetables at China Poblano, but even just a handful can be incredible. The key is to cut the raw vegetables small so that they cook quickly and evenly and blend harmoniously with the grains of rice.




SERVES 4

¼ cup plus 1 tablespoon peanut, canola, or other neutral oil

4 large eggs, beaten

4 cups finely chopped (¼-inch pieces) mixed vegetables (beets, broccoli, Brussels sprouts, cabbage, carrots, cauliflower, corn, green beans, sweet potatoes, mushrooms, sugar snap peas, frozen peas—anything!)

2 tablespoons minced garlic

2 tablespoons minced ginger

4 scallions, white and pale green parts only, thinly sliced, white and green parts kept separate

4 cups cold cooked long-grain rice

2 tablespoons soy sauce

Kosher salt

Pea shoots or bean sprouts (optional)

Heat 1 tablespoon of the oil in a large wok or sauté pan over high heat until shimmering. Add the eggs and scramble them, using a spatula, until the curds are just set. Transfer to a plate.

Add 2 tablespoons of the oil to the pan. Add the firmer, denser vegetables (such as beets, carrots, sweet potatoes, cauliflower, and/or broccoli) and stir-fry over medium-high heat until they begin to soften, about 5 minutes. Add the quicker-cooking vegetables (cabbage, corn, green beans, snap peas, peas, and/or mushrooms) and stir-fry until all of the vegetables are softened and lightly browned. Transfer to a large bowl.

Add the remaining 2 tablespoons oil to the pan, then add the garlic, ginger, and scallion whites and stir-fry until fragrant, about 20 seconds. Add the rice and the cooked vegetables, using the spatula to break up the rice, and stir-fry until the rice is heated through, about 3 minutes. Add the scrambled eggs, breaking them up, then drizzle on the soy sauce and season with salt.

Give the fried rice a few more tosses to make sure everything is evenly distributed, then transfer to plates and serve, garnished with the scallion greens and pea shoots (or any other leaves or herbs you like; seriously, this recipe is about freestyling).
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One of my favorite tricks is to let the rice sit untouched for a minute before serving it, creating a crispy bottom that reminds me of the socarrat of a good paella.




Nori Taco Fiesta
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Being in the kitchen with my daughters is one of the things that I love most—tinkering with new tastes and textures, talking, and eating. These seaweed tacos are one of our favorite dishes to make together. Anyone who’s eaten in my home knows how much I like to make tacos. But they are tacos with lettuce leaves, endive, jamón slices, or almost anything but tortillas—above all, crispy sheets of nori seaweed. We’ll cook up a big batch of rice, cover the table with vegetables and condiments, and improvise our way through dinner. Don’t be shy: Your fridge and pantry and spice cabinet are filled with treasures. There is no set formula here; what makes it so cool is that you can’t go wrong. It’s 50 percent Japanese, 50 percent Spanish, and 100 percent American.




SERVES 4

20 crispy nori sheets

4 cups Sushi Rice or Really Good Garlic Rice

FILLINGS (choose as many as you like)




Sliced or seared avocado

Halved cherry tomatoes

Roasted vegetables

Piquillo peppers (or other jarred roasted peppers)

Mushroom Duxelles

Catalan-Style Spinach

Jamón

Kimchi

Caviar

CONDIMENTS (your choice)




Roasted Garlic Yogurt

Soy sauce

Ponzu

Sriracha

Mojo Verde

TOPPINGS (your choice again)




Furikake

Toasted sesame seeds

Fresh herbs

Sprouts

Baby lettuces, separated into leaves

Arrange everything on plates or platters and spread out on the dinner table or the kitchen counter. Fill a sheet of nori with a bit of rice plus a filling or two, and add a condiment and a topping. Make tacos for yourself, make tacos for others; go nuts.




Grilled Vegetables with Romesco
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Catalans celebrate the arrival of spring by burning huge numbers of the long, skinny onions called calçots, then peeling off the charred outer skin and dipping the sweet, soft interiors into bowls of romesco. We don’t have calçots in the United States, but romesco goes well with any grilled vegetables. On the first warm weekend of spring, call up some friends, make a batch of sangria, and say goodbye to the winter the best way possible: by eating and drinking until everyone wants to go back into hibernation. You could just substitute asparagus for the calçots, but I want you to go beyond that: Buy five or six different types of vegetables and pass them all over the fire until lightly charred and smoky. (If you want to cook smaller vegetables like green beans or snap peas, use a grill basket or a colander to grill them.) This is a party, so don’t hold back.




SERVES 4

4 small artichokes, halved, tough outer leaves and chokes removed

4 medium Yukon Gold potatoes

1 bunch asparagus, woody ends removed

2 medium zucchini, cut lengthwise into ½-inch-thick steaks

1 bunch broccolini, trimmed

4 hearts of romaine, halved lengthwise

Extra-virgin olive oil

Kosher salt and freshly cracked black pepper

Romesco

Heat up a grill—preferably a charcoal grill, but gas will work.

Meanwhile, bring a large saucepan of water to a boil. Add the artichokes and cook for 10 minutes, or until the hearts are tender. Drain thoroughly.

When the fire is nice and hot, coat all the vegetables in olive oil and season with salt and pepper. Wrap the potatoes individually in aluminum foil and bury them in the embers of the fire. (If using a gas grill, place directly on the hottest part of the grate and be patient.) Arrange the other vegetables on the grill grate. Cook the asparagus, zucchini, and broccolini until tender and lightly charred. Grill the romaine halves until the outer leaves darken and wilt.

Grill the artichokes, turning once, until lightly charred on both sides.

Spread out some newspapers on the table. Arrange the grilled vegetables on cutting boards or large serving platters and let people serve themselves. Place a big bowl of romesco in the center of the table. Pass around sangria, beer, or wine, and make a mess.




Vegetable Tempura
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Did you know that there are entire Japanese restaurants dedicated to nothing but tempura, and that some of them are so good they’ve been rewarded with three Michelin stars? It’s true! That’s because the Japanese know that eating ten or twelve courses of delicately fried morsels is one of the most delicious and sophisticated ways imaginable to celebrate vegetables. You can do the same at home. The first step is to gather a wide variety of vegetables—think different shapes, sizes, and colors. (I give you specifics below, but you can change it up based on what’s available.) The next step is to nail the batter. Over the years, we’ve tested dozens of different tempura recipes—with vodka, egg, baking soda, specialty flours—trying to crack the code for the perfect batter. But at the end of the day, the batter I always come back to is the simplest of all: beer and all-purpose flour. It never fails.




SERVES 4

BEER BATTER




One 12-ounce can or bottle light beer

1½ cups all-purpose flour

DIPPING SAUCE




¼ cup plus 2 tablespoons soy sauce

3 tablespoons mirin

3 tablespoons water

TEMPURA




About 5 cups neutral oil, such as canola or other vegetable, for deep-frying

2 medium sweet potatoes or Garnet yams, peeled and sliced crosswise ¼ inch thick

12 green beans, trimmed

8 asparagus spears, trimmed to 6 inches in length

6 large shiitake mushrooms, stems removed, caps cut in half

3 sunchokes, scrubbed and sliced ¼ inch thick

12 sugar snap peas

1 large carrot, peeled and shaved into long strips with a Y-peeler

TO SERVE




Finely grated daikon radish

Finely grated peeled fresh ginger

1 lime, cut into 4 wedges

Maldon salt

FOR THE BATTER




Combine the beer and flour in a bowl and stir together just until a batter forms; do not overmix. Cover and refrigerate until ready to use. Stir again before using.

FOR THE DIPPING SAUCE




Combine the soy sauce, mirin, and water in a small saucepan and bring to a boil. Remove from the heat and let cool.

FOR THE TEMPURA




Heat 3 inches of oil to 400˚F in a large deep saucepan over medium-high heat, or use a deep fryer. Working in batches, dip the vegetables into the batter, letting the excess batter drip off, and carefully add to the hot oil. (When frying the carrots, combine 3 or 4 strips to form a nest before dipping.) Fry the vegetables until the batter is golden brown. Using a slotted spoon or a skimmer, transfer the tempura to a cooling rack or a plate lined with paper towels. Make sure to let the oil return to 400°F between batches.

Serve the tempura with the dipping sauce, grated daikon and ginger, lime wedges, and Maldon salt.
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SUMMER JOURNEY

Andalusia

Córdoba

[image: image]11:15 P.M. | Tuesday, July 18

Down a narrow cobblestoned side street, in the shadow of the great Mosque-Cathedral of Córdoba, where the Moors once ruled over southern Spain during a hundred-year caliphate, we find ourselves on a dimly lit patio, surrounded by plates of vegetables. It’s closing time, the restaurant empty, the servers anxious, but we have our work cut out for us:

Cogollos: Baby romaine, split in half and topped with sizzling garlic-and-pimentón-spiked olive oil, an interplay of hot fat and cool leaves, suffused with a smoky toasted-garlic perfume.

Berenjena con miel: Half-moon slices of eggplant dusted with flour and fried in olive oil, then anointed with a thick stream of dark cane-sugar syrup.

Salmorejo: Gazpacho’s richer, more sophisticated sibling, a velvety-smooth puree of tomatoes, garlic, day-old bread, and a river of olive oil. Topped with chopped hard-boiled egg and little chunks of jamón, it is the pride of Córdoba, as ubiquitous as the blazing summer sun.

We’re eating our way through Andalusia, direction Cadiz, where José and his family will settle in for a summer. It’s appropriate that we start in the heart of Córdoba, in the nerve center of the once-great Al-Andalus, since nearly everything we will eat in the week ahead bears the fingerprints of Spain’s Arabic period. Rice, saffron, honey, a dozen new vegetables—the Moors brought nearly half of today’s Spanish pantry with them across the Strait of Gibraltar.

There are other dishes, of course—the jamón-and-cheese-stuffed chicken cutlet known as flamenquín, a chunk of braised oxtail—but this is Andalusia in July, when simple vegetable preparations and cold soups stave off the sweltering heat.
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We find one more bar still serving near midnight and we repeat the same order—“We need to see as many versions of each,” reasons José—adding a steak, a pound of boiled white shrimp, and a few gin and tonics for good measure.

“Not everything has to be a vegetable.”

Vejer de la Frontera
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They call them “the white towns.” Perched on hilltops throughout southern Spain, beaming like lighthouses across a sea of arid terrain, los pueblos blancos are the villages you dream of when you dream of Andalusia. And Vejer de la Frontera, 100 miles south of Seville, hits all the high notes: buildings so white they make you squint in the sun, streets so narrow they barely contain your wingspan, tiny bars whose fino-fueled good times spill out into the street all summer long. We wander from bar to bar, commandeering the standing sherry barrels that double as tables in this part of the country, filling them with fortified wine and salty snacks and surrounding them with temporary friends.

Vejer may be the star, but for José, the real treasure resides in the shadow of the town, down a tiny dusty road, where a small, unassuming bar turns out the kind of food memories are made of. La Venta del Toro basically serves one plate: huevos fritos con patatas. “It’s eggs and potatoes,” says José, “but it’s so much more.”
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We nudge our way into the shoebox space where Maruja Gallardo cooks the eggs, two at a time, in four inches of golden Andalusian olive oil. Unlike most Spaniards, who fry eggs violently until they emerge lacy and crisp, Doña Maruja cooks them in oil that barely bubbles, producing delicate, creamy eggs. We study her moves, looking for the secret to the deliciousness that emerges from this kitchen. Like all great humble cooks, she works instinctively, and when asked this or that, she smiles and shrugs her shoulders.
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Beyond the famous eggs, the bar serves a daily vegetable potaje, a stew of legumes and seasonal plants. Today it’s flat green beans braised with tomatoes and garbanzos and a gentle undertow of bay leaf, the kind of simple Mediterranean creation that moves José deeply.

A trip anywhere in Spain with José requires a reservoir of hunger and stamina, but writing a book adds an extra layer of intensity to our high-octane eating schedule. We eat like hobbits—second breakfast, third lunch—looking for clues to some future triumph in the plates that cover table after table.

At some point I remind José that we can’t write a cookbook simply by eating—that eventually we’ll need to turn to the kitchen ourselves. He pretends he doesn’t hear me and orders another plate of eggs.

Mercado de Abastos, Zahara de los Atunes

[image: image]9:14 A.M. | Friday, July 21

“Today we do a master class in gazpacho!” José announces from the driver’s seat of our rented BMW, the sand and sea of southern Spain flashing past us. After four days of eating we are finally ready to cook.

For years José and his family have been spending summers in Zahara, a small fishing town on the Costa de la Luz, midway between Cadiz and Gibraltar. The town isn’t more than a few streets, dense with bars and tourist-friendly shops, but the beach stretches on for miles, a swath of fine golden sand backed by the magnificent Mediterranean, which sparkles in the morning light. In the distance the white hills of Tangiers mark the doorway to Africa.

Parking is tight in town, so José has developed his own system: Wedge the car into an awkward space and turn on the emergency flashers. Once we are inside the Mercado de Abastos, where José starts every day in Zahara, the sense of urgency dissipates. It’s a small but powerful collection of vendors, with a dramatic rendering of Zahara’s famous bluefin tuna population swimming over the stalls. We belly up to the bar for a café con leche and thick toast rubbed with tomato and dripping with olive oil.

Caffeine and calories absorbed, José is ready to shop. He moves from stand to stand, greeting the fishmongers and butchers and farmers with jokes and gentle ribbing. Midsummer has turned the fruterías into rainbow displays of Spain’s agricultural might: pyramids of peppers, purple mountains of eggplants, fantastic piles of rough-skinned melons and stone fruit.

It’s not surprising that José has gazpacho on the mind—it’s on everyone’s mind around here, the hero of the Andalusian summer, drunk like vitamin water to slake the collective thirst of southern Spain in the dead heat of July. But tomatoes are only part of the picture. We bound from stall to stall, collecting potential constituents: clamshells of summer berries, a crate of burgundy cherries, bags of cucumbers and peppers and aromatics. “You can make gazpacho with anything,” José tells me for the third time this morning.

José’s wife, Patricia, known as Tichi, grew up just east of Zahara in the bustling port city of Algeciras, and the summer serves as a long family reunion for the extended clan: siblings, cousins, childhood friends. Tichi’s mom, Pilar, is the undisputed queen of gazpacho, and her classic rendition—tomato, cucumber, green pepper, garlic, olive oil, and sherry vinegar—becomes the lifeblood of the house for the summer.
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But gazpacho is more than a single set dish—it’s an idea, a blueprint for extracting the most out of peak-season produce. We make a gazpacho verde, a green rendition with melon and mint and a whisper of garlic. The crate of cherries from the market becomes the base of another gazpacho, rounded out with tomatoes, red bell peppers, and sherry vinegar. “Like everything in the kitchen, you think about balance,” says José. “A little sweet, a little salty, a little acidic. Blend and taste and adjust.” Strawberries, watermelon, avocado—all await a gazpacho fate later in the week.

If the ingredients are flexible, the technique is not. “Always blend the base until it’s really smooth. If you want texture, add it with the garnish,” José says. Some we garnish with finely minced pieces of the soup’s main constituents, others with nubs of bread fried in olive oil.

José devotes no small amount of daily energy to that other classic Spanish thirst quencher: sangria. Every afternoon there is a new sangria to try before lunch. Yesterday it was cherries and red wine and sweet vermouth as the base; tomorrow it will be peaches and thyme and white wine. Today José mixes chunks of honeydew melon with sugar, fresh mint, and the peel of a lime and an orange. (For more on José’s sangria philosophy, see Sangria.) Two hours later, just before lunch is served, he empties two bottles of ice-cold cava into the pitcher. Most of the sangria disappears before the first bites are taken.
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Casa Andrés, Zahara de los Atunes
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Tomatoes everywhere—a sea of red that covers the kitchen and spills into the adjoining rooms. The culinary equivalent of that scene in The Shining. Our gazpacho blood level (GBL) is already hovering at near 20 percent, so José finds other ways to work the fruit. Sofrito, of course, the tomato-and-onion sauce that finds its way into so many simmering pots and pans in Spain. And salmorejo, another part of the sacred trinity of southern Spanish cold soups (the almond-and-garlic ajo blanco being the third), made with yesterday’s bread, garlic, tomatoes, and enough olive oil to make it taste like a tomato mousse.

More tomatoes are halved, covered in olive oil and fresh herbs, and left in a 200˚F oven overnight—a yearly ritual started by Luis Bellera, José’s brother-in-law and favorite summer cooking partner. The tomatoes emerge jammy and addictive, like an adult fruit leather. We drape them over pressed rice to make vegetable sushi bites for snacks later in the day.

We’re deep into a late-afternoon session when José turns back to our breakfast at the market bar this morning—a plate of fast-scrambled eggs served on a bed of tomatoes. “Tomato and eggs—is there any better combination?” he said at the bar, fork in one hand, glass of Manzanilla in the other. “Every culture has a version—Chinese, Cuban, Turkish.”

José’s version starts with a ripping-hot pan coated with olive oil. He separates the eggs, beats the whites until foamy, and then gently folds in the yolks before adding it all to the pan. The eggs have barely touched the pan when José pulls it from the heat, stirring and scraping, peeling off large, moist curds from the golden mass. Just as the eggs begin to set, he slides them onto four fat rounds of ripe tomato, dressed with olive oil and coarse salt and a splash of sherry vinegar. Tomato steak and eggs.

Despite the fact that he runs some of the most ambitious modernist restaurants in the United States, despite his years of teaching the science of avant-garde cooking at Harvard, not to mention that he was one of the first chefs to go through the El Bulli system, cracking traditional dishes into little pieces and then putting them back together again, José is still an old soul in the kitchen, one whose internal GPS drives him to the tastes and textures of his childhood. Nowhere is that clearer than here in Deep Spain, home to the country’s purest strain of cooking.
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Maybe it’s the 90˚F weather, maybe it’s his seventy-eight-year-old mother-in-law who isn’t wowed by innovation, but José cooks and eats differently when he’s here—less tinkering, less frenetic energy, more focus on a single simple technique. The pantry holds little more than olive oil, vinegar, salt, and fresh herbs. (In these parts black pepper is considered aggressive.)

“Summer is the easiest time to be a cook,” he says. “What else do you want when flavors are strong and true? You don’t crave complexity; you crave purity.”

Casa Andrés, Zahara de los Atunes

[image: image]3:30 P.M. | Sunday, July 23

A few years ago José brought Eric Ripert, chef at New York’s Le Bernardin, to Zahara, and now Eric and his family rent a home down the road most summers. They wander by most afternoons for an aperitivo and lunch. Eric and his wife, Sandra, are ecstatic to hear we’re working on a vegetable book, expecting a lighter alternative to the usual onslaught of food. “I had to go on a detox after last summer,” Eric whispers to me in private.

But that’s not to be. The kitchen is overflowing with plant matter: olives of all colors and sizes, marinated in anything José could get his hands on—herbs, citrus peels, vinegars, and spices; canned white asparagus served with a sauce made from the canning liquid and Manchego cheese; a layered dish of sautéed vegetables: mushrooms, peppers, onions, and eggplant, each cooked individually to preserve its flavor and texture.

José talks Eric into cooking every few days, and Eric, being pretty much the nicest guy on the planet, obliges. A gorgeous tuna tartare one day, a light vegetable couscous the next. This afternoon, the Riperts’ last in Zahara, things take a more serious turn.

Eric is making bouillabaisse with rockfish he found at the Zahara market. He simmers red mullet and scorpion fish with fennel and leeks and Pernod, building a heady base for this famous stew. José, never one to entirely give up his kitchen, decides to make a “little rice,” which means a paella pan the size of a sundial, paved over with fat, sweet langoustines. Suddenly it’s Spain versus France, each country’s ode to the sea they share.

The vegetables fade to the background as a dozen hungry souls alternate bites between the two creations: a spoonful of the fragrant broth with its anise accent, a fork of rice slicked with sofrito and sea essence—dueling songs sung in the key of the Mediterranean.

At first, the only sound at the table is the scraping of forks, the sliding of spoons.

Finally, José breaks the silence. “I’ve got it—a bouillabaisse without fish!”

A fishless fish soup? Eric only smiles and shakes his head.

“Trust me. It will be amazing.”




Microwaved Corn Four Ways
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Boiled, steamed, grilled: There are plenty of ways to cook delicious corn, but it turns out, to my everlasting surprise, the microwave has them all beat. Nothing could be simpler: The corn comes out tender and sweet and the husks and silks slip right off with no effort. Then the corn is your canvas: All you need to do is open your pantry, unlock your imagination, and start painting. Mayonnaise, hot sauce, miso, sesame seeds, chile powder, popcorn crumbs, grated Parmesan—you could do this every day of the year and never eat the same version twice. Here are four smart ways to start.




SERVES 4

4 ears of corn in the husk

Put 2 of the ears of corn in the microwave and cook on high for 7 to 8 minutes. Carefully remove the corn and cut off the bottom ¼ inch of each ear. Pick up the ear by the top, and the husks and silks should fall off, leaving a clean ear. Magic! Repeat with the remaining 2 ears. (If you are only cooking one ear of corn at a time, it will take 5 to 6 minutes.) When the corn is cooked, slather and sprinkle with one of the following combinations.




Creole Rémoulade Corn

MIX AND SLATHER




⅓ cup mayonnaise

1 tablespoon Dijon mustard

1 teaspoon fresh lemon juice

1 teaspoon chopped parsley

1 teaspoon hot sauce

1 teaspoon chopped capers

A few dashes Worcestershire sauce

½ scallion, white and pale green parts only, thinly sliced

2 teaspoons finely chopped cornichons

Kosher salt

SPRINKLE




1 teaspoon paprika

¼ teaspoon cayenne pepper




Sesame-Yogurt Corn

MIX AND SLATHER




½ cup Greek yogurt

2 tablespoons tahini

½ teaspoon kosher salt

1 tablespoon fresh lemon Juice

SPRINKLE




1 tablespoon za’atar




Miso Butter Corn

MIX AND SLATHER




4 tablespoons butter, at room temperature

2 tablespoons white miso

SPRINKLE




1 tablespoon furikake

¼ teaspoon togarashi




Elote Loco (AKA Crazy Corn)

MIX AND SLATHER




Pinch of chile pequín or chile de árbol powder or cayenne pepper

Pinch of freshly ground black pepper

¼ cup mayonnaise

SPRINKLE




½ small white onion, minced

2 ounces Mexican queso fresco, finely grated

2 tablespoons corn nuts, finely chopped

Leaves from 3 or 4 cilantro sprigs, finely sliced

1 lime, quartered




Austin Grill Corn Soup

[image: image]

When I moved to DC, there was a restaurant called Austin Grill, the fulfillment of a dream of my friends Rob and Robin Wilder of having a Tex-Mex restaurant in DC. They were looking for a chef to open a Spanish restaurant, another first for the capital. When I came to town to interview for that position, the Wilders took me to Austin Grill. Full of life and good karma, it was my first Tex-Mex experience. I fell in love with this soup from the great chef Ann Cashion. And I fell in love with the style of restaurant—one where the food is excellent but the environment is casual and fun. I took the job, moved to DC, and eventually built a series of restaurants modeled after Austin Grill’s special blend of serious food but relaxed atmosphere. This is a small homage to the Austin Grill, and to my friend and partner Rob Wilder.




SERVES 4

3 tablespoons extra-virgin olive oil

1 yellow onion, minced

2 poblano peppers, minced

2 garlic cloves, minced

4 large ears corn, shucked, silks removed, and kernels cut off (about 3½ cups)

¾ to 1 cup whole milk

Kosher salt and freshly ground black pepper

TO FINISH




½ cup grated Monterey Jack cheese or sharp cheddar

Chopped cilantro

Tortilla chips

Heat the oil in a medium saucepan over medium heat. Add the onion and cook until softened, about 5 minutes. Add the poblanos, garlic, and half of the corn kernels and cook until everything is nice and soft, about 10 minutes.

Meanwhile, puree the remaining corn in a blender or food processor until smooth.

Stir the corn puree and ¾ cup of the milk into the soup and simmer for a few minutes to let the flavors get friendly. Add up to ¼ cup more milk to thin the soup, if necessary. Season with salt and pepper.

To serve, place a generous spoonful of shredded cheese in the base of each of four bowls. Ladle the soup on top and garnish with cilantro and tortilla chips.
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This soup is decadent—so decadent that it almost eats like a dip. If you want to make it a full-on dip, stir a cup of grated Monterey Jack cheese into the soup. Serve with a bowl of corn chips or some warm corn tortillas, plus a round of cold beers.




Corn Cakes à la Irma Rombauer
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Of the thousands of cookbooks I have at home, my copy of an early edition of Joy of Cooking, signed by Mrs. Rombauer, is one of my most beloved. Every cuisine should have a kitchen bible like this— an encyclopedic guide to making all of its most important dishes. No photos, no flash, no tricks, just page after page of no-nonsense recipes. One summer many years ago I pulled over at one of those great roadside stands and bought some amazing silver corn. When I got home, I opened Joy of Cooking, found this recipe, and fifteen minutes later, my family was devouring these incredible little cakes. They make an equally great snack or side dish, or a full meal if you serve them with eggs, which I recommend—try it for breakfast.




SERVES 4 (MAKES ABOUT 16 CORN CAKES)

1 cup fine stone-ground cornmeal

2 tablespoons butter, melted

1 teaspoon kosher salt

1 cup boiling water

½ cup whole milk

1 large egg

2 medium ears corn, shucked, silks removed, and kernels cut off (about 1½ cups)

½ cup all-purpose flour

2 teaspoons baking powder

Butter or oil for greasing the pan

GARNISH




Honey (optional)

Cooked corn nuts or corn kernels

Maldon salt

Combine the cornmeal, butter, and salt in a medium heatproof bowl. Add the boiling water and stir until smooth. Cover and let sit for 10 minutes.

Whisk the milk with the egg in another bowl, until frothy. Fold into the cornmeal mixture, along with the corn kernels. Mix the flour with the baking powder in a small bowl, then fold into the batter just until incorporated.

Lightly grease a griddle or a large skillet and heat over medium-high heat. For each corn cake, pour ¼ cup of the batter onto the griddle to form a thin cake about 3 inches in diameter; do not crowd the pan. Cook the cakes until bubbles appear on the surface, 2 to 3 minutes, then flip the cakes and cook until golden on the bottom, 30 seconds to 1 minute longer. Remove from the griddle and continue to make more cakes.

To serve, garnish each corn cake with a drizzle of honey (if using), a few corn nuts or fresh kernels, and a pinch of Maldon salt.
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You could serve these cakes with a dozen different condiments—from fresh mango salsa to guacamole to a few dashes of your favorite hot sauce. I’m a purist, so I eat them as is, but feel free to experiment.




Uchepos
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The first time I tasted an uchepo was on a visit to Michoacan to see the region’s famous monarch butterflies. (I’m a huge butterfly aficionado.) Halfway there, I got a call from Diana Kennedy, the great Mexican cooking authority, summoning me to her home a few hours south in Oaxaca. Diana has dedicated her life to uncovering the who, what, when, where, and how of regional Mexican cuisine, and when she invites you to eat, you drop whatever you’re doing. So that day my family went to see the butterflies and I went to see another force of nature, one of the greatest food anthropologists the world has ever known. She served me uchepos that day, similar to tamales but made with fresh corn, which gives them astonishing sweetness and purity of flavor. We make our own uchepos at Oyamel. They can be served savory with salsa and a drizzle of crema, or sweet with condensed milk.




MAKES 8 TO 10 UCHEPOS

12 ears corn, shucked, silks removed, and kernels cut off (8 cups), or four 10-ounce packages frozen corn, thawed

½ cup semolina flour

⅓ cup milk

5 tablespoons butter

2 tablespoons Mexican crema or crème fraîche, plus more for serving

2 teaspoons kosher salt

1 teaspoon sugar

8 to 10 large dried corn husks, soaked in hot water until very pliable

Tomatillo-Chile de Árbol Salsa

Queso fresco

To make the batter, combine 6 cups of the corn, the flour, milk, butter, crema, salt, and sugar in a blender and puree.

Drain the soaked corn husks. Set a corn husk on a work surface with the wide end closest to you. Spoon a scant ½ cup of the batter onto the husk and top with ¼ cup of the whole corn kernels. Fold the sides of the husk over the filling to enclose it, then fold the far end over; leave the end closest to you open. Transfer the uchepo to a plate, seam side down. Repeat with the remaining corn husks, batter, and corn kernels.

Fill the bottom of a steamer with water and arrange the uchepos in the steamer basket. Bring the water to a boil over high heat, then reduce the heat, cover, and steam the uchepos over simmering water for 1½ hours; check the water level from time to time.

Serve the uchepos hot with the salsa, queso fresco, and crema. These reheat well, so refrigerate or freeze any leftovers and reheat them (thawing first if frozen) in the microwave.




FOOD FIGHTERS

Up Top Acres

WASHINGTON, DC
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Photography by Leah Beilhart



The idea for Up Top Acres started with a seedling planted on the rooftop of Oyamel, my Mexican restaurant in DC’s Penn Quarter. First came a patch of micro-herbs: tiny cilantro leaves, pea shoots, little green umbrellas of basil and oregano. Then a few rows of tender lettuce. A humble start, but the plants were germinating, the roots were digging in deeper.

For as long as the building on the corner of 7th and D Street had stood, the roof was as useless as a thousand other roofs across the DC cityscape. Rooftops are like deserts in the city—blank spaces that do little more than absorb light. But Kathleen O’Keefe, Kristof Grina, and Jeff Prost-Greene, the trio behind Up Top Acres, saw the potential to do something more: to turn those little urban patches of desert into green spaces, and to feed people along the way.

The farming revolution of the twenty-first century is a revolution of ideas. It’s not possible for farmers to work harder than they already do, so they need to work smarter. Luckily we have some of the sharpest minds in the country searching for creative solutions to some of our greatest challenges: shrinking open spaces, water shortages, food travel mileage. Did you know that 80 percent of people in the United States live in cities? Or that food travels an average of 1,500 miles before it makes it onto your dinner table? These are challenges we’ll need to face in the coming years, and Up Top is doing their small part.

Rooftop gardens are like the food trucks of the farming world: they add an alternative to the traditional mom-and-pop farm, and an easier in for young farmers who want to start their own projects. The DC-raised trio behind Up Top are like the Avengers of modern farming, each with a particular specialty: Kathleen is an urban planner, Kristof is an expert in soil science, and Jeff focuses on the business side. Together they’re expanding the tool set of the traditional farm. They do data collection on urban rainfall. Crunch numbers on soil yields. And they partner with the University of Maryland on green-roof research.

This is the path forward, a way to combat food scarcity, to help eliminate food deserts, to turn underused spaces into opportunities. With innovations like these rooftop gardens, farming will become less isolated, more interdisciplinary and interconnected, more a part of our communities. “We want to change the way people think about building cities,” says Kathleen. “We want cities to go from concrete jungles to living, breathing ecosystems. We want rooftop farming to be the norm.” And it’s happening: Up Top Acres, which operates farms in the DC area, has helped turn Washington into a national leader in green-roofing and storm-water management.

Of course, none of this would mean much if their lettuces and herbs and vegetables didn’t taste so good. But the stuff they grow is incredible. Picking herbs for my restaurants on the roof of Oyamel, pulling carrots from the dirt with a view of the Washington Monument and the Capitol rotunda in the distance: It’s a small but potent taste of the future.




Smashed Cucumber Salad
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I’m not one to follow food trends, but Matt keeps telling me that all the cool kids are smashing cucumbers these days. (I thought they were still smashing pumpkins . . .) Turns out the smashing breaks down the cells in the cucumber and allows it to soak up the dressing. Mostly you find these broken pieces of cucumber dressed up with Asian accents—sesame oil, ginger, scallions; but the Spanish boy in me always comes out, so I reach for smoked paprika and sherry vinegar and plenty of olive oil. You won’t be able to stop eating this.




SERVES 4 TO 6

SMASHED CUCUMBERS




2 seedless (English) cucumbers

2 tablespoons kosher salt

GARLIC DRESSING




4 garlic cloves

Kosher salt

2 tablespoons sherry vinegar

2 teaspoons pimentón

2 chiles de árbol, stemmed, seeded, and broken up

2 tablespoons chopped parsley

GARNISH




¼ cup extra-virgin olive oil

Chopped parsley

FOR THE CUCUMBERS




One at a time, put the cucumbers in a sturdy plastic bag and smash lightly with a rolling pin or heavy skillet to crack the skin and flesh a bit—this will make more nooks and crannies for the dressing. Quarter the cucumbers lengthwise, then cut crosswise into 1-inch pieces and place in a bowl. Sprinkle the cucumbers with the salt and refrigerate while you make the dressing.

FOR THE DRESSING




Finely chop the garlic, then smash it to a paste with a pinch of salt, using the flat side of your knife. Transfer the paste to a small bowl, add the vinegar, pimentón, chiles, and parsley, and season with salt.

TO FINISH




Drain the cucumbers and pat dry. Return to the clean bowl, add the dressing, and toss well. Let marinate for 5 minutes to allow the cucumbers to absorb the flavors of the dressing.

Spoon the salad into a serving bowl and drizzle the olive oil on top. Sprinkle with chopped parsley and serve immediately.
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Now that you’ve figured out how to smash a cucumber, take it on a tour around the world. Swap the Spanish-style dressing in the recipe above for any of these.




KOREAN DRESSING

1 large garlic clove

1 teaspoon grated fresh ginger

1 tablespoon gochujang

1 tablespoon rice wine vinegar

1 tablespoon canola oil

1 teaspoon toasted sesame oil

Toasted sesame seeds




THAI DRESSING

2 teaspoons minced lemongrass, tender inner parts only

Pinch of dried chile

1 tablespoon fish sauce

1 teaspoon sugar

Juice of 1 lime

2 tablespoons canola oil

Crushed peanuts




MEXICAN DRESSING

1 garlic clove

1 canned chipotle chile in adobo

Juice of 1 lime

2 tablespoons canola oil

Chopped cilantro

Corn nuts







Cucumber Shaved Ice
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Cucumber is 96 percent water, meaning it’s well on its way to becoming an ice. When you puree a whole cucumber in the blender with lemon and sugar, its color and flavor really come alive—resulting in a brilliant green juice with a sweet-tart balance. You could drink the juice on its own—it’s a bright eye-opener in the morning—or shake it with a few jiggers of gin for a round of cocktails. But to get the most out of this precious liquid, freeze it and scrape it into fine crystals. I like to serve the shaved ice in chunks of hollowed-out cucumber, like cucumber canoes, with a flurry of fresh herbs over the top.




SERVES 4

2 seedless (English) cucumbers, cut into 1-inch pieces

3 tablespoons sugar

½ teaspoon kosher salt

¼ cup fresh lemon juice; reserve 1 lemon half

Chopped basil, mint, and/or dill

Put the cucumbers in the blender, add the sugar, salt, lemon juice, and lemon half, and puree until smooth and bright green. Strain through a fine strainer.

Pour the juice into a shallow 8-inch-by-8-inch dish and place in the freezer. Once the juice begins to freeze (after about 20 minutes), use a fork to scrape the surface to create fine flakes of frozen cucumber ice. Return to the freezer and repeat every 20 minutes until you have a full dish of bright green shaved ice.

Divide the ice among four small bowls and garnish with fresh herbs of your choice.
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Layer in different flavors by blending the cucumber with some aromatics (lemongrass or ginger) or fresh herbs (dill, basil, and/or cilantro). Or fill individual bowls with Greek yogurt, scatter on some diced cucumber, and finish each one with a big scoop of the shaved ice and some chopped herbs. It makes for a refreshing end to a summertime meal.




Berenjenas con Miel

FRIED EGGPLANTS WITH HONEY
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Eggplants love high heat and they love oil; combine the two, and you have some very happy eggplants. This is one of the most popular dishes at Jaleo. It’s a salty-sweet combo from the south of Spain, where it would be served with dark sugarcane syrup—part of the Arabic influence that has infused so much of Andalusia’s cooking. We soak the eggplant in buttermilk to remove some of the bitterness and soften the flesh, then drizzle it with the best local honey we can find.




SERVES 4 TO 6

2 pounds very firm Japanese eggplants

¼ cup kosher salt

1 cup whole milk

1 cup buttermilk (or another cup of milk stirred together with 1 tablespoon white vinegar or fresh lemon juice)

About 4 cups neutral oil for deep-frying

About 1¼ cups all-purpose flour

2 tablespoons honey

Finely grated zest of 2 lemons

Maldon salt

Using a mandoline or a sharp knife, slice the eggplants into ¼-inch-thick rounds. Toss the eggplant slices with the salt and spread them out on a cooling rack set over a baking sheet. Let drain for 15 minutes, then blot the slices dry with paper towels.

Transfer the eggplants to a bowl and cover with the milk and buttermilk; use a small plate to keep the eggplants submerged. Let soak in the refrigerator for at least 2 hours, or up to 8 hours.

When ready to fry the eggplants, heat 2 inches of oil to 350˚F in a large deep saucepan. Line a large plate with paper towels. Put the flour in a wide bowl.

Drain the eggplant slices and pat dry. Working in batches, dredge the eggplant slices in the flour, shaking off the excess, add to the hot oil, and fry until golden brown, about 3 minutes. Transfer the slices to the lined plate to drain. Be sure to return the oil to 350˚F between batches.

Mound the fried slices on a platter or individual plates and drizzle the honey on top. Sprinkle with the lemon zest and Maldon salt and serve immediately.




Dancing Eggplant
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You’d probably be surprised by how often I use the microwave at home—not just to heat up leftovers or milk for coffee but to cook. Believe it or not, it’s a pretty good way to cook vegetables, from steamed asparagus to corn on the cob. Eggplant is a another good choice, with soft, moist flesh that allows the vegetable to steam in its own juices in just a few minutes in the microwave.

The sauce here is a play on the one that adorns nasu dengaku, the Japanese eggplant dish in a sweet-salty-umami-rich glaze of miso and mirin. The “dancing” part comes from the bonito flakes, finely shaved dried tuna, that twist and turn as the heat rises off the eggplant.




SERVES 4

GINGER-SOY SAUCE




One 1-inch piece fresh ginger, peeled and finely grated

3 tablespoons sugar

2 tablespoons oyster sauce

2 tablespoons soy sauce

2 tablespoons rice vinegar

1½ tablespoons Shaoxing wine (Chinese cooking wine) or dry sherry

¼ cup doenjang (fermented soybean paste) or light miso

1½ teaspoons toasted sesame oil

EGGPLANT




4 Japanese eggplants (about 7 ounces each)

Bonito flakes (katsuobushi)

FOR THE SAUCE




Combine the ginger, sugar, oyster sauce, soy sauce, rice vinegar, and Shaoxing in a small saucepan and heat over medium heat, stirring occasionally, until the sugar is dissolved. Stir in the doenjang and sesame oil; keep warm over low heat.

FOR THE EGGPLANT




Prick each eggplant all over with a fork. Wrap the eggplants individually in plastic wrap. Cook them two at a time in a microwave oven on high, turning once, until tender, 4 to 5 minutes.

Carefully unwrap the eggplants and slice lengthwise in half. Brush the cut sides with the sauce and then cut each half into 4 pieces. Transfer to a serving platter, garnish with a sprinkling of bonito flakes, and serve immediately.




Vegetable Nigiri
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Koji Terano, a chef from Osaka on my R&D team, developed this beautiful sushi display. The variety of taste and texture in the vegetable world makes for nigiri every bit as interesting and delicious as that made from fish.




Sushi Rice

MAKES ABOUT 5 CUPS

2 cups sushi rice

½ cup rice vinegar

1½ tablespoons sugar

1 teaspoon kosher salt

Rinse the rice in a bowl of cool water, stirring gently to remove some of the starch. Drain and repeat twice; the water should be almost clear by the third time. Drain the rice.

Put the rice in a medium saucepan, add 2 cups water, stir, and let soak for 10 minutes. Cover the pan and bring to a boil over high heat, then reduce the heat to low and cook for 15 minutes. Remove from the heat and let the rice steam for 5 minutes.

While the rice is cooking, mix the rice vinegar with the sugar and salt in a small bowl, stirring until the sugar and salt are dissolved.

Spread the rice out on a baking sheet and drizzle the seasoned vinegar evenly over it. Using a wooden spoon, turn and gently fold the rice to separate the grains and distribute the vinegar, making sure not to mash the grains too much. Keep folding the rice until it is cool enough to handle. Cover with a clean kitchen towel if not using immediately.




Shiitake Nigiri

1 tablespoon extra-virgin olive oil

4 meaty shiitake mushrooms, stemmed, caps cut in half

8 ovals Sushi Rice

Soy sauce

Grated zest and juice of ½ lemon

Maldon salt

Heat the olive oil in a small sauté pan over medium-high heat. Add the shiitakes and cook, turning occasionally, until tender and golden brown on both sides, 4 to 5 minutes. Remove from the heat.

Top each oval of sushi rice with a piece of shiitake. Brush with a little soy sauce and sprinkle each one with some lemon zest, a drop or two of lemon juice, and Maldon salt.




Avocado Nigiri

1 teaspoon extra-virgin olive oil

Eight ¼-inch-thick slices firm but ripe medium Hass avocado

8 ovals Sushi Rice

Soy sauce

½ lime

Freshly ground black pepper

Maldon salt

Heat the oil in a large nonstick sauté pan over medium-high heat. Add the avocado slices and cook until browned, about 1 minute. Transfer to a plate and cut each slice crosswise in half.

Top each oval of sushi rice with 2 slices of avocado, browned side up. Brush a little soy sauce over the avocado and squeeze on a few drops of lime juice. Garnish each nigiri with a little black pepper and a few sprinkles of Maldon salt.




Tomato Nigiri

4 plum tomatoes, blanched and peeled

2 teaspoons kosher salt

2 teaspoons sugar

8 ovals Sushi Rice

Extra-virgin olive oil for drizzling

8 small basil leaves

Maldon salt

Preheat the oven to 225°F. Line a small baking sheet with parchment paper.

Quarter the tomatoes lengthwise and scoop out the seeds (reserve them for another use). Arrange the tomato wedges on the lined baking sheet and season with the salt and sugar. Bake for about 3 hours, turning the tomatoes once or twice, until quite dry. Let cool.

Top each oval of rice with a piece of tomato. (You’ll have extra tomatoes; save them for salads and sandwiches.) Drizzle with olive oil and garnish each one with a basil leaf and a few sprinkles of Maldon salt.




Eggplant Nigiri

3 tablespoons soy sauce

2 tablespoons light brown sugar

½ teaspoon rice vinegar

1 small Japanese eggplant

8 ovals Sushi Rice

1 teaspoon finely grated fresh ginger

To make the tare, combine the soy sauce and brown sugar in a small saucepan, and bring to a boil, stirring to dissolve the sugar. Remove from the heat and let cool, then stir in the rice vinegar.

Put the eggplant on a microwave-safe plate, cover with plastic wrap, and microwave for 4 minutes. Remove and let cool slightly.

When the eggplant is cool enough to handle, halve it lengthwise and cut it into strips that fit comfortably over the rice. Top each oval of rice with a piece of eggplant and brush with the tare. (This may remind you of unagi, the soy-glazed eel used often in sushi.) Garnish each one with a pinch of grated ginger.




Fassolaki Ladera

BRAISED GREEN BEANS IN TOMATO SAUCE
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I grew up eating green beans stewed in tomatoes—huge amounts of olive oil, sometimes paprika, and the beans cooked to the point of collapse. I thought that was special to Spain, but then I started seeing the combination in other Mediterranean kitchens. While traveling in Greece, I was lucky enough to meet Aglaia Kremezi, a cookbook author who lives on the island of Kea, one of the most beautiful and unchanged of the Greek islands, a place that still lives by the rhythms of the Aegean. She served me this incredible green bean dish, very similar to the one I grew up eating but with the addition of potato. I love how the same ingredients and ideas travel across giant spaces and get reinterpreted by time and circumstance. Which means you can add a new touch—a spice, fresh herbs, another vegetable—and write your own chapter in the long history of tomatoes and green beans.




SERVES 4 TO 6

½ cup extra-virgin olive oil

2 cups coarsely chopped onions

Kosher salt

3 garlic cloves, coarsely chopped

2 pounds young green beans, ends trimmed

2 teaspoons Maraş or Aleppo pepper or a good pinch of crushed red pepper

1 pound Yukon Gold potatoes, peeled and cut into 1½-inch cubes

Freshly cracked black pepper

1 cup chopped flat-leaf parsley

4 or 5 ripe tomatoes, cored, quartered, and pureed in a blender (about 3 cups), or one 28-ounce can diced tomatoes, with their juice

Crusty bread

Crumbled feta cheese (optional)

Heat ½ cup of the olive oil in a large enameled cast-iron casserole over medium-high heat. Add the onions, sprinkle with a few good pinches of salt, and sauté until softened, about 5 minutes. Add the garlic, beans, Maraş pepper and sauté, stirring often, until the beans are softened, about 10 minutes.

Arrange the potatoes on top of the beans in one layer, pressing down to nestle them in snugly. Season with salt and cracked pepper and sprinkle with all but 2 tablespoons of the parsley. Top with the tomatoes and bring to a boil over high heat. Cover, reduce the heat to medium-low to maintain a simmer, and cook until the beans and potatoes are tender and the tomatoes have broken down, about 25 minutes; stir occasionally and check periodically to make sure there’s enough liquid in the pan, adding just a little water if the sauce becomes too dry. Season again with salt and pepper.

With a slotted spoon, transfer the beans and potatoes to a serving platter. If necessary, increase the heat and cook the sauce until it thickens. Pour the sauce over the beans and potatoes, sprinkle with the reserved parsley, and serve warm or at room temperature, with crusty bread and, if you like, feta cheese.
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Aglaia likes to switch out half of the green beans for another vegetable—small zucchini or even okra. Like I said, play around and put your own stamp on this lovely Mediterranean dish.




BUILDING BLOCKS

Piquillo Peppers

The king of Spanish peppers, these bright red beauties from the north of Spain are found roasted and jarred in supermarkets across the country. Their size and sturdy structure make them perfect for stuffing. Find a supply online, or at a gourmet market, and keep a few jars in your pantry at all times for improvised tapas. Or, if you can’t get jarred piquillos, roast your own peppers; the smaller peppers you find in farmers’ markets in the summer are especially good here. Roast them over an open flame, turning occasionally, or in a 400˚F oven, until the skin is blistered and the flesh is soft. Peel and seed. Now they’re ready to stuff!
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IDEAS





	Whip ½ pound fresh goat cheese with an electric mixer until light and creamy. Fold in 1 tablespoon chopped fresh basil, parsley, and/or thyme. Spoon into the peppers.

	Fill the peppers with chunks of smoked mozzarella and bake in a 400˚F oven until the cheese is melted. Serve on toasted bread, topped with Mojo Verde.

	Make a potato or tuna salad with the Vegan Allioli and spoon it into the peppers.

	Roast the peppers whole in a 350˚F oven until concentrated and almost syrupy. Dress with balsamic and soy and serve with anything from toast to fried eggs to grilled meat or fish.
















Beefsteak Sandwich
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Like many people in the world, I grew up eating food stuffed between two pieces of bread. My first food memories are of the tomato and mayonnaise sandwiches my parents made with toasted Bimbo, the Wonder Bread of Spain. Sometimes they’d add a layer of serrano ham. I’d always thought that tomato sandwiches were unique to my childhood, but then I came to the United States and discovered the BLT. As much as I love bacon, when the tomatoes are amazing, I’ll take this sandwich over a BLT any day.




SERVES 4

PICKLED RED ONION




¼ cup water

3 tablespoons red wine vinegar

1 tablespoon sugar

Pinch of kosher salt

1 teaspoon fresh thyme leaves

1 teaspoon whole black peppercorns

1 small red onion, halved lengthwise and thinly sliced

FOR THE SANDWICHES




2 extra-large beefsteak tomatoes (see Note), blanched and peeled

¼ cup Herb Dijon Mayonnaise

4 brioche rolls or hamburger buns, such as Martin’s potato rolls, split and toasted

Kosher salt and freshly ground black pepper

Extra-virgin olive oil for drizzling

1 Hass avocado, halved, pitted, peeled, and sliced

Alfalfa sprouts

FOR THE PICKLED RED ONION




Combine the water, vinegar, sugar, salt, thyme, and black peppercorns in a small saucepan and bring to a boil, stirring to dissolve the sugar and salt. Put the onion slices in a heatproof bowl, pour the hot brine over them, and set aside to pickle for 1 hour.

Drain the brine from the onion and reserve to pickle more onions. (Pickled onion can be made ahead and refrigerated for up to a week.)

TO BUILD THE SANDWICHES




Slice the tomatoes crosswise ¾ to 1 inch thick. You will need 4 nice slices for the sandwiches; reserve the extra slices for another use.

Spread the mayonnaise on the tops and bottoms of the rolls. Set the tomato slices on the bottoms, season with salt and pepper, and drizzle with olive oil. Top with the avocado slices, pickled red onion, and alfalfa sprouts. Close the sandwiches and serve.

NOTE: It’s important that the tomatoes be about the same diameter as the buns you are using for a well-balanced sandwich. One extra-large beefsteak tomato should yield 2 or 3 sandwiches.




Herb Dijon Mayonnaise

MAKES 1¼ CUPS

1 cup mayonnaise or vegan mayonnaise, such as Just Mayo

2 tablespoons capers

1½ tablespoons Dijon mustard

1 tablespoon chopped parsley

1 tablespoon chopped dill

2 teaspoons fresh lemon juice

Kosher salt

Combine the mayonnaise, capers, mustard, parsley, dill, and lemon juice in a bowl and mix well. Season with salt. Refrigerate until ready to use. (The mayonnaise will keep for up to a week in the refrigerator.)




LOVE LETTERS

Sofrito
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In cooking, we have a tendency to focus on the final dish—and to put it out there on Instagram, Facebook, or Twitter and watch the likes roll in. The final destination becomes the focus, but it’s the road that matters. Too often we overlook the backbone of those dishes—the stocks, the traditional sauces that makes the cooking of any country what it is. We Instagram the best piece of uni or otoro sushi, but we don’t think or talk about the soy or the rice or the rice vinegar. The details matter, and they don’t always fit into the photo.

For a Spanish cook, no dish exemplifies why the details matter better than sofrito. On paper, it’s dead simple: olive oil, tomatoes, maybe onions depending on where you are and what you’re cooking. But sofrito is always more than the sum of its parts. It’s the backbone of Spanish cooking—the sauce upon which we build countless traditional dishes.

Ramon Closes was one of my first mentors, and at his restaurant L’Antull in Roses, I was lucky to learn how to make big quantities of food and lots of different dishes from one base. Ramon was a great boss, but if the sofrito wasn’t done the way he wanted, he would explode and pans would fly around the kitchen. It was my job as a young cook to make a big batch of sofrito twice a week that would be used during the busy summer months. We started cooking it early in the morning and the sofrito would just be finishing six hours later as we went into lunch service. Speed is what counts in so many of the kitchens of today, but sofrito is a reminder that most great dishes need time.

The key to a great sofrito is slow-cooking the onions on their own until they become very soft—three or four hours for a huge batch. (We passed the onions through the meat grinder to bring them into submission before cooking them. I still think that’s the best way.) At the beginning the oil is hot, but as the water in the vegetable evaporates, the fibers break down, and the sugars break down and transform the harsh flavors of the onion into something sweet and magical. It’s like taming a wild horse. You don’t do that with brute force, but with affection; you convince them that you’re on their side. Then you add the tomatoes and continue that long, slow, magical simmering, extracting the water from the bright red fruit until it all concentrates into a dense, sweet jam. A few leaves of bay add a subtle green note, while a few shakes of pimentón give it a smoky, savory finish.
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Nothing made me happier than having the batch of sofrito set aside on the counter before that day’s service. Then after service, when the sofrito had cooled, I’d divide it among smaller containers and take it into the walk-in, ready to form the base of dozens of dishes—a proper arroz, a fish stew, a pot of slow-cooked vegetables. A great sofrito is one you can barely taste, but it’s the invisible hand that holds Spanish cuisine together.




Sofrito

CATALAN TOMATO AND ONION SAUCE
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Rule number one: Never make sofrito when you’re in a rush. The key to a great sofrito is to cook the onions very slowly until they’re a deep caramel color—we say 45 minutes here, which is fine, but it’s even better if you let them go for two hours or so. I find making sofrito very therapeutic, a way to tune out the chaos and make the world slow down around me. To watch these simple ingredients transform into something so soulful and vital is, for me, the ultimate expression of great cooking, a mysterious form of alchemy that makes everything the sofrito touches better, including the cook.




MAKES 3 CUPS

1½ cups extra-virgin olive oil

2 large Spanish onions, finely chopped (about 4 cups)

1 teaspoon sugar

1 teaspoon kosher salt

10 ripe plum tomatoes

1 teaspoon sweet pimentón

3 bay leaves

Heat the oil in a medium saucepan over medium-low heat. Add the onions, sugar, and salt and cook, stirring occasionally, until the onions are soft and golden brown, about 45 minutes. You want the onions to caramelize, but if they start to get too dark, add ½ teaspoon or so of water to keep them from turning brown.

Meanwhile, slice the tomatoes in half. Grate the cut sides of the tomatoes on the large holes of a flat or box grater set over (or in) a bowl. Discard the skins.

Stir the tomato puree, pimentón, and bay leaves into the onions and cook for another 20 minutes or so over medium heat. You’ll know the sofrito is ready when the tomatoes have broken down and deepened to an almost rust color and the oil has separated from the sauce. Remove from the heat and discard the bay leaves. The sofrito will keep covered in the refrigerator for 2 weeks.
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It takes time to make sofrito, so you may as well make a big batch. Once it’s cooled, you can scoop it into ice cube trays and freeze it. A single cube will add instant depth to soups, stews, and sautés of all stripes, Spanish or not.




Pa amb Tomàquet

TOMATO BREAD

[image: image]

You’ll find pa amb tomàquet on nearly every table across Catalonia. It may have become an iconic staple of the diet and a point of pride for the Catalans, but it was actually brought north by Andalusians who came to help build the railroads across the region. It’s an amazing example of opportunity cuisine: old bread and overripe tomatoes combined in a way that elevates both into one incredible whole.

There are a lot of ways to make tomato bread, but the biggest point of contention is how to apply the tomato. The traditional way is to cut the tomatoes in half and smash them into the toasted bread—if the bread is crispy and the tomato juicy, the crags of the bread will catch all that pulpy tomato goodness. The Catalans are so serious about their pa amb tomàquet that they grow specific tomatoes—tiny, thin-skinned, superjuicy— for the dish. Unless you have amazing summer tomatoes, though, you might be better off grating the flesh and spooning it onto the bread, as in the recipe here. (Just don’t tell any Catalan that’s what I told you.)




SERVES 4

2 ripe tomatoes

3 tablespoons extra-virgin olive oil, plus more for drizzling

Kosher salt

4 slices rustic bread (see Note)

1 garlic clove, halved (optional)

Cut the tomatoes in half. Grate the cut sides of the tomatoes on the large holes of a flat or box grater set over (or in) a bowl. Discard the skins. Add the olive oil to the grated tomatoes and season with salt.

Toast the bread. I love the smoke and char of a grill, but a broiler or toaster will do. If you like, rub the cut garlic clove over the bread before adding the tomatoes. Spoon the tomato mixture over the toast. Drizzle with a little more oil and serve.

NOTE: When I can get it, I use pan de cristal, a thin Catalan bread with a crisp crust and lots of irregular pockets in the crumb. But a great baguette or ciabatta or country loaf will do just fine.
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It doesn’t take a brain surgeon to see that tomato bread makes a brilliant base for other ingredients. Any of Spain’s great charcuterie (chorizo, cured pork loin, or, of course, jamón) would be a no-brainer; sliced Manchego cheese, anchovies, and escalivada all make for good partners too. Or use it as the base for an amazing sandwich.




China’s Sweetest Tomato Salad

[image: image]

In the United States, we think of a Chinese meal as being lots of big dishes that swallow up the table, but that’s only one side of the story. On one of my first trips to China with my family, we went to a place that was well known for jiaozi, the famous dumplings of the northern part of the country. The dumplings were light and delicate, with many different fillings, but what struck me most about the meal was the array of tiny dishes—almost like tapas—that began it. The thing I remember most was a little plate of tomatoes covered in sugar. Sugar! The sweet, crunchy granules played off the tomatoes beautifully, making them the unlikely hero of a memorable meal that helped expand my understanding of Chinese cuisine.




SERVES 4

4 large heirloom tomatoes (about 2 pounds)

1 pint cherry or grape tomatoes

DRESSING




½ cup rice vinegar

2½ tablespoons sugar

1½ tablespoons toasted sesame oil

Kosher salt

SUGAR MIXTURE




¼ cup sugar

¼ teaspoon kosher salt

1 tablespoon canola or toasted sesame oil

GARNISH




Chopped cilantro

Chopped mint

Freshly ground white pepper

BLANCHING AND PEELING THE TOMATOES




This technique works for all tomatoes, even cherry tomatoes (that’s right, I even peel my cherry tomatoes). Bring a pot of water to a boil. Using a sharp knife, score the round bottoms of the tomatoes. Boil the cherry tomatoes for 5 seconds and the heirlooms for 30 seconds, then remove and immediately transfer them to an ice bath. By the time the tomatoes cool, the skins should peel off easily. Arrange all the tomatoes on a plate and let them air-dry in the fridge for at least 1 hour.

FOR THE DRESSING




While the tomatoes are drying, combine the rice vinegar, sugar, and oil in a small bowl and mix well. Season with salt.

FOR THE SUGAR MIXTURE




Combine the sugar and salt in a small bowl and mix well. Stir in the oil until just incorporated; the sugar should have the texture of wet sand. The oil creates a little “membrane” around the sugar crystals so that they will dissolve more slowly on the tomatoes.

TO SERVE




Cut the heirloom tomatoes into 6 wedges each. Arrange the tomato wedges and cherry tomatoes on four plates and dress each serving with 2 or 3 tablespoons of the dressing. Garnish with cilantro and mint, season with white pepper, and sprinkle each serving with 2 or 3 tablespoons of the sugar mixture, making sure all the tomatoes get a bit of the crunchy sugar. Serve immediately.




My Tomato Sauce
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I make this for my family on weeknights in the late summer when the tomatoes in my garden are juicy and exploding with flavor. Outside of the summer months, canned whole peeled tomatoes work better in this sauce than out-of-season fresh tomatoes.

The oil must—must!—be very hot when you add the tomatoes; you want to fry them, not boil them, at this point. It’s the simple but vital step that gives this sauce its intensity and makes it different from any other tomato sauce you’ve tasted, and it’s why my girls can’t get enough of it. I add pimentón at the end, because I love the smoky undertone—it’s the Spanish in my blood. Never forget: The first recorded recipe for tomato sauce in Italy was called “Spanish sauce.” Boom!




MAKES ABOUT 4½ CUPS

¾ cup extra-virgin olive oil

8 garlic cloves

4 pounds ripe tomatoes, peeled and cubed, or three 28-ounce cans whole tomatoes, drained, 1½ cups of the juices reserved, and chopped

Kosher salt

Sugar

1 teaspoon pimentón (optional but highly recommended)

1 teaspoon freshly ground black pepper

Heat the oil in a large saucepan over medium-high heat. Add the garlic and cook until the cloves are softened and just starting to color, about 3 minutes. Turn the heat to high, and when the oil is bubbling, add the tomatoes (being careful not to splash yourself!). Let them fry undisturbed for a few minutes, until a crust forms on the bottom of the tomatoes and they start to pull away from the pan. Stir and repeat, allowing the tomatoes to fry in the oil undisturbed for a few minutes each time—be patient, you’ll need to do this three or four times to really develop the flavor of the tomatoes. Season the tomatoes with salt and sugar. Every tomato is different, so continue to taste and adjust as they cook; the amount of sugar you add will depend on the sweetness of the tomatoes.

Turn the heat down and simmer the sauce for 1 hour, or until it is thick and rich. (If the sauce gets too thick, add a splash of water to thin it out.) Stir in the pimentón, if using, and pepper, and season one more time with salt and/or sugar, if the sauce needs it. Serve immediately or let cool and refrigerate in an airtight container for up to 1 week.
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You can start by serving this with pasta (2 cups of sauce for a pound of dried pasta should do it) and grated Parmesan or aged Manchego cheese, but don’t stop there. I use this sauce for everything—to cover fried eggs, to stir into a stew, to serve as a base for braising green beans or other fresh legumes, and to have as a midnight snack, spooned straight from the refrigerator.




Tomato Tartare
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When El Bulli started serving this riff on classic tartare, they didn’t tell diners it was made from tomatoes. It was amazing to watch people eat this, love it, and then lose their minds when they discovered it was tomatoes, not beef. It’s astonishing how a slow-roasted tomato can take on the texture and appearance of raw beef, especially when dressed up with all the other traditional tartare ingredients.

The oven-dried tomatoes take some time to make, so you might want to double or even triple this recipe to have them around in the kitchen. You can use them for Tomato Nigiri, and they also work beautifully in a sandwich, on top of a burger, or tossed into a salad. Stored in the fridge under a layer of olive oil, they’ll hold for a few weeks.




SERVES 4

OVEN-DRIED TOMATOES




4 beefsteak tomatoes (about 3½ pounds), blanched and peeled

1 teaspoon sugar

1 teaspoon kosher salt

1 large Persian cucumber, peeled, halved lengthwise, seeded, and cut into ¼-inch dice

1 tablespoon minced shallots

1 tablespoon minced chives, plus more for garnish

1½ teaspoons HP Sauce

2 teaspoons Savora mustard

Kosher salt and freshly ground black pepper

Crackers or toast

FOR THE TOMATOES




Preheat the oven to 250°F. Line a baking sheet with parchment paper.

Cut the tomatoes into 6 wedges each and scoop out the seeds; reserve the seeds for another use if you like, such as Cauliflower Tabbouleh. Arrange the tomato wedges cut side up on the lined baking sheet and season with the sugar and salt. Bake for about 3 hours, turning the tomatoes once or twice, until quite dry. Remove from the oven and let cool. (The tomatoes can be prepared up to a week in advance. Put them in a shallow airtight container, cover with olive oil, and refrigerate until ready to use.)

FOR THE TARTARE




When you’re ready to serve the tartare, dice the dried tomatoes and transfer to a bowl. Add the cucumber, shallots, chives, steak sauce, and mustard and mix well. Season with salt and pepper.

Arrange on individual plates and garnish with chives. Serve with crackers or toast.

GREATER GOODS: Savora mustard is a classic mustard from Dijon made with a mix of spices, including nutmeg, cinnamon, and cayenne. It makes everything delicious—there’s no other quite like it. If you don’t have HP Sauce, you can substitute A.1. steak sauce, but HP definitely makes a difference.




Heirloom Bloody Mary
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I fell in love with the Bloody Mary early in my life—too early, some might say. I was no more than eight years old when I saw the name on the handwritten menu at a neighborhood bar in Barcelona close to the Sagrada Familia where my parents would take me. I kept asking my father, “What’s Bloody Mary? What’s Bloody Mary?” Finally he gave up and had the bartender make me one, with a tiny kiss of vodka. I don’t remember ever drinking more water in my life—the issue wasn’t the alcohol, it was the spice and salt. But I loved it. I make this late in the summer, with tomatoes from my garden, or with bruised tomatoes from the farmers’ market that I can buy for half the price.




MAKES 4 COCKTAILS

2 large heirloom tomatoes (about 2 pounds), preferably yellow, seeded and chopped (see Note)

4 ounces vodka

2 teaspoons capers

2 teaspoons harissa, or more to taste

Juice of 1 lime

A few shakes of Worcestershire sauce

2 pickled peppers (guindillas or peperoncini), stemmed, plus 4 peppers for garnish

Kosher salt

Ice

Put the tomtaoes, vodka, capers, harissa, lime juice, Worcestershire, and peppers in a blender and puree until very smooth. (Work in batches if you don’t have a large blender.) Season with salt and adjust to your own taste with more Worcestershire and/or a little extra harissa if you like. Strain the mix if you want it extrasmooth.

Pour into glasses filled with plenty of ice and garnish with the pickled peppers.

NOTE: Look for the juiciest tomatoes you can find. Try different types of heirlooms when they’re in season—Mister Stripey, Cherokee Purple, Green Zebra, or your favorite. Every Bloody will come out different, but that’s the fun part.
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What makes a Bloody so damn delicious is the balance of flavors—salty, sour, sweet, and spicy, plus an umami baseline from the tomatoes and Worcestershire. You can still achieve that same balance easily enough when switching up the key supporting players. For an Asian-style Bloody, try fish sauce with lime and Sriracha. Or go Mexican with chipotle, Maggi sauce, and lime.




Tomato Tart
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This recipe is all about the power of peak-season tomatoes. I’m not talking about July or early August, when tomatoes are great but still gathering force. I make this in September, when a full summer’s worth of sun turns tomatoes into something approaching perfection. The quick marinade adds another layer of flavor to the tart, but the most important move is cooking the tomatoes separately in the oven beforehand, which concentrates their flavor and texture into a sweet, savory, almost jam-like consistency. That’s the difference between a soft, soggy tart and a crispy one with lots of tomato flavor.




SERVES 4

2 tablespoons sugar

2 teaspoons kosher salt

1 tablespoon extra-virgin olive oil

2 garlic cloves, smashed

1 large sprig thyme

½ teaspoon sherry vinegar (or substitute white wine or champagne vinegar)

Freshly ground black pepper

6 medium tomatoes (about 4 pounds), blanched and peeled

One 14-ounce package Dufour frozen all-butter puff pastry, thawed but still cold

1 egg, beaten, for egg wash

Extra-virgin olive oil for brushing

Fresh herbs such as thyme, basil, and parsley for garnish

Maldon salt

Combine the sugar, salt, olive oil, garlic, thyme, vinegar, and pepper in a large bowl and stir to dissolve the sugar and salt. Add the tomatoes and turn gently to coat. Let marinate at room temperature for 45 minutes.

Position a rack in the center of the oven and preheat the oven to 375˚F. Line a rimmed baking sheet with parchment paper.

Remove the tomatoes from the marinade (reserve the marinade) and cut into ¼-inch-thick slices. Arrange the tomato slices in overlapping rows on the lined baking sheet, 6 to 8 slices to a row. Drizzle a little of the marinade on top of the tomatoes and bake until they are roasted and start to get a little color, about 30 minutes. Remove from the oven and let cool.

While the tomatoes are roasting, pour the reserved marinade into a small saucepan, bring to a simmer, and simmer until slightly thickened, about 10 minutes. Let cool.

On a floured work surface, roll out the puff pastry to a 9-by-13-inch rectangle, ⅛ to 1/16 inch thick. Prick the dough all over with a fork. Brush the dough with egg wash and arrange the tomatoes on top in overlapping layers, leaving about a ¾-inch border all around. Lightly brush the tomatoes with a little olive oil and bake for 30 to 40 minutes, until the pastry is golden brown.

Remove the tart from the oven and brush the tomatoes lightly with the reduced marinade. Drizzle with olive oil and finish with fresh herbs and a sprinkling of Maldon salt. Serve immediately.




FAMILIAS

Gazpacho

Gazpacho is so versatile and amazing that it deserves to be a verb instead of a noun: Will it gazpacho? Whether fruit or vegetable, as long as it’s juicy and soft, the answer is probably yes. At my home we gazpacho everything from asparagus to zucchini. Here’s how you can do the same.

Ingredients from one of the variations of Gazpacho

2 cups crustless bread torn into 1-inch pieces

¼ cup sherry vinegar

¾ cup extra-virgin olive oil

Kosher salt and freshly ground black pepper

Garnish for the chosen variation

Put the ingredients from your chosen variation, the bread pieces, and the sherry vinegar in a blender (work in batches if necessary) and blend until very smooth. With the blender running, slowly add the olive oil, blending until emulsified. Pour the gazpacho into a bowl and refrigerate until well chilled.

Taste the chilled gazpacho and add salt and pepper as needed. Pour into bowls or cups, garnish, and serve.
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Stale bread gives body to gazpacho, while olive oil adds a layer of richness.

Beets, cherries, and raspberries (separate or together) make brilliant bloodred gazpacho.

Melon makes one of my favorite late-summer gazpachos, especially with a bit of salty jamón on top.

Try any kind of tomato you can find: red, yellow, green, purple.









TIPS






	Make the gazpacho base out of the best seasonal fruit or vegetables you can find. You want something juicy with lots of natural sweetness—beets, berries, melon, and, of course, tomatoes of all colors.

	Use lots of olive oil— it will give the gazpacho body and richness—plus a good measure of sherry vinegar to sharpen the flavors.

	If you want an extra-smooth soup, pass it through a strainer after blending.

	Garnish with finely diced pieces of the gazpacho’s main ingredients—tomatoes, cucumber, peppers, melon—logical and lovely.
















Classic Gazpacho
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1 cucumber, peeled, halved lengthwise, seeded, and chopped

1 green bell pepper, cored, seeded, and diced

3 pounds plum tomatoes, quartered

2 garlic cloves

½ cup Oloroso sherry

GARNISH: Halved cherry tomatoes and croutons




OTHER VARIATIONS

Yellow Tomato Gazpacho

1 cucumber, peeled, halved lengthwise, seeded, and chopped

1 yellow bell pepper, cored, seeded, and diced

3 pounds yellow tomatoes, quartered

2 garlic cloves

½ cup Oloroso sherry

GARNISH: Halved cherry tomatoes and croutons




Cherry Gazpacho

1 pound ripe red cherries, pitted

1 pound ripe tomatoes, roughly chopped

1 red bell pepper, cored and seeded

1 cup water

GARNISH: Chopped cherries, tomato, and bell pepper




Avocado Gazpacho

3 avocados, halved, pitted, and peeled

1 small cucumber, peeled, halved lengthwise, and seeded

1 green bell pepper, cored and seeded

½ small zucchini

1 small garlic clove

1 cup water

GARNISH: Cubed avocado and croutons




Beet Gazpacho

1 pound beets, cooked (boiled or roasted), peeled, and chopped

1 pound ripe tomatoes, cored and halved

1 small cucumber

1 green bell pepper, cored and seeded

1 garlic clove

2½ tablespoons Oloroso sherry

GARNISH: Orange suprêmes and crumbled goat cheese




Melon Gazpacho

1 tablespoon mint leaves

1 pound honeydew or other green melon, peeled and roughly chopped

1 green bell pepper, cored, seeded, and chopped

1 garlic clove

1½ cups water

GARNISH: Diced jamón and mint leaves




White Asparagus Gazpacho

One 16-ounce can white asparagus, with its liquid

4 scallions, white part only (greens reserved for garnish), thinly sliced

1 small garlic clove

1 tablespoon yogurt

1 cup water

GARNISH: Chopped scallion greens




Watermelon and Watermelon Radish Salad
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Watermelon is a crazy fruit. Just the size and shape of it invites all kinds of interesting ideas. I thought about grilling it in thick steaks, but Matt said, “Nobody wants to eat hot watermelon” (not that I really believe that). I thought about soaking it in some strange potion that would give it a whole new flavor. Then I turned to my bookshelf, where I found a recipe in a Spanish cookbook from 1879 that instructed readers to stuff a watermelon with chicken and whole black truffles before burying it underground. Probably the most exciting and mysterious and impractical recipe I’ve ever seen. After all that, I ended up in a familiar place, this light and refreshing and supersimple salad that we served at Ku, a noodle house we ran in Las Vegas for years. It will have to tide you over while I work out the details of the buried stuffed watermelon.




SERVES 4

DRESSING




½ cup rice vinegar

3 tablespoons sugar

1 teaspoon kosher salt

1½ teaspoons toasted sesame oil

SALAD




2 watermelon radishes (6 ounces each), peeled and julienned (use a mandoline)

1 small seedless watermelon (4 pounds), rind removed, flesh cut into ½-inch dice and chilled, or 4 cups prediced watermelon

2 loose cups pea shoots

GARNISH




White sesame seeds

FOR THE DRESSING




Combine the rice vinegar, sugar, salt, and oil in a small bowl and whisk until the sugar and salt have dissolved.

FOR THE SALAD




Add the julienned radishes to the dressing and set aside to marinate for 10 to 20 minutes.

Drain the radishes, reserving the dressing. Mound about a cup of the watermelon on each of four salad plates. Top with the julienned radishes and then the pea shoots. Drizzle a bit of the reserved dressing over the salads, garnish with sesame seeds, and serve.




MINI ESSAY

Impossible Protein
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Look at the beautiful skillet to your left. What do you see? Soft scrambled eggs, a seared sausage patty, roasted tomatoes. Add some beans and black pudding and you’d have a full English breakfast.

Only, those aren’t eggs. And that’s not sausage. Those, my friends, are plants. That golden scramble is made with mung beans, that crispy patty is fashioned from potato protein and coconut oil. Is your mind as blown as mine?

It’s crazy to see how far the world of alternative protein has come since the early days of Boca burgers and Tofurky. Once upon a time, it was considered a neat trick to form soybeans into a vaguely turkey-looking shape for a vegetarian Thanksgiving. Or to build bacon strips out of tempeh and liquid smoke. I know many vegetarians cherish alternative proteins that look like meat but taste nothing like it, but those ingredients didn’t do much for me or any of my nonvegetarian friends.

I’m an unabashed omnivore. I love meat as much as anyone, but I know that I don’t need more of it in my life. Same goes for just about everyone in the United States. Less than 10 percent of us eat our daily recommended dose of vegetables, but on average we consume nearly twice as much animal protein as the USDA says we need to. What’s even more shocking is the toll the production of meat exacts on the planet: Livestock alone account for more greenhouse gases than all cars, boats, and airplanes combined.

By 2050 there will be 9 billion mouths to feed on this planet. It’s clear that we need new solutions to the age-old question of how to feed a world of hungry humans. The good news is that the past decade has seen an incredible surge in the amount of money and research going into tackling these very large issues. The difference between now and ten years ago is that suddenly people see this as more than just a question of satisfying vegetarians. We need to find a sustainable solution to one of the largest challenges of human history: how to feed a rapidly expanding world without destroying this beautiful planet we inhabit.

This convergence of challenges and opportunities— how to satisfy vegetarian desires, how to feed a rapidly expanding world, how to help humans eat more vegetables and less meat—has made this a much more important problem to solve than making tofu look like turkey. Suddenly the same minds thinking about how to put a man on Mars are the ones thinking about how to make a delicious burger from isolated plant proteins.

Impossible Foods, producer of the skillet “sausage” patty, became famous as the creator of the “burger that bleeds.” (It also became famous as the maker of the burger that inspired $400 million in investment from people like Bill Gates.) But there are others out there doing big things in the same space—Epic Burger Inc., Beyond Meat, Just Scramble, which makes vegetarian eggs that my family eats from time to time. (Those same fluffy eggs you see in the skillet.) The one brilliant thing they have in common is that they don’t just want to give vegetarians a new form of protein; they want to help meat eaters move more toward a plant-based diet. That means making products that don’t just look like animal protein but have the taste and the texture as well.

Nearly as impossible as the creation of these newfangled foods is predicting where all of this is going. Playing with our food at a molecular level is serious business, and we’ll need to be extravigilant about the way these technologies affect our diets. But every time I tuck into a skillet of sausage and eggs like this one, I feel like I’m biting into the future, and I like what I’m tasting.




Raw Zucchini Salad with Parmesan and Lemon
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Zucchini is versatile—it takes well to pretty much any preparation (sautéed, grilled) and any flavor profile (Middle Eastern, Chinese, Latin). But there’s something very special about eating it in its simplest state: raw, thinly sliced, and surrounded by the flavors of the Mediterranean, its favorite muse. Okay, so maybe the presentation is a little fancy—definitely more like what you’d find at one of my restaurants than in my home. But that’s only because the dish is so damn easy I need to give you something to do. You can skip the extra flourish and just lay the thin slices nicely on the plate, rather than rolling them up, but it’s fun to play with your food.




SERVES 4

LEMON DRESSING




1 tablespoon plus 1 teaspoon fresh lemon juice

1 teaspoon honey

¼ cup extra-virgin olive oil

Kosher salt

2 medium zucchini (¾ to 1 pound)

Kosher salt

TO FINISH




A chunk of Parmigiano-Reggiano for shaving

Extra-virgin olive oil

Maldon salt

Freshly cracked black pepper

Thyme leaves

Nasturtium leaves (optional)

FOR THE LEMON DRESSING




Stir the lemon juice and honey together in a small bowl until blended. Slowly whisk in the olive oil until the dressing is emulsified. Season with salt.

FOR THE SALAD




Cut the zucchini crosswise in half. Slice 3 of the halves lengthwise on a mandoline as thin as possible; if the slices are too thick, they’ll crack as you roll them up. If you don’t have a mandoline, use a sharp vegetable peeler. Cut the remaining zucchini half into ¼-inch dice.

Put the zucchini slices and dice in a bowl, season with salt, and toss gently. Let stand for 5 minutes.

Roll each strip of zucchini up around your finger and stand the rolled strips on a serving platter or individual salad plates. Sprinkle the diced zucchini around the rolls and drizzle with the lemon dressing.

Shave some Parmesan over the zucchini, drizzle with olive oil, and garnish with Maldon salt, pepper, thyme, and nasturtium leaves, if you’re using them.




Tichi’s Zucchini Soup
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My wife, Tichi, is a master of vegetable soups—she grew up on the southern coast of Spain, where vegetable soups like gazpacho and ajo blanco get people through the long hot summers. Her zucchini soup has been a favorite among family and friends for years, but when I asked her to make the recipe for this book, I uncovered a troubling secret: She uses Knorr bouillon cubes to make it. I don’t know what’s worse for a chef: finding out your wife is having an affair or finding out after twenty-five years that your wife has been using bouillon cubes! I kicked the bouillon cubes out of the kitchen, but even with plain water, Tichi’s soup is pretty special.




SERVES 4

2 pounds zucchini

2 tablespoons extra-virgin olive oil

1 medium onion, chopped

1 garlic clove, minced

Kosher salt

1 cup water

4 wedges Laughing Cow cheese

GARNISH




Extra-virgin olive oil

Maldon salt

Freshly cracked black pepper

Raw zucchini cubes

Croutons or toasted torn bread (optional)

Sesame seeds (optional)

Using a sharp knife, cut a 1-inch-thick slice off one zucchini. Cut this chunk of zucchini into cubes and set aside for garnish. Peel the remaining zucchini, quarter them lengthwise, and slice crosswise ½ inch thick.

Heat the olive oil in a large saucepan over medium heat. When it is hot, add the onion, garlic, and a pinch of salt, adjust the heat to maintain a gentle sizzle, and cook, stirring frequently, until the onion is soft and translucent but has not taken on any color, about 5 minutes. Add the sliced zucchini pieces and water, cover, and bring to a boil. Cook until the zucchini is soft, about 10 minutes.

Transfer the zucchini and any liquid in the saucepan to a blender (do this in batches if necessary). Add the cheese and blend until the soup is very smooth. Adjust the consistency with water if desired and season with a good measure of salt.

Ladle the soup into bowls and garnish with the diced zucchini. Drizzle with olive oil and sprinkle with Maldon salt and a few turns of cracked pepper. Garnish with raw zucchini cubes and croutons or sesame seeds, if using.
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This recipe is like a road map to the world of pureed vegetable soups. Swap out the zucchini for asparagus, broccoli, pumpkin, mushrooms, potatoes and leeks—or just about any vegetable you can think of.




Grilled Zucchini with Lots of Herbs
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My dad, Mariano, used to get huge zucchini that he would cut into thick slices and cook like a steak. I loved the big zucchini that we had when I was young in Spain, but I’ve fallen in love with the younger spring zucchini that I grow in my garden at home. It doesn’t really matter here—just get your hands on some good zucchini of any size, light the grill, and gather a small forest of herbs. When the herbs hit the hot zucchini and their perfume washes over you, it’s like taking a bite out of the garden.




SERVES 4

4 medium zucchini, sliced lengthwise into ½-inch-thick planks

Extra-virgin olive oil

Kosher salt

1 tablespoon za’atar

A big handful of herbs, such as dill, thyme, basil, mint, tarragon, and/or fennel fronds

Heat up a grill, preferably gas, or preheat a grill pan.

Toss the zucchini with enough olive oil to lightly coat and season with salt. When the grill (or grill pan) is nice and hot, lay the zucchini slices across the grates (or ridges) and cook for 2 to 3 minutes (you can rotate them 45 degrees midway through for some nice crosshatches), until lightly charred, then flip and repeat.

Arrange the zucchini on four small plates. Sprinkle with the za’atar and finish with the herbs.
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This fragrant pile of zucchini would benefit from the Roasted Garlic Yogurt, or even better, a few spoonsful of whipped tahini. Combine ½ cup tahini, a garlic clove, and a squeeze of lemon in a food processor and process for 2 minutes. With the processor running, start drizzling in ¼ cup water, a few drops at a time at first and then in a thin stream once it emulsifies. The sauce should be light and creamy. Put a big spoonful of tahini on each plate and use the back of the spoon to spread it around, then layer the zucchini on top.




Kolokitokeftedes

ZUCCHINI FRITTERS WITH YOGURT SAUCE
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I fell hard for Santorini—its rugged volcanic beauty, its impeccable island produce. One afternoon I came upon a tiny family-run restaurant: humble, but driven by a sense of pride and purpose. There, in the kitchen, I found a woman cooking up batches of crispy patties of zucchini grown in the volcanic soil—creamy and crunchy and sweet like I’d never tasted before. I’ve spent years trying to re-create that magic, and this is as close as I can come without a volcano and a Greek grandma to call my own.




SERVES 4

¾ pound zucchini, coarsely grated (about 2 cups)

2 scallions, very thinly sliced

1 tablespoon chopped parsley

1 tablespoon chopped mint

1 teaspoon dried oregano

¼ cup panko (Japanese bread crumbs)

2 ounces Kefalograviera, aged Manchego, or Pecorino, grated or shredded

2 tablespoons all-purpose flour

½ to 1 teaspoon kosher salt, depending on the cheese you are using—Manchego is less salty than Kefalograviera and Pecorino

2 large egg whites

2 tablespoons canola oil, plus more as needed

Extra-virgin olive oil for drizzling

About ⅔ cup Caper Yogurt Sauce

Combine the zucchini, scallions, herbs, panko, cheese, and flour in a large bowl and mix well. Season with the salt.

Whip the egg whites in a medium bowl until firm peaks form. Fold the egg whites into the zucchini mixture.

Heat the canola oil in a large nonstick sauté pan over medium-high heat. Add 2 tablespoons of batter to the pan for each fritter, making 3-inch cakes (do not crowd the pan), and cook, turning once, until nicely browned, about 1 minute per side. Transfer to a platter and cook the remaining fritters, adding more oil to the pan as necessary.

Drizzle the fritters with a little extra-virgin olive oil and serve with the caper yogurt sauce for dipping.




Squash Blossom Cheeseadilla
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One spring, a dozen or so members of my team and I spent a few days at the Chef’s Garden in Ohio, experimenting with the farm’s crazy bounty of plants. We were working on intense projects, trying to capture the essence of each vegetable in new and exciting ways. This dish, however, came about almost as an afterthought: Ruben Garcia, my creative director, grated cheese into a nonstick pan, then started sticking different herbs and leaves and baby vegetables into the cheese as it melted and hardened into crispy shells, and the cheeseadilla was born. This version uses squash blossoms, but you can press all kinds of things into the cheese—herbs, edible flowers, asparagus tips, or strips of raw vegetables.




SERVES 4

BALSAMIC DRESSING




1 tablespoon balsamic vinegar

½ teaspoon kosher salt

Freshly cracked black pepper to taste

2 tablespoons extra-virgin olive oil

¼ pound Parmigiano-Reggiano, grated (about 1 cup)

12 squash blossoms, cleaned

GARNISH




Basil leaves

Maldon salt

Greek yogurt or Mexican crema (optional)

FOR THE DRESSING




Combine the balsamic vinegar, salt, and pepper in a small bowl. Drizzle in the olive oil, whisking to combine. Set aside; whisk again before serving.

Heat a large nonstick skillet over medium heat. For each cheeseadilla, place 2 packed tablespoons of Parmesan in the pan and use the back of the spoon to spread the cheese into a 3-inch round. Cook until the cheese is melted, then press a squash blossom on top of each one and cook until the cheese is browned and crisp, about 4 minutes. Carefully pry the cheeseadillas off the skillet with a spatula and flip them, then cook for 30 seconds or so, to brown the blossoms lightly. Transfer to a serving plate and repeat to make more cheeseadillas.

Just before serving, drizzle the cheeseadillas with the balsamic dressing. Garnish with basil leaves and a couple of flakes of Maldon salt, and a few dollops of yogurt, if using.




Sancocho Puertorriqueño
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It gives me goose bumps every time I remember the long lines that formed in front of José Enrique’s restaurant in San Juan every afternoon at 5 o’clock in the weeks after Hurricane Maria hit Puerto Rico. Drawing on the amazing skills of José himself and his team, we were able to make sancocho, the humble meat-and-vegetable stew that has long been a staple of the island. The first day we served maybe a hundred people. Then the next day, a few hundred. By the end of the week people were lining up for hours to have a bowl of this beautiful stew.

I had been shopping at a big food distributor, just looking for anything to buy that would feed a lot of people. They had bags of chopped vegetables for sancocho that were perfect for us—no prep, ready to go. The owners said it would take weeks to go through their supply of sancocho vegetables; it took us two days.

Sancocho is a hearty dish, especially when it’s 95˚F out. But I have always been told that hot food in hot weather cools people down. (Just ask anyone in Southeast Asia.) More than cooling those people down, though, it filled them up—their bellies and their souls in a moment of great need. Anyone who was in line got a bowl. José Enrique and I would be behind a little wall between the street and restaurant, passing them out as quickly as we could ladle them. We’d serve all those people one by one—poor and rich alike.

We served sancocho to more than 10,000 people in those early days after Maria. We had an incredible team of cooks—Wilo, Manolo, Mario, Enrique, and so many others—who came together and cooked as if their lives depended on it, because other people’s lives did depend on it. It was a devastating time for millions of people, but it says all you need to know about the people of Puerto Rico that I remember those first few weeks as the most important I’ve ever spent as a cook.




SERVES 6 TO 8

¼ cup extra-virgin olive oil

1 large sweet onion, such as Maui or Vidalia, coarsely chopped

4 scallions, sliced into ¼-inch pieces

3 garlic cloves, coarsely chopped

6 plum tomatoes, blanched and peeled, halved, seeded, and diced, or one 28-ounce can diced tomatoes, drained

1 tablespoon finely ground achiote or sweet paprika

2 green or half-ripe (closer to yellow) plantains, peeled and cut into 1-inch pieces

2 yucca (1 pound each), peeled and cut into 1-inch pieces (see Note)

2 ears corn, shucked, silks removed, and cut into thirds

4 bone-in, skin-on chicken thighs

1 pound boneless pork shoulder, cut into 1½-inch pieces

1½ tablespoons kosher salt, or to taste

2 cups chopped culantro (a type of coriander popular in Latin cooking) or cilantro

4 medium Yukon Gold potatoes, peeled and cut into 1-inch pieces

TO SERVE




4 cups cooked rice (or Really Good Garlic Rice)

4 Hass avocados, halved, pitted, peeled, and each half cut lengthwise in half

Small cilantro sprigs

2 limes, quartered

Hot sauce, preferably Salsa Pique Puertorriqueña

Heat the olive oil in a large enameled cast-iron casserole over medium-high heat. Add the onion and scallions and cook until softened and golden brown, 12 to 15 minutes. Add the garlic and cook until softened, about 3 minutes. Add the tomatoes and cook until the tomatoes have broken down, the liquid is reduced, and the tomatoes are beginning to stick to the bottom of the casserole.

Stir in the achiote and cook for a minute or two, then add the plantains, yucca, corn, chicken, pork, and salt. Stir in 1 cup of the culantro. Add enough water to cover, bring to a boil, then reduce the heat to a simmer and cook for 30 minutes, until the meat is tender and cooked through.

Transfer the chicken and pork to a plate and set aside. Add the potatoes to the casserole and cook until tender, about 20 minutes.

While the potatoes cook, remove the chicken meat from the bones. Chop the meat into small pieces or shred it with your fingers.

Return the chicken and pork to the sancocho and stir in the remaining 1 cup culantro. Cook the stew for 3 minutes more, giving it a good stir so everything is nice and blended together. Season with salt.

Serve the stew hot, with the rice, avocados, cilantro, lime slices, and hot sauce alongside.

NOTE: Yucca is usually sold coated with wax. Use a sturdy vegetable peeler to remove the skin. Then cut each yucca crosswise into thirds. Quarter each piece, then cut out the woody center if there is one.




Fattoush
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You can spot great cooks not by what they do with the best ingredients but by what they do with the scraps. Italian, French, and Spanish cooks all make amazing dishes with old bread; Mexicans do astonishing things with leftover tortillas. In Lebanon and elsewhere in the Middle East there is a whole class of dishes dedicated to using up old flatbread, called fattat. Fattoush is the king of fattat. It hits all the notes I want in a salad: lots of texture, great flavor, and bright clean freshness from the herbs and the pomegranate vinaigrette. That’s probably why it continues to be one of our most popular dishes at Zaytinya. You could use stale pitas, as savvy cooks in Lebanon do, but supermarket pita chips do the trick.




SERVES 4

1 seedless (English) cucumber, quartered lengthwise and cut into ¾-inch dice

1 green bell pepper, cored, seeded, and cut into ¾-inch pieces

6 to 8 radishes, thinly sliced

12 cherry tomatoes, halved

½ cup thinly sliced red onion

⅓ cup coarsely chopped flat-leaf parsley

¼ cup coarsely chopped mint

1 teaspoon sumac

½ cup Pomegranate Molasses Vinaigrette

Kosher salt

4 cups pita chips (or 4 old pitas, toasted and broken into ½-inch pieces)

Combine the cucumber, pepper, radishes, tomatoes, onion, parsley, mint, and sumac in a large bowl. Toss with enough vinaigrette to generously coat the vegetables. Season with salt and toss again.

Top the salad with the pita chips and serve.




Coca Escalivada
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The Catalans have deep vegetable roots—they are a people who celebrate the arrival of spring by devouring great piles of charred skinny onions and who count dozens of sophisticated vegetable creations among their treasured recipes. Escalivada may be the most beloved of them all—eggplant, onions, peppers, and tomatoes, fire-roasted until soft and sweet and smoky, then dressed with olive oil and sherry vinegar. You can (and should!) make escalivada on its own to appreciate its singular awesomeness, but one of the most popular ways to eat it is on coca, the thin, crispy flatbread devoured across northeastern Spain—two Catalan classics in one.

In this recipe the vegetables are roasted in the oven, but if you want to fire up your grill and cook your vegetables over charcoal, they will develop a deeper smokiness and get a nice char.




MAKES 1 LARGE COCA (SERVES 4)

ESCALIVADA




1 medium eggplant (about 1 pound)

1 large onion

1 red bell pepper

2 large tomatoes

2 tablespoons extra-virgin olive oil, plus more for coating the vegetables

1 tablespoon sherry vinegar

Kosher salt and freshly ground black pepper

COCA




¾ cup warm water

1½ teaspoons sugar

1⅛ teaspoons rapid-rise yeast

1¾ cups all-purpose flour

1 tablespoon extra-virgin olive oil, plus more for brushing

¾ teaspoon kosher salt

Anchovy fillets (optional)

FOR THE ESCALIVADA




Preheat the oven to 400ºF.

Put the vegetables in a large baking dish and coat them with olive oil. Roast until the tomatoes, pepper, and eggplant are softened, about 45 minutes. Transfer the eggplant, pepper, and tomatoes to a platter or tray. Roast the onion for another 20 minutes or so, until it’s very soft and lightly browned. Transfer to the platter and let cool slightly.

MEANWHILE, MAKE THE COCA DOUGH




Combine the water, sugar, and yeast in a medium bowl and stir until the sugar dissolves. Let stand for 5 minutes, then stir in the flour, olive oil, and salt until a soft dough forms. Or make the dough in a food processor: Combine the water, sugar, and yeast in the processor and pulse a few times to dissolve the sugar. Add the flour, oil, and salt and pulse until the dough comes together. Let rest for a few minutes, then pulse again for 30 seconds.

Turn the dough out onto a lightly floured work surface and knead it until smooth and springy, about 5 minutes. Transfer the dough to a lightly oiled bowl and turn to coat. Cover the bowl with plastic wrap and let the dough stand in a warm spot until it has doubled in size, about 45 minutes.

TO FINISH THE ESCALIVADA




When the vegetables are cool enough to handle, halve the eggplant lengthwise, scrape the flesh into a colander, and let drain in the sink for 10 minutes. Meanwhile, peel the pepper and tomatoes (the skins will be loose and easy to remove). Remove the core and seeds and tear the pepper into strips. Cut the tomatoes, eggplant, and onion into strips.

Combine all the vegetables in a large bowl and toss with the 2 tablespoons olive oil and the sherry vinegar. Season with salt and pepper and set aside. (You can make this up to 2 days ahead and store, covered, in the refrigerator.)

FOR THE COCA




Preheat the oven to 500°F. Line a large rimmed baking sheet with parchment paper.

Turn the dough out onto a lightly floured work surface and pat into a rough square. Cover with a damp cloth and let rest for 10 minutes.

Transfer the dough to the lined baking sheet and pat or roll it out to a ¼-inch-thick rectangle or oval, about 14 by 11 inches (you can make two smaller cocas if you prefer). Brush the dough with olive oil. Top the dough with the escalivada in an even layer. If you like anchovies, sprinkle on a few (I highly recommend them).

Bake the coca until the crust is golden brown and crispy, about 20 minutes. Remove from the oven and serve immediately.
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FALL JOURNEY

Bethesda

1-495 South to DC

[image: image]9:35 A.M. | Friday, October 27

“We need to work on a few dishes with black garlic,” José is telling me from the backseat of an Uber bound for DC when his phone starts to buzz. “Hold that thought. . . . ¿Hola? ¡Qué pasa, guapa!”

A call from Puerto Rico, a status report on the sixteen kitchens still in operation around the island. “Where’s FEMA on this? How about the Red Cross? We can do it alone, but they should be there. Okay, bye.”

He holsters the phone. “Black garlic is magical. You know it has a history . . .” The buzzing resumes.

A producer at 60 Minutes. “Tell Anderson I would like to show him around personally,” José says. “Okay, okay, anything you need.”

“Anyway . . . Maybe we do an allioli with black garlic? No, I’ve got it, a black gazpacho . . .”

An editor from the Washington Post. The Catalan independence movement is boiling over and José has a few thoughts he’d like to share. “Yes, yes, I can have it by tomorrow. No problem.”

“Now, where were we?”

The commute between Bethesda and DC can break the spirit of even the stoutest road warrior, but José barely seems to notice the river of brake lights before us. “I get more done in the car than I do in the office.”
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It can be hard to keep track of the sprawling ecosystem of José’s restaurants, stretching from the sands of South Beach to the pulsing neon of the Vegas Strip to the controlled chaos of Mexico City. Spanish, Mexican, Turkish-Greek-Lebanese, Chinese-Mexican, Chinese-Japanese-Peruvian, avant-garde Spanish-American, sandwich truck. By the time you read this paragraph, there’s likely to be a Russian-Brazilian lemonade stand on a street corner in Shanghai, so don’t hold me to this number: 34 restaurants in total, with over 2,000 employees, spread out across 5,000 miles.

But the heart of the empire is the Penn Quarter, where José’s first restaurant, Jaleo, still occupies the same corner of 7th and E Streets. Today we start our crawl there, a portal back to our days in Spain together. Legs of jamón dangle from the ceilings; FC Barcelona foosball tables double as dining surfaces. We fill our table with classics from the Spanish vegetable canon: patatas bravas, spicy potatoes, served in cylinders and splashed with sauces like a modernist painting; pisto manchego, peppers and zucchini and eggplant cooked until they melt into a savory marmalade, then covered in an umbrella of over-easy quail eggs; thick spears of grilled asparagus on a bed of romesco, the Catalan roasted pepper sauce that turns almost any grilled or roasted vegetable into a treasure.

A few blocks up 9th Street, at Zaytinya, they do what any good Turkish-Greek-Lebanese restaurant would do—they pave our table with mezze, little plates of concentrated goodness designed to stoke the appetite: tzatziki, hummus, stuffed eggplant, crispy cauliflower with raisins and tahini. Then my favorite vegetable dish in all of José’s kingdom: Brussels Afelia, fried sprouts dressed with roasted garlic yogurt, pomegranate, and coriander seeds, a dish that hits more tastes and textures than you’ll find in many entire meals.
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China Chilcano specializes in dim sum and ceviche, not the most natural portal into the vegetable world, but we find plenty of inspiration for the book: grilled skewers of mushrooms, a bright, herby quinoa salad. Even the ceviches fuel the imagination: “You can make a good ceviche out of almost any vegetable—cauliflower, mushrooms, sweet potatoes. You’ll see.”

The staff at Oyamel know exactly what to do when they see the boss coming up the sidewalk. A bartender snaps into action, mixing tequila, Triple Sec, and fresh juice into José’s favorite cocktail, a pomegranate margarita with “salt air.” (It’s impossible to overstate the simple genius of the salty cloud that crowns the drink—no unpleasant mouthfuls of coarse salt, just a gentle current of salinity in every sip.) The young cook working the guacamole table at the entrance begins slipping avocados from their pebbly skins and depositing them in the giant stone mortar, along with red onion and serrano chile. Back in the kitchen, fresh corn tortillas are warmed on a griddle, refried black beans heated with cheese and rolled onto a plate like an omelet. José spends many hours at this bar, his favorite post in Washington, feeding tacos to friends and colleagues.

Many books could be made from these restaurants’ menus alone, but José wants the restaurant dishes to be a starting point for our book, not an end goal. Which brings us to our final destination: ThinkFoodGroup headquarters, the brains of the operation.

Three floors of offices and conference rooms with a sparkling test kitchen anchoring the space. So much of the magic starts right here, on D Street, where the R&D team hammers out those tiny details that make a difference. Where Koji Terano decides if the tempura batter for fish needs to be different from the batter for vegetables at Fish in Maryland. Where Charisse Dickens tests the difference between marinated salmon eggs and marinated trout eggs for the latest minibar menu. Where Ruben Garcia puts the final touches on dishes to fuel a restaurant empire.

It’s also the perfect place to test out some of the many vexing questions of the plant world. Do crispy broiled Brussels sprouts taste almost as good as crispy fried Brussels? (No.) Does aquafaba (chickpea canning liquid) make a suitable stand-in for egg white in a pisco sour? (Absolutely.) Can cabbage be cooked until crisp in a waffle iron? (Not exactly.)

Answers to questions no one has ever asked.

José’s house, Bethesda, Maryland

[image: image]1:15 P.M. | Saturday, October 28

There is no such thing as a typical day in the life of José Andrés. Nobody, he least of all, knows what tomorrow will bring.

Here, for example, is what happens today: José wakes up and practices Hebrew over coffee. He has been tapped to do a reading at a bar mitzvah in DC, and he approaches his charge like a student cramming for a final exam.

By the time he makes it back from the bar mitzvah, his team is deep in preparation for the day’s round of recipes. He replaces his suit with an “Immigrants Feed America” T-shirt, one of many he keeps in a crisp stack, ready to be peeled off and put on at a moment’s notice.

The grill is fired up. Many grills, in fact. José’s backyard is a pyromaniac’s crackling red dream: wood-burning oven, barbecue pit from Texas Pit Crafters, a fancy Spanish oven-grill known as a Josper, a gleaming Grillworks beauty with lever-adjusted grates. We bury beets and turnips in a glowing bed of embers. We cut Savoy cabbage into thick steaks and grill them high above the heat. We fill a colander with sugar snap peas and place it directly over the coals, the smoke and fire penetrating just enough to lightly blister and perfume the delicate vegetable.

José leaves a few chefs in charge of the flames as we head to his garden with Bennett Haynes, ThinkFoodGroup’s Chief Produce Officer. (“How cool is it that we have a CPO?” says José.”) His daughter Inés comes along, basket in hand, ready to pick some of the last of the season’s vegetables. Only there are fewer than José expected—another loss in his years-long battle with Bethesda’s hungry fauna. “Man, these deer are bastards! They won’t leave my lettuces alone!” José and Inés console themselves by taking turns churning the compost with a pitchfork, some organic father-daughter bonding time.
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When the earlier clouds part and a strong autumn sun emerges, José runs into the kitchen to fetch a pot of vegetables. From the bottom of his driveway, he drags over a massive reflective dish, which he tilts toward the sky: a solar kitchen, the heating element fueled by the power of the sun. When the vegetables start to simmer a few minutes later, he smiles broadly. “This is what we used to feed the island after the earthquake in Haiti.”

At around 2 p.m. we learn that a small group of José’s admirers will be dropping by for a bite. A few minutes later a bus rolls up and deposits thirteen well-dressed Mexican-Americans on José’s driveway. José betrays no signs of panic. He dispatches his longtime Jaleo chef, Rodolfo, to make a fire in the paella pit. He opens a magnum of champagne. Problem solved.

There is a paella for every season, goes an old Spanish axiom, though José gets nervous using the word paella. “The guys in Valencia will kill me if they see me throwing the word around like everyone else does.” There they call improvised versions like this one arroz con cosas—“rice with things.” Not catchy, but descriptive.

Today the “things” include a panoply of seasonal vegetables: beets, carrots, sweet potatoes, butternut squash, cauliflower, broccoli, mushrooms, green beans. “Anything can go in, as long as you cut everything into small equal pieces.” José starts with the root vegetables, then adds the softer items. Once all the vegetables have softened and taken on some color, he stirs in a few huge spoonfuls of sofrito.

Rodolfo scatters the rice into the pan and adds water. “You can use stock,” José says, “but there’s enough flavor in this pan that you don’t need it.”

Rodolfo pulls out his phone and sets a timer. “Eighteen minutes, give or take 30 seconds.” Calibrating rice to liquid is the most challenging technical component of making paella, or any similar rice dish. Seasoned rice masters do it largely by eye, adjusting the heat as the cooking goes on to hasten evaporation if necessary, or adding more liquid if it looks like it might come up short.

When the timer hits 17 minutes, Rodolfo and José add handfuls of kindling to the fire, and the flames grow until they envelop the pan. The last intense push creates the socarrat, the crispy layer of rice at the bottom of the pan held sacred by rice hounds across Iberia.

The guests fill out a long table in José’s backyard and the chef brings the pan to table. With a bit of dramatic flair, he unleashes a snowstorm of fresh herbs from three feet above the rice.

By 4:30 p.m. we’re in another Uber back to DC. I type furiously as we work out the details of his editorial on the Catalan independence controversy. It’s time to give a voice to Catalonia’s silent majority. José sends it off to an editor at the Washington Post minutes before the 5 p.m. deadline.
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An hour later he’s being embraced by a teary Sonia Sotomayor backstage at a TED Talk. José just gave a presentation on his work in Puerto Rico to a packed house and the first Latina Supreme Court justice has waited patiently to talk with him.

Bethesda Farmers’ Market

[image: image]10:45 A.M. | Sunday, October 29

José doesn’t do markets the way most chefs do, casually chatting with a few of the farmers before heading off with an armful of produce. He devours the market from nose to tail, seed to stalk, turning it upside down and inside out. His energy works like an electrical current that travels from one stand to the next, zapping shoppers and vendors alike into the belief that suddenly anything is possible.

And it is. Recipes are proffered, selfies taken, babies kissed. José runs from stand to stand, constructing bites from a secret menu that only he knows—bread from one stand, cheese from another, and fruit from a third, washed down with an esoteric juice or a locally distilled spirit.

He behaves that way in any market, from the barrio bodega to Barcelona’s Boqueria, but Bethesda’s Sunday market brings out another dimension. It’s a point of pride to have watched his backyard market grow from a few pioneering farmers into a network of seventy-plus vendors selling everything from wild mushrooms to micro-greens to slabs of smoked brisket.

More than just a place for shopping, it’s a place to exchange ideas, to absorb information, to work through the finer points of the food world at large. José debates the beauty of fresh shelling beans versus dried ones. Espouses the greatness of the greenhouse. Ruminates on the difference between genetically modified staple crops and the sexy hybrids here like pluots and kalettes (hint: GMOs rely on intentional manipulation of a plant’s DNA).

Over the course of two hours we acquire the better part of Maryland’s agricultural output: a crate of purple potatoes, two boxes of heirloom tomatoes (“Beautiful tomatoes in mid-October! Seasonality is disappearing, my friend!”), forests of broccoli and cauliflower and Romanesco. When José says, “Support local farmers,” he doesn’t mean buy a basket of fingerling potatoes; he means buy up the whole damn farm.

At 11:30, José’s daughters Inés and Lucia find us five-cheeses-deep into a tasting at Stonyman Gourmet. “When we can’t find my dad, we drive by the market and look for a pile of food on the grass. If we see it, we know we’ve found him.” The cheeses—a melting slab of ash-veined goat cheese, a buttery Gruyère-like wedge—are world class, recompense for months of listening to José talk about the excellence of the mid-Atlantic cheese culture.
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Afterward he tries to convince me that cheese is a vegetable, just one of our frequent arguments about what constitutes a vegetable (see: tequila, wine, tobacco). “The animals feed on grass and herbs and these guys turn it into something beautiful.” My counter—that by the same logic, grass-fed beef would be a vegetable—does little to break his resolve.

José’s house, Bethesda, Maryland
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In the chaos and unpredictability of a life untethered, Sundays at home sometimes provide the only semblance of sanity in José’s schedule. If he’s not on the road, he’s in his kitchen cooking, his daughters and wife enlisted as sous chefs, willingly or not.

José takes a few pounds of those impossible October tomatoes from the market, blanches and peels them, and chops them into large pieces. He fills the bottom of a Dutch oven with a half inch of olive oil and heats it over high with a big handful of peeled garlic cloves. When they are golden and the oil gently smoking, he shoves in the tomatoes, which hiss and sputter on contact. “Don’t touch it!” he says when he sees me grabbing a big spoon. “Just let the tomatoes fry in the oil—I mean really fry. When one part develops a crust, you can stir and start again.”

This is José’s tomato sauce, ready for pasta or legumes or arroz a la Cubana, that Spanish comfort classic of rice with a fried egg, fried plantain or banana, and tomato sauce. We transfer a few cups to a saucepan, add a fistful of green beans, and let them braise until soft and sultry. The rest will go on noodles whenever the girls are hungry.

A few fat yellow tomatoes go into the blender, along with capers, Spanish pickled peppers, and a spoonful of harissa for heat. Plus vodka. What looks like freestyling tastes like a recipe years in the making, which it is—the Heirloom Bloody Maryland.

“Guerrilla cooking, that’s what I want for this book. Nothing is too weird, nothing is off the table.” He tells me this as if I haven’t spent the past twelve months at his side, fighting giant windmills.

So much of what drives José is rooted in tradition, in the belief that things have always been done a certain way for a reason. But deep in his heart also lies a contrarian voice, one that bucks conventional wisdom—a little mischievous force that swats away the good angel and drives him to say and do extraordinary things.

Right on cue: The last of José’s garden potatoes, Peruvian purples the size of golf balls. “Watch this.” He grabs the filter used for this morning’s coffee and empties the grounds into a baking dish. He nestles the potatoes into the damp bed of grounds, then reaches for his small compost bin beside the sink and empties its contents—carrot peels, onion skins, squash detritus—on top of the potatoes. Into the oven, to God knows what end.

They emerge, steaming and smelling faintly of wet earth and truck-stop coffee, an hour later. We dig through the foliage like kids at an Easter egg hunt, each coming up with a single steaming purple orb. We peel back the skin and sink our teeth into the flesh.

A protracted silence.

Then:

“I think it’s the most genius thing I’ve come up with.”

I’ll let you be the judge of that (see Compost Potatoes).




Drunken Apples
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Back when I was a starving student in the ’80s, I made a pilgrimage to Switzerland to Frédy Girardet’s restaurant in Crissier, one of the best restaurants in the world at the time. I didn’t have the money to eat there, but I took the trip just so I could get a look at the entrance and see the menu posted on the door. At the end of service the cooks had seen me lingering outside and invited me in to see the way the kitchen was organized—a classical French kitchen. There was a little stand outside the restaurant, where they sold books and marmalades and things; I bought the Frédy Girardet cookbook and I learned all the dishes. Their simple sophistication touched me deeply, and they taught me a lot about cooking. This apple recipe, with its explosion of spiced red wine, is a reminder of those hungry early days, when I basked in the brilliance of Frédy Girardet.




SERVES 4

1 (750-ml) bottle Rioja

½ cup sugar

3 Granny Smith apples

1 orange

1 cinnamon stick

Vanilla ice cream or whipped cream (optional)

Combine the wine and sugar in a small saucepan, bring to a boil, stirring to dissolve the sugar, and boil until the wine has reduced to 1 cup, about 40 minutes.

Meanwhile, peel and core the apples and cut them into wedges. Put the apples in a large nonreactive bowl. Using a vegetable peeler or a sharp knife, carefully remove the zest from the orange in long strips, aiming to avoid the bitter white pith. Add the orange zest and cinnamon stick to the apples.

Pour the reduced wine over the apples and turn to coat them. Let stand at room temperature until completely cool, then transfer to a sturdy resealable bag and refrigerate for at least 1 day, turning the bag from time to time to keep the apples covered with wine. (The apples can be held in the fridge for up to 5 days.)

Remove and discard the zest strips and cinnamon stick. Transfer the apple wedges to bowls, pour a little of the wine syrup over them, and serve, on their own or with vanilla ice cream or whipped cream.




Waldorf “Salad”
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The apple-celery-walnut trinity forms the base of the classic Waldorf salad, something we’ve played with over the years at my restaurants. This version is like a grown-up ants on a log, with whipped blue cheese standing in for the peanut butter. It is a love letter to Maryland, my home state, which produces some of the best apples and the finest cheeses in America. I’d be happy if you made this with Maryland blue cheese from excellent producers like Firefly Farms and P. A. Bowen.




SERVES 4

MACERATED CELERY




5 celery ribs

1½ cups apple cider or apple juice

⅓ cup high-quality apple cider vinegar, such as Bragg

½ teaspoon kosher salt

BLUE-CHEESE CREAM




1 cup heavy cream

2 ounces blue cheese

½ teaspoon kosher salt

GARNISH




¼ cup corn nuts or chopped walnuts

Light green celery leaves

FOR THE MACERATED CELERY




Using a vegetable peeler or a sharp knife, peel the celery ribs. Cut them into 4-inch lengths.

Combine the apple cider, cider vinegar, and salt in a bowl and add the celery. Cover and let macerate in the refrigerator for 2 hours.

MEANWHILE, MAKE THE BLUE-CHEESE CREAM




Combine the cream and blue cheese in a small saucepan and bring to a simmer over medium-high heat, whisking until smooth. Strain the cream into a medium bowl and let cool, then refrigerate until chilled, at least 2 hours.

TO FINISH THE DISH




Drain the celery, reserving the macerating liquid, and pat dry. Transfer the celery to a bowl, cover, and refrigerate.

Pour the macerating liquid into a medium saucepan and bring to a boil. Simmer, skimming as necessary, until it has reduced to a syrup, about 35 minutes. Transfer to a small bowl and let cool to room temperature.

When the blue-cheese cream is chilled, whip it with a handheld mixer until fairly firm. Transfer the cream to a piping bag fitted with a small plain tip, or transfer to a sturdy resealable plastic bag and snip off a bottom corner.

Arrange the celery smooth side down on a serving plate. Drizzle some of the apple syrup down the center of each piece and fill the celery with the blue-cheese cream. Garnish with the corn nuts and celery leaves. Serve chilled.


NOTE: If you have leftover blue-cheese cream, use to top baked potatoes or as a dip for crudités.




FOOD FIGHTERS

Emily Zaas

BLACK ROCK ORCHARD
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Even if I knew that tomorrow the world would go to pieces, I would still plant my apple tree.

—Martin Luther

I was born and raised in Asturias, a magical kingdom of apples, where orchards cover the hills like wallpaper and sidra flows freely in the region’s hundreds of cider houses. So when I landed in the Big Apple when I was eighteen, I felt right at home. In the long, cold months of winter we couldn’t find a tomato or a head of lettuce that wasn’t trucked in from California, but we could always find plenty of delicious apples.

Apples have followed me everywhere I’ve gone in my life, all the way to F Street, a block from my restaurants, at the Penn Quarter farmers’ market, where David Hochheimer and Emily Zaas of Black Rock Orchard sell some of the finest fruit to DC cooks and restaurants.

The Black Rock story began with David’s dad, a physicist whose love for the rural life prompted him to buy a ninety-two-acre tract of land along the Maryland-Pennsylvania border. He planted fruit trees as a source of future income, and by the time David hit young adulthood the trees had started to bear fruit. After their marriage in 1985 David’s wife, Emily, joined the team, and Black Rock grew into one of the great small family farms in the mid-Atlantic.

Although they grow seventy-seven varieties of fruit at Black Rock, from figs to gooseberries to Purple Zebra tomatoes, all of it exceptional, what I love most are their apples and pears. They grow the types you’ve heard of—Fujis and Pink Ladies and Boscs, superstars of the farmers’ markets of America; but they also grow all kinds of lesser-known varieties, such as Potomac, Canal Red, and Mutsu.

What makes Black Rock special, beyond the incredible quality of their fruit, is the depth of David and Emily’s knowledge. You’d have a hard time finding anyone who knows more about anything than she knows about apples and pears. She can tell you which apples peak at 37˚F. What part of the flesh of different pears oxidizes first. Which varietal might go best with a Maryland blue cheese or a warm crab espuma at minibar.

Emily doesn’t sell fruit as much as insinuate it onto the dinner plates and restaurant menus of the DC area. She holds court, standing on her apple crate to deliver fruit-based sermons to chefs and home cooks alike. She may be short, but when she stands on top of that soapbox, she towers over all of us. She knows that we tried an apple salsa at Oyamel last fall. She remembers the experiments with slow-dried fruit we had dangling from the ceiling at minibar. She always knows exactly which of her fruits are at their absolute peak, and we make our choices trusting in her completely.

There’s room for all types of farms in the modern food world. I love farms like Up Top Acres that use technical innovations to fight unique food challenges, and like the Chef’s Garden in Ohio that raise the exotic and astonishing produce that you simply won’t find anywhere else. But what really makes Black Rock special is as old as time: deep knowledge and boundless passion. That is what it takes to nourish people.




Stupid-Easy, Stupid-Delicious Roasted Broccoli
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Growing up, most American kids eat boiled broccoli—it’s what parents add to a plate of macaroni and cheese or chicken nuggets, hoping their children will eat something green. I love boiled broccoli, but I’m not a kid anymore, and I know now that if parents really wanted kids to eat broccoli, they would roast it instead. Cooking it with dry heat helps tease out both natural sweetness and crispiness, a win for everyone. This delicious recipe for roasted broccoli relies on a technique usually used for steak or leg of lamb, and the garlic slivers soften in the heat and meld with the broccoli.




SERVES 6

2 medium fresh, tight bunches of broccoli (1½ pounds total)

3 or 4 large garlic cloves, cut into thin slivers

½ cup extra-virgin olive oil

Kosher salt

Position a rack in the center of the oven and preheat the oven to 450°F.

Cut off the broccoli stems as close to the crowns as possible. Reserve the stems for another recipe (like the Broccoli Pesto). Arrange the crowns, standing upright, and any loose florets in a baking dish that holds them snugly, as if you were rebuilding the heads of broccoli without the stems. Push the garlic slivers into the florets.

Liberally brush the broccoli with the olive oil—don’t be shy—and season with salt. Pour about ¼ inch of warm water into the baking dish.

Roast the broccoli for about 25 minutes, until the tops are browned and the remaining stems are tender. If the tops brown before the stems are tender, cover the broccoli loosely with foil and continue cooking. Serve hot.
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Now that you’ve nailed the roasted broccoli, dress it up however you like:
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Olive oil, sherry vinegar, chopped fresh herbs, and chopped almonds
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Fish sauce, lime juice, chopped cilantro, and chopped peanuts
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Olive oil, lemon juice, grated or shredded Parmesan, and red pepper flakes
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Romesco or Black Garlic Romesco
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Roasted Garlic Yogurt




Pasta with Broccoli Pesto
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How many times have you bought broccoli and then had to throw away half of it because you didn’t know what to do with those thick stalks? It’s crazy how much produce we throw away every day in houses across America (330 million pounds, to be exact), but to eliminate food waste takes a mix of education and pragmatic solutions. I hope this recipe serves as a bit of both: You make pesto with the broccoli stalks, then use the crunchy florets and thin slices of the stems to garnish the pasta. It’s a smart way to get everything you can out of that head of broccoli, and more than that, it’s a new way to experience an old friend.




SERVES 4

1 large head broccoli (about 1 pound)

Kosher salt

PESTO (MAKES 4 CUPS)




Cooked broccoli (from above)

3 cups basil leaves

5 medium garlic cloves

¼ pound Pecorino Romano, grated (about 1 cup)

2 cups extra-virgin olive oil, plus more for storing

Kosher salt and freshly ground black pepper

1 pound orecchiette, gemelli, cavatappi, or other small ridged pasta

Freshly grated Pecorino Romano

Bring a large pot of water to boil for the pasta. Meanwhile, use scissors or a sharp knife to cut off the very tips of the broccoli florets (the last quarter inch of the florets). Set the tips aside for garnish. Cut the broccoli stems off just below the florets. Peel the stems and thinly slice them crosswise on a diagonal; set aside for garnish.

FOR THE PESTO




Chop the rest of the broccoli into small pieces. Put in a microwave-safe bowl, add 2 tablespoons water and ½ teaspoon salt, cover with plastic wrap, and microwave until the broccoli is barely tender, about 2 minutes.

Drain the broccoli and transfer to a food processor. Add the basil, garlic, and Pecorino and pulse, drizzling in the olive oil as you go. (You can also do this in a mortar and pestle, the way traditional pesto is made.) Do not overprocess; the pesto should be chunky. Season with salt and pepper.

Generously salt the boiling water, add the pasta, and cook until al dente. Scoop out ½ cup or so of the cooking water and drain the pasta.

Transfer the pasta to a large bowl, add 1½ cups of the pesto, and toss gently until the pasta is generously coated with pesto, adding more pesto as needed, plus a bit of the reserved pasta water for a silkier sauce. (Transfer the rest of the pesto to a jar, cover with a thin layer of olive oil, and refrigerate for up to a week.)

Transfer the pasta to individual plates or a serving bowl. Sprinkle the reserved sliced stems and floret tips over the pasta, along with a little grated Pecorino, and serve.




BUILDING BLOCKS

Vegetable Scraps

I’m a big believer in using every part of the vegetable. Not just because we have a serious food waste issue in the United States, but also because those poor pieces that usually end up in the trash are filled with wonderful potential. Here are a few of my favorite things to do with the pieces most people toss.
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SQUASH SEEDS

The same people who buy pumpkin seeds in the store are throwing them away at home! Clean them, toss with olive oil, salt, and pimentón and roast in a 400˚F oven for 10 minutes.

SKINS OR PEELS

Roast in a 300˚F oven until the skins or peels are crispy. The concentrated flavors make a great base for a rich vegetable stock.

VEGETABLE PULP

If you have a juicer, you’ll be familiar with these piles of plant confetti. Try adding some to fried rice for a pretty amazing dish. (I even blend the pulp into batches of traditional hummus.)

[image: image]

CARROT TOPS

Blend with a garlic clove, a few tablespoons of pine nuts or almonds, a few tablespoons of Parmesan cheese, and a half cup of olive oil to make pesto. Drizzle over roasted carrots—or anything else.

TURNIP OR BEET GREENS

Roast on a baking sheet in a 375˚F oven until crispy. Use them to garnish whatever you made with the root vegetable. Or follow the recipe for Mojo Verde, replacing the cilantro with blanched greens.

TOMATO SEEDS

The heart of the tomato is the best part! Remove the seeds and pulp in large chunks. (See the Cauliflower Tabbouleh recipe for the technique.) Skewer them onto cubes of watermelon and drizzle with olive oil.

BROCCOLI STEMS

Slice them extra thin and use to garnish any broccoli dish (roasted, sautéed, or the Broccoli Pesto).




Brussels Sprouts Afelia
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I love vegetables with nothing more than salt and olive oil as much as the next chef, but for Brussels sprouts to be truly happy, they need a few friends on the plate: fat, acidity, crunch. This Greek treatment has it all. If you don’t want to fry the sprouts, coat them in olive oil and throw them under the broiler until the leaves pick up some good color—you’ll get those same crispy edges destined to banish any bad memories you have of boiled sprouts.




SERVES 4

CORIANDER LADOLEMONO




1 tablespoon Greek yogurt

1 tablespoon coriander seeds, very coarsely ground

1 tablespoon fresh lemon juice

¼ cup extra-virgin olive oil

Kosher salt and freshly ground black pepper

BRUSSELS SPROUTS




Canola or other neutral oil for deep-frying

1 pound Brussels sprouts, trimmed and quartered

¼ cup chopped dill, plus more for garnish

Kosher salt

½ cup Roasted Garlic Yogurt

¼ cup dried cranberries, soaked in ½ cup port or other sweet wine for 30 minutes and drained

FOR THE CORIANDER LADOLEMONO




Put the yogurt in a small bowl and whisk in the coriander seeds. Whisk in the lemon juice, then gradually whisk in the olive oil to form a smooth, creamy dressing. Season with salt and pepper.

FOR THE BRUSSELS SPROUTS




Heat 2 inches of oil to 350°F in a large deep saucepan. Add half of the Brussels sprouts and fry until golden brown, about 2 minutes. With a wire skimmer or slotted spoon, transfer the Brussels sprouts to a plate lined with paper towels to drain. Let the oil return to 350°F, then repeat with the remaining sprouts.

Toss the sprouts with the dill and season lightly with salt. Spread the roasted garlic yogurt over the bottom of a large serving plate. Mound the Brussels sprouts on top. Drizzle with the coriander ladolemono and garnish with the cranberries. Garnish with dill and serve immediately.
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Now that we’ve established that frying is the finest way to cook sprouts, you can go crazy with how you dress them. After you’ve tried this recipe from Zaytinya, take some inspiration from some of my other restaurants.

OYAMEL

Toss with Tomatillo-Chile de Árbol Salsa and garnish with peanuts and pumpkin seeds.

JALEO

Toss with sherry vinaigrette (see Red Wine Vinaigrette), strips of jamón, and halved grapes and garnish with Marcona almonds.

AMERICAN EATS

Toss with Steak Sauce and garnish with dried cranberries and fried onions.




Yakitori Brussels Sprouts

[image: image]

Tare is the lifeblood of the yakitori world, a soy-based sauce that grill masters brush on their chicken and vegetable skewers to add another layer of umami. When an apprentice yakitori chef breaks away from the master to start his own restaurant, the master will give his student a ceramic pot filled with tare—a sign of respect and a talisman for the new business. Like a sourdough starter, tare is never completely used up but is instead replenished at the end of each day—day after day, year after year. The tare in some kitchens is twenty or thirty years old! But even if your tare is hours, not decades, old, it will do wonders for these charcoal-fired Brussels sprouts.




SERVES 4

TARE SAUCE




½ cup soy sauce

½ cup mirin

¼ cup sake

¼ cup water

1 tablespoon plus 1 teaspoon sugar

2 tablespoons finely chopped onion

2 garlic cloves

A ½-inch piece of fresh ginger, thinly sliced

BRUSSELS SPROUTS




1 pound Brussels sprouts, trimmed

1½ tablespoons canola oil

½ teaspoon kosher salt

GARNISH




Furikake

Chopped cilantro

FOR THE TARE SAUCE




Combine the soy sauce, mirin, sake, water, sugar, onion, garlic, and ginger in a small saucepan, bring to a boil over medium-high heat, and boil until the sauce has reduced by half and thickened enough to coat the back of a spoon, about 25 minutes. Remove from the heat and pick out and discard the garlic and ginger.

Soak a handful of wooden skewers in water. Heat up a grill, preferably a charcoal grill, or preheat a grill pan.

FOR THE BRUSSELS SPROUTS




If you have large sprouts, cut them in half lengthwise. Soak the sprouts in a bowl of water for about 5 minutes—this will help them steam at first on the grill and ensure that they cook completely. Drain and toss them with the oil and salt.

Arrange the sprouts on the soaked skewers so the cut sides are all facing the same direction and level. Place the skewers, with the cut side down, on the hot grill or grill pan and cook until the sprouts are nicely charred, 3 to 4 minutes on the grill or 7 to 8 minutes on the grill pan. Flip the skewers over to lightly char the other side of the sprouts and to cook them through, about 2 minutes. After the first minute, brush or slather on some of the tare.

Transfer the sprouts to a platter and give them another good slather with the tare. Sprinkle generously with furikake and cilantro and serve hot.




Trinxat
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I feel the same way when I look at my collection of cookbooks as I do when I look up at the stars—amazement at the size and beauty of the universe, but sadness when I realize I can never know it all. Take trinxat, a classic Catalan cabbage and potato dish born fifty miles from where I grew up. I had never understood its appeal until fifteen years ago, when I gave it another try—with winter cabbage and great potatoes just out of the ground—and it finally made sense. That day when I looked up at the sky, I was reminded of a quote from the great Brillat-Savarin: “The discovery of a new dish confers more happiness on humanity than the discovery of a new star.”




SERVES 6 AS A TAPA OR 4 AS A SIDE

Kosher salt

1 medium green cabbage (2½ pounds), quartered, cored, and cut into 1-inch pieces

1½ pounds Yukon Gold or Kennebec potatoes

4 thick-cut slices smoked bacon

5 garlic cloves, minced

1½ tablespoons extra-virgin olive oil

Bring a large pot of water to a boil and add 1 tablespoon salt. Add the cabbage, partially cover, and boil until soft, about 10 minutes. With a slotted spoon, transfer the cabbage to a colander and let it drain thoroughly. Add the potatoes to the boiling water and cook until just soft enough to pierce easily with a knife, 25 minutes or so, depending on their size. Drain them and let cool a bit.

Peel the potatoes and transfer to a large bowl. Add the drained cabbage and, using a potato masher, smash the potatoes and the cabbage until they’re broken down and form a rough mass; don’t puree the potatoes. Set aside.

Cook the bacon in a large heavy nonstick skillet over medium heat, turning once, until just browned on both sides but not fully crisp. (You’ll be cooking it briefly later.) Transfer the bacon to a paper towel–lined plate, leaving the fat behind in the pan.

Turn the heat to low and cook the garlic in the bacon fat, stirring, until softened, about 2 minutes. Mix the garlic and bacon fat into the cabbage mixture and season with salt.

Set the pan over medium heat and add the olive oil. Arrange one or two slices of bacon in the pan. (Reserve the rest for another use.) Spread the trinxat mixture over the bacon in an even layer, patting it into a cake, and cook until nicely browned on the bottom, about 5 minutes. Cover the pan with a plate, carefully flip the trinxat onto the plate, and slide it back into the pan. Return it to the heat and cook on the second side for another 5 minutes. Slide the trinxat onto a cutting board, cut into wedges, and serve.




1-2-3 Cabbage
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This recipe comes from the same special place many great inventions come from: boredom. A winter storm had passed through, blanketing Bethesda in snow, and I was trapped in my house with little more than a head of red cabbage in my kitchen. I called up Matt on Skype and went to work. I ran half the head of cabbage through the juicer and sliced the other half thin, like shredded paper. Using those basic elements, I improvised a dozen different dishes, with Matt questioning me each time, but I couldn’t be stopped: I was in the zone.

Of all the wild creations that came out of that Skype session, three stand out—a soup, a salad, and a rice dish, three different expressions of one humble vegetable. Now I’m issuing you the Red Cabbage Challenge. Are you up for it?




SERVES 4

1 large head red cabbage, halved

Extra-virgin olive oil

Rice wine vinegar

Kosher salt

Freshly cracked black pepper

2 cups sushi or other short-grain rice

Nori sheets

Run one half of the cabbage through a juicer. Reserve the pulp and refrigerate the juice until cold.

Remove the hard core from the other cabbage half and julienne it into the thinnest shreds possible. Place in a bowl of ice water to crisp up, then drain and pat dry with a clean kitchen towel.

DISH 1, THE SALAD




Put 2 cups of the shredded cabbage in a medium bowl. Toss with 2 tablespoons olive oil, 1 tablespoon rice wine vinegar, and 1 tablespoon of the cabbage juice and season with salt and pepper.

DISH 2, THE SOUP




Pour ¾ cup of the cabbage juice into each of four bowls. Top each with a small handful of the remaining shredded cabbage, a good drizzle of olive oil, a few drops of vinegar, and plenty of salt and pepper.

DISH 3, THE RICE




Combine 2 cups of the reserved cabbage pulp with the rice and 1 cup water in a rice cooker and season with a few big pinches of salt. Cook the rice according to the manufacturer’s instructions. Serve with nori sheets for making tacos, along with a bowl of the cabbage juice for dipping.

STRAIGHT TALK

Part of this book was born over Skype, with José calling at all hours to let me in on some new kitchen adventure. The Cabbage Call went on for hours, José doing things to that poor cabbage I didn’t think possible. He froze the juice into Popsicles. He soaked sheets of seaweed in cabbage juice, then covered it in cheese and blowtorched the whole thing. When I voiced my doubts, he called his wife in to sample and Tichi loved it. José stood there beaming through my computer screen, a purple-stained smile on his face: “You see!” —MG




Cauliflower with Béchamel
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People have a love-hate relationship with cauliflower. The love comes when you cook it with care and get those florets tender and sweet; the hate comes from boiling it so long that you release those sulfuric compounds that make cauliflower smell like a bad egg. I was lucky; my mom knew how to handle cauliflower. Sometimes she served it with a sauce of olive oil and garlic and smoked paprika, but what I remember most is her cauliflower with béchamel sauce. She’d put it under the broiler—sometimes with cheese too, sometimes without—until a beautiful brown crust formed. To this day, it’s one of my favorite ways to feed my family on a cold autumn or winter night.




SERVES 6

CARAMELIZED ONION




1 tablespoon butter

1 large onion, halved lengthwise and thinly sliced

BÉCHAMEL SAUCE




2 tablespoons butter

1 tablespoon olive oil

¼ cup all-purpose flour

3 cups whole milk

Kosher salt and freshly ground black pepper

1 large head cauliflower or Romanesco (about 2½ pounds; a mix of different-colored cauliflowers is great here), cored and cut into florets

Kosher salt and freshly ground black pepper

6 ounces Gruyère, shredded

FOR THE CARAMELIZED ONION




Melt the butter in the olive oil in a large skillet, over medium heat. Stir in the onions, turn the heat down to medium-low, and cook, stirring frequently, until the onion is golden brown and sweet, about 30 minutes. Remove from the heat.

MEANWHILE, MAKE THE BÉCHAMEL




Melt the butter in the olive oil in a medium saucepan over medium heat. Add the flour and cook, whisking constantly, until the mixture (it’s called a roux) is a nice golden color and bubbling. Gradually pour in half of the milk, whisking constantly to prevent lumps from forming, then whisk in the remaining milk. Bring to a boil, whisking constantly, and cook until the béchamel is smooth and thick and has lost its floury taste, about 5 minutes. Season with salt and pepper and remove from the heat.

Bring ½ inch of water to a boil in a large deep skillet over high heat. Add the cauliflower florets and season with salt. Cover and steam until just tender, 5 minutes or so, depending on the size of the florets. Drain the cauliflower well in a large colander and let it cool slightly, then season with salt and pepper.

Preheat the broiler. Gently reheat the béchamel, whisking frequently. Spread the caramelized onion across the bottom of a large cast-iron skillet or flameproof baking dish that will comfortably hold the cauliflower. Arrange the florets in the skillet and spoon the béchamel over them. Sprinkle the Gruyère on top and broil 10 inches or so from the heat until the béchamel is bubbly and golden brown, about 10 minutes. Serve hot.




Whole Roasted Cauliflower with Barbecue Sauce
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Americans are divided about a great many things, but we are united in our love for regional barbecue. So I started to wonder why we hadn’t applied some of those same techniques to whole vegetables. If you roast a whole vegetable, treating it like meat, it transforms into something familiar and opens people up to trying something they might normally avoid—like the humble cauliflower. There’s something beautiful and dramatic about bringing a whole cauliflower to the table and carving it for people as if it were a turkey or a rib roast. The barbecue sauce adds another layer to the experience, the sugars caramelizing on the outside and burnishing the vegetable, firing the same pleasure centers hit by, say, brisket or pulled pork. It’s not about making vegetables take the place of meat, or even taste like meat; it’s about giving plants the gravity and importance we normally reserve for animal protein.




SERVES 4 TO 6

1 large head cauliflower (about 2¼ pounds)

¼ cup extra-virgin olive oil

Kosher salt

½ cup barbecue sauce, such as Stubb’s Smokey Mesquite

Preheat the oven to 450°F.

Turn the cauliflower upside down and remove the leaves. Trim the stem as far back as you can using a small sharp paring knife, then carefully cut out some of the remaining core so the cauliflower will cook evenly. Pierce the thicker stems a few times with the knife.

Put the cauliflower in a shallow roasting pan or gratin dish that holds it fairly snugly and brush it all over with the olive oil, then season generously with salt. Turn the cauliflower right side up and roast it for about 35 minutes, basting it twice with the oil in the pan, until it is a nice golden color and just tender when pierced with a sharp knife. Remove the cauliflower from the oven and let it stand for 15 minutes to release steam. (Leave the oven on.)

Brush ⅓ cup of the barbecue sauce all over the cauliflower and roast for 10 minutes more.

Turn on the broiler and brush the cauliflower with the remaining barbecue sauce. Broil the cauliflower about 10 inches from the heat, basting twice, until browned and glazed, about 10 minutes; it’s okay if it’s lightly charred in spots.

Carve the cauliflower into wedges and serve.




Cauliflower a la Romana with Caper Mayonnaise
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I will forever remember eating a bowl of porridge up in the mountains of Haiti, surrounded by children who were sharing the same bowl with me—in my memory, it is one of the most amazing things I’ve ever eaten. I think it’s because of the big smiles and wide eyes of the kids. It’s the same look of wonder and gratitude I remember having when my mom would serve me a humble Spanish dish: cauliflower simply boiled and then fried in a coating of egg and flour. Did I really love that dish as much as I think I did, or is that nostalgia playing tricks on me? Was that Haitian porridge truly amazing, or was I in love with everything surrounding it? Food and memory have a mysterious relationship, one playing off each other, altering both our palates and our remembrances. Maybe this is all too much for a fried cauliflower recipe (which I can say now is a truly great dish), but it’s the simple things that move us most.




SERVES 6

1 head cauliflower (1½ to 2 pounds), trimmed, cored, and cut into 1½-inch florets

Kosher salt

4 cups canola oil for deep-frying

All-purpose flour for dredging

2 large eggs

1 cup Caper Mayonnaise

Put the cauliflower in a large saucepan, cover with water, season generously with salt, and bring to a boil over high heat. Cook the florets until just tender, 2 to 3 minutes. Drain the cauliflower in a colander and place under cold running water to stop the cooking. Shake dry, then spread the florets out on paper towels to dry thoroughly.

Heat 2 inches of oil to 400ºF in a large deep saucepan. Put the flour in a shallow bowl. Beat the eggs in another shallow bowl. Working in batches, dredge the cauliflower florets in the flour, shaking off the excess; dip in the beaten egg, letting the excess drip off; and add to the hot oil. Fry the florets until golden brown, 3 to 4 minutes. Transfer to paper towels to drain.

Sprinkle the fried cauliflower with salt and serve hot, with the caper mayonnaise.
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You can take the mayonnaise in a dozen different directions. Add chopped pickled peppers (I love piparras from Spain), lemon zest and juice, and chopped parsley; or black garlic, tahini, and sesame seeds; or a spoonful of pureed chipotle peppers and some lime juice. Or just dip the fried cauliflower in store-bought mayo—will still be delicious. (I’ll never get tired of telling you that these recipes are made to be broken.)




Caper Mayonnaise

MAKES 2 CUPS

1 tablespoon sherry vinegar

½ teaspoon kosher salt, or to taste

1 large egg

1 medium garlic clove

1 tablespoon water

1½ cups canola oil

2 tablespoons drained capers, chopped

Combine the sherry vinegar, salt, egg, garlic, and water in a tall narrow container and add ½ cup of the oil. Begin mixing with an immersion blender, then continue blending while you slowly add the remaining oil until the sauce is emulsified. If it gets too thick, add more water. Transfer to a bowl, stir in the chopped capers, and season with more salt if necessary. Cover and refrigerate until ready to serve; the mayonnaise can be refrigerated for up to a week.




Cauliflower Tabbouleh
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The most important lesson I learned during my time at El Bulli, and in my years of friendship with Ferran Adrià, is to look at everything with an investigative eye. Is there a different way to cook a piece of protein? To make a sauce? To break down and serve a vegetable? Cauliflower couscous may or may not be an El Bulli invention, but it’s where I saw it first. It certainly has the El Bulli spirit: playing with your food in order to tease out a new experience. You’ll be amazed at how well finely chopped cauliflower mimics the texture of couscous, but it has a deeper taste and a better nutritional profile. I take it one step further here and use the couscous to make tabbouleh, a move I think Ferran would approve of.




SERVES 4 TO 6

Kosher salt

1 large head cauliflower (about 2¼ pounds), cored and cut into 2-inch florets

4 large tomatoes

3 tablespoons finely chopped red onion

2 scallions, finely chopped

¼ cup chopped parsley

¼ cup raisins, soaked in warm water for 15 minutes and drained

⅓ cup extra-virgin olive oil

Finely grated zest of 1 lemon

3 tablespoons fresh lemon juice

½ teaspoon sumac (optional)

¼ cup pistachios, coarsely chopped

Fresh mint (optional)

Bring a large pot of water to a boil and add 2 tablespoons salt. Prepare an ice bath. Pulse the cauliflower florets in a food processor until they’re chopped into small crumbles, like couscous.

Put the cauliflower couscous in a fine sieve and blanch in the boiling water for 30 seconds, then remove and immediately transfer to the ice bath to stop the cooking. Drain very well.

Remove the tomato hearts: Using a sharp paring knife, slice off the top and bottom of each tomato. Following the natural contours of each tomato, slice off the fleshy wall to reveal the cluster of seedy pulp. Carefully scoop out the seedy cluster with a spoon, keeping it intact (these are called locules, or “tomato hearts”). Reserve the tomato flesh and scraps for another use.

Combine the cauliflower couscous with the red onion, scallions, parsley, raisins, olive oil, lemon zest, lemon juice, sumac (if using), and half of the pistachios in a large bowl. Toss well and season with salt.

Mound the couscous on plates and garnish with mint (if using) and the remaining pistachios. Arrange the tomato hearts alongside and serve.




Chickpeas with Chard and Egg
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I think legumes in general—and chickpeas in particular—are the key to feeding the world in the twenty-first century: They are nutritious, easy to grow, and, when cooked like this, absolutely delicious. Chickpeas with spinach is a dish passed down from mother to daughter throughout Spain, and we eat it once a week at my house—sometimes using chard, as in this recipe, or kale, like good Spanish-Americans. The dish, a reflection of the Jewish and Moorish roots of Spanish cooking, is one of my favorite things to eat on a cold autumn evening.




SERVES 4

9 ounces dried chickpeas

Pinch of baking soda

½ pound Swiss chard

¼ cup extra-virgin olive oil

6 garlic cloves

4 slices white bread, crusts removed

2 tablespoons sweet pimentón

Pinch of saffron threads

2 tablespoons sherry vinegar

1 teaspoon ground cumin

Kosher salt and freshly ground black pepper

4 fried eggs

The day before you will cook the dish, combine the chickpeas and baking soda in a bowl and cover with water. Set aside to soak overnight.

Drain the chickpeas and transfer to a large saucepan. Add 10 cups water and bring to a boil, then reduce the heat to low and simmer until the chickpeas are tender, about 2 hours; every 10 minutes or so, add ¼ cup cold water to slow down the cooking. By the end the water should just barely cover the chickpeas. Turn off the heat and let the chickpeas sit in the water.

While the chickpeas simmer, remove the stems from the chard and cut crosswise into ¼-inch-wide pieces. Tear the leaves into bite-size pieces. Set aside.

Heat the olive oil in a small sauté pan, over medium-low heat. Add the garlic and cook until lightly browned, about 3 minutes. Using a slotted spoon, remove the garlic and set aside. Add the sliced white bread to the pan and brown on both sides, about 1 minute per side.

Bring the chickpeas back to a low boil, add the Swiss chard stems, and cook for 5 minutes, until the stems begin to soften. Add the pimentón, saffron, sherry vinegar, cumin, garlic, and chard leaves, stir well, and cook for another 5 minutes, until the leaves are wilted. Season with salt and pepper.

Divide the chickpeas among four bowls and top each portion with a fried egg, the crowning glory.




Two-Way Kale Salad

[image: image]

The whole kale craze has moved well beyond the borders of North America. A few years ago Spaniards had no idea what kale was; now I’m seeing it in Barcelona’s Boqueria market and the markets of Madrid. I’m not much for food trends—but anything that gets people eating more dark, leafy greens is good by me. Maybe the world has enough kale salads already. I don’t know. But I do know this is a very good one— a mix of crunchy and tender kale that gives you two different tastes of the same vegetable. (Plus, the chips make an amazing snack on their own, especially with the Roasted Garlic Yogurt for dipping.)




SERVES 4

2 bunches curly kale (about 1¼ pounds), stems removed and saved for another use, larger leaves torn into smaller pieces

2 tablespoons extra-virgin olive oil

Kosher salt

Generous ½ cup Roasted Garlic Yogurt

½ cup Lemon Dressing

½ cup pomegranate seeds (see Pro Move)

8 cloves Garlic Confit, plus some of the oil for drizzling (optional)

FOR THE KALE CHIPS




Preheat the oven to 325°F.

Combine one-quarter of the kale leaves in a bowl with the olive oil and toss to coat. Set a rack over a large rimmed baking sheet and spread out the kale leaves in a single layer, without crowding. Sprinkle with a little salt. Bake the kale for about 20 minutes, until the leaves are crisp. Let cool to room temperature, then store in a covered container until ready to use (these will keep for 2 days in your pantry).

FOR THE BLANCHED KALE




Bring a large pot of water to a boil and add enough salt so it tastes like the ocean. Add the remaining kale and blanch for about 1 minute. Immediately drain in a colander and cool under cold running water. Drain again, squeeze the leaves dry, and spread out on a paper towel–lined tray. Let dry on the counter for 15 minutes.

TO ASSEMBLE THE SALAD




Spoon 2 heaping tablespoons of garlic yogurt onto each of four plates and spread it out into a circle using the back of the spoon. Toss the blanched kale with the lemon dressing and mound it on top of the yogurt. Top with the crispy kale. Garnish with the pomegranate seeds, drizzle some of the garlic olive oil (if using) around each salad and put 2 of the garlic cloves to the side of each one, and serve.
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Don’t fear the pomegranate! Here’s a simple way to get out all of those beautiful seeds without staining your nice shirt: Cut the pomegranate crosswise in half. Hold one half over a bowl, cut side down, and use a heavy spoon to smack the pomegranate and release the seeds into the bowl. Repeat with the second pomegranate half. Pick out and remove any small bits of skin or pith.




FAMILIAS

Verduras al Ajillo

GARLIC VEGETABLES

Al ajillo brings together the two true loves of the Spanish cook: garlic and olive oil. Heated up slowly together, they meld into a fragrant sauce that can make just about anything delicious. In Spain they use it on everything from shrimp to rabbit, but I like it most with vegetables.

⅓ cup extra-virgin olive oil

4 garlic cloves, thinly sliced

2 chiles de árbol

Choice of vegetables

1 to 2 tablespoons fresh lemon juice

1½ tablespoons brandy

Kosher salt

Chopped parsley for garnish

Pour the olive oil into a medium sauté pan, add the garlic, and cook over medium heat until the garlic is soft but not browned, about 2 minutes. Add the chiles and vegetables, increase the heat slightly, and cook until the vegetables are softened and infused with the garlic oil (artichoke hearts take about 5 minutes, mushrooms up to 15). Add the lemon juice and brandy and cook for 2 to 3 minutes longer to burn off the alcohol. Season with salt and serve garnished with chopped parsley.
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Top left: 1 pound firm medium zucchini, halved and cut into 1-inch chunks; top right: ½ pound medium cremini or button mushrooms, trimmed and quartered; bottom left: Two 9-ounce packages frozen artichoke hearts, thawed and patted dry; bottom right: 20 pitted green olives






TIPS


	This isn’t a stir-fry. Cook one vegetable at a time to preserve its flavor and texture. You can choose one vegetable and serve it as a tapa, or you can cook two or three individually and make it a garlic-infused vegetable feast.

	Mushrooms and zucchini are classic al ajillo vegetables in Spain, but you can apply this formula to almost any vegetable—even olives or whole cloves of garlic.

	I would make a meal out of any of these with a few eggs fried in olive oil and some good bread or Pa amb Tomàquet on the side for sopping up all that beautiful oil.






OTHER IDEAS

2 medium eggplants, cut into 1-inch-long batons

16 garlic cloves, peeled







Mushroom Cappuccino
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During his years captaining El Bulli, Ferran Adrià was the master of the head fake—a dish that signals one thing only to move in a different direction. I love the sense of surprise and delight when your brain tells you one thing but your mouth tells you another. It’s just an instant, but in that single bite you experience a whole range of human emotion. (Sorry if I sound a little worked up, but a good dish will do that to me.) Serve this mushroom cappuccino in nice coffee cups on saucers and watch people work through the delicious surprise.




SERVES 4 TO 6

4 tablespoons unsalted butter

1 medium onion, finely chopped

2 garlic cloves, finely chopped

1½ pounds button mushrooms, trimmed and roughly chopped

Kosher salt

5 cups water

1½ cups heavy cream

2 sprigs thyme

Finely ground coffee

Melt the butter in a large saucepan, over medium heat. Add the onion and garlic and cook until softened and golden, about 10 minutes. Add the mushrooms, turn the heat to high, and season with salt. Cook, stirring, until mushrooms are lightly browned, about 15 minutes. (They will release a lot of liquid at first, but it will boil off.)

Add the water, cream, and thyme sprigs to the mushrooms. Bring to a boil, then reduce the heat and simmer until the liquid reduces by half, about 40 minutes.

Discard the thyme sprigs. Working in batches if necessary, transfer the soup to a blender and carefully pulse about ten times to break the mushrooms down and release their juices. Strain the soup through a fine strainer into a clean saucepan, pressing on the solids to extract as much liquid as possible. Reserve the solids for garnish; rinse out the blender.

Bring the soup to a boil. Pour the soup back into the blender and blend it well—the goal is to introduce as much air as possible, as if you were aerating milk for a cappuccino. (You can also use an immersion blender for this, holding it near the surface of the soup to aerate it as much as possible.)

Pour the soup into coffee cups and garnish each one with a pinch of ground coffee.




Mushroom Orzo Risotto
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Orzo is Italian, of course, but it’s used all across the Mediterranean, from Greece and Turkey to Spain. I grew up eating it boiled in soups and loved how the little pieces of pasta behaved like rice, starchy and soft and chewy all at once. I started making risotto with orzo as a way to get my daughters to try something new, pasta beyond just tomato sauce or macaroni and cheese. Get your kids (or an unsuspecting sous chef) to take charge of the constant stirring, the technique that helps release starch from the surface of the orzo, creating the lovely creamy risotto texture. Mushrooms are a fine partner here—rich and meaty and so flavorful they make the dish feel like an indulgence.




SERVES 4

2 cups vegetable stock, homemade or store-bought

2 cups whole milk

1 ounce dried porcini mushrooms, rinsed

2 tablespoons extra-virgin olive oil

½ pound mixed mushrooms, such as stemmed shiitakes or trimmed cremini, chanterelles or other wild mushrooms, sliced

Kosher salt

2 tablespoons butter

⅓ cup minced onion

2 garlic cloves, minced

1½ cups orzo

¾ cup white wine

Freshly ground black pepper

Freshly grated Parmigiano-Reggiano

Combine the vegetable stock, milk, and dried porcini in a medium saucepan and bring to a simmer; keep warm over low heat.

Heat the olive oil in a large saucepan over medium-high heat. Add the mushrooms, season with salt, and cook until they release all of their liquid. Reduce the heat to medium and cook until the mushrooms are golden brown, about 12 minutes total. Transfer the mushrooms to a plate.

Melt the butter in the same saucepan over medium-high heat. Add the onion and garlic and cook until translucent, about 3 minutes. Add the orzo and stir to coat it evenly with the butter, about 1 minute. Add the wine and cook, stirring, until it has been absorbed. Turn the heat to medium-low, add 1 cup of the warm vegetable stock mixture, and cook, stirring constantly, until the orzo has absorbed all the liquid. Continue adding the stock mixture ½ cup at a time and stirring until it has been absorbed each time before adding more. The risotto is done when the orzo is al dente and is suspended in a silky sauce, about 30 minutes.

Stir the sautéed mushrooms into the risotto. Season with salt and pepper and serve immediately, with grated Parmesan.




Cabbage Rolls with Mushroom Duxelles
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I love to wrap things in cabbage leaves—lightly blanched, they make sturdy vessels for anything from rice to ragù. This recipe is all about the duxelles, a classic French preparation of finely minced mushrooms that concentrates as much rich mushroom intensity as possible into a single bite. I like to make a double batch of it so I have enough for croquetas or a tortilla, or to slather on top of grilled bread or stir into my scrambled eggs.




MAKES ABOUT 24 ROLLS

WARM MUSHROOM MAYO




5 button mushrooms, stems removed

1 large egg

2 tablespoons water

1 teaspoon sherry vinegar or fresh lemon juice

Kosher salt and freshly cracked black pepper

¼ cup extra-virgin olive oil

DUXELLES




2 tablespoons butter

2 tablespoons olive oil

½ cup finely chopped onion

¼ cup finely chopped shallots

2 pounds button mushrooms, trimmed and finely chopped by hand or in a food processor

¼ cup white wine

Kosher salt

1 large head Savoy cabbage (2¼ pounds)

FOR THE WARM MUSHROOM MAYO




Combine the mushrooms, egg, water, and vinegar in a blender or food processor, season with a pinch of salt and plenty of pepper, and blend to combine. With the blender running, slowly add the oil until you have a smooth, stable emulsion.

Transfer the mayonnaise to a small saucepan and slowly heat over medium-low heat, whisking vigorously, until just warm. (Be careful—if you heat it too much, the mayo will break; if it does, return it to the blender and blend until emulsified again.)

FOR THE CABBAGE




Bring a large pot of water to a boil. Core the cabbage, add it to the boiling water, and blanch for 3 minutes. Remove it with a large slotted spoon and let cool slightly.

When the cabbage is cool enough to handle, carefully peel off the leaves without breaking them and drain on paper towels. Return any leaves that aren’t pliable to the pot; blanch for a few minutes more, then drain. Cut the leaves into rectangles about 6 by 4 inches, discarding the tough ribs. Set aside.

FOR THE DUXELLES




Melt the butter in the olive oil in a large skillet over medium heat. Add the onion and shallots and cook until lightly browned, about 3 minutes. Add the mushrooms, increase the heat to medium-high, and cook, stirring, until all their liquid has evaporated and they’re beginning to brown, about 15 minutes. Deglaze the pan with the wine and cook, stirring, until it has evaporated and the duxelles are dry. Season with salt and let cool; you will have about 2½ cups. (The duxelles can be made ahead and kept in the refrigerator for up to a week.)

ASSEMBLE AND SERVE THE CABBAGE ROLLS




Pour an inch or so of water into the bottom of a large pot, put a bamboo steamer or steamer basket in the pot, and bring the water to a boil.

Meanwhile, to assemble the rolls, place about 1½ tablespoons of the duxelles in the center of each cabbage rectangle and wrap up the leaf tightly like a burrito or spring roll, folding in the sides as you go.

Working in batches, steam the rolls until heated through, about 5 minutes.

Serve the cabbage rolls warm, with the warm mayo on top.




Djon Djon Rice
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I spent a lot of time in Haiti after the 2010 earthquake, cooking in the devastated communities and helping install solar-powered kitchens across the island. I fell in love with the country and its incredible people, who taught me so much about making the most of life’s greatest challenges. So often I was greeted with warm smiles and gifts of food—above all, riz djon djon, rice made with the small black mushrooms that grow along the northern coast of the island. It’s traditional to make a broth from the mushrooms in which to cook the rice, which gives it a dark color and a nice mouthfeel. I make this at home, sometimes with djon djon mushrooms I order online (try sams247.com), sometimes with black trumpet mushrooms, but always with my warm memories of Haiti and its people seasoning the dish.




SERVES 4

2 cups dried djon djon or black trumpet mushrooms (1½ ounces), well rinsed

6 cups water

3 tablespoons extra-virgin olive oil

2 medium onions, chopped

4 garlic cloves, minced

2 cups Bomba, Calasparra, or Arborio rice

1½ tablespoons kosher salt

Vegan Allioli

Combine the rinsed mushrooms and water in a medium saucepan and bring to a boil. Remove from the heat and let the mushrooms soak for 20 to 40 minutes.

Lift the mushrooms out of the water with a slotted spoon, transfer to a colander or sieve, and rinse them again; set aside. Strain the mushroom broth through a fine sieve lined with a moistened paper towel to get rid of any grit; you’ll have a little more than 4 cups.

Heat the oil in a medium saucepan. Add the onions to the oil and sauté until golden brown, about 15 minutes. Reduce the heat to low, add the minced garlic, and sauté until fragrant, about 2 minutes. Add the mushrooms and stir until coated with the aromatics. Add the rice and stir until it is thoroughly coated with the mushroom mixture.

Transfer the rice/mushroom mixture to a rice cooker and stir in 4 cups of the reserved mushroom broth. Season with enough salt so it tastes salty. Turn the cooker on and cook until the rice is done, usually 18 to 22 minutes, depending on the cooker.

Let the cooked rice rest for 5 to 10 minutes, then serve with the allioli.
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Most people use pressure cookers for stocks and stews, but I love it for rice—it cooks up perfectly in just 6 minutes. Follow the instructions above, starting with a cup of diced vegetables—fennel, corn, mushrooms all work—sautéed in olive oil with a few minced garlic cloves. Once the vegetables are soft, add 2 cups short-grain rice, 3 cups water, and 2 teaspoons salt. Close and lock the pressure cooker, and in 6 minutes, you’ll have fluffy rice studded with vegetables. Just be sure to let the steam from the pressure cooker fully release before you attack the rice.




Mushroom Ramen
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It seems like the whole world has gone ramen crazy in recent years. Sushi used to be Japan’s primary culinary export, but now it’s heady bowls of pork broth and noodles. We wanted to play with the ramen craze at Bazaar, our modern Spanish restaurant in Los Angeles, but we wanted to both refine the dish and make it more fun. So we turned to enoki mushrooms, which do double duty here: First, they flavor the broth, then they play the role of the noodle. It’s far from a traditional bowl of ramen, but that’s exactly the point.




SERVES 4

1 pound enoki mushrooms

Kosher salt

1 teaspoon vegetable oil

1 tablespoon minced shallot

2 teaspoons minced garlic

½ teaspoon finely grated peeled fresh ginger

¼ cup dry white wine

Toasted sesame oil

GARNISH




Thinly sliced scallions

Finely shredded nori

4 poached quail eggs

Cut off and discard the sawdust-caked bottoms of the enoki clusters. Cut off the caps of ½ pound of the mushrooms; set aside the stems, which will be the “ramen noodles” in this dish.

Add the enoki caps and the remaining ½ pound of mushrooms to a medium saucepan. Add 4 cups of water and bring just to a boil. Reduce the heat to low, cover, and simmer for 45 minutes. Remove from the heat and let steep for 30 minutes.

Strain the mushroom broth through a fine sieve, pressing on the solids to extract as much liquid as possible. This is the mushroom “tea.” Return the tea to the saucepan and season with salt. Keep hot.

In a medium sauté pan, heat the vegetable oil. Add the reserved enoki stems and cook over medium heat until softened, about 1 minute. Add the shallot, garlic, and ginger and cook until fragrant, about 2 minutes. Add the wine and simmer over medium-high heat until reduced to 2 tablespoons.

Transfer the enoki stems to four small bowls and ladle about ½ cup of the tea into each bowl. Sprinkle each serving with a few drops of sesame oil and garnish with sliced scallions, shredded nori, and a poached quail egg.

TO POACH QUAIL EGGS




Bring 3 inches of water to a boil in a medium saucepan. Add ½ tablespoon of vinegar to the water and reduce the heat so the water simmers. Crack 4 fresh quail eggs into four small bowls. Gently slide all 4 quail eggs into the simmering water and poach them for 30 seconds. Remove with a slotted spoon. You can keep the poached quail eggs warm in a bowl of warm water until serving time.




Paella de Verduras

VEGETABLE PAELLA
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It’s not easy to make great paella at home; don’t let anyone tell you any different. It takes practice to learn how to finesse the fire and the rice and the liquid so everything comes out perfectly. But once you get it, there’s no better way to feed a group of friends and family. The Valencians believe that paella isn’t just a meal; it’s a reason to gather with loved ones. Learn to make paella, and it will become part of your life.




SERVES 10

¼ cup extra-virgin olive oil

12 cups chopped vegetables (¼-inch pieces)

¾ cup Sofrito

2 pounds Bomba rice

7 to 8 quarts water or vegetable stock, homemade or store-bought

2 sprigs rosemary

Kosher salt

Herbs such as thyme, oregano, parsley, and/or basil for garnish

Heat the olive oil in a large paella pan over a hot fire. Add any harder vegetables (root vegetables, etc.) first and cook until lightly browned, 3 to 5 minutes. Then add the softer vegetables (such as green beens, peas, mushrooms, and/or leafy greens) and cook until all the vegetables are tender and lightly caramelized.

Stir in the sofrito until it evenly coats the vegetables. Add the rice, stirring so that the grains are coated with the sofrito, and spread it evenly across the pan. Add the water and rosemary, stirring just enough so that everything is evenly distributed across the surface of the pan. Season with plenty of salt, taste, and adjust as needed.

Set a timer. Bomba rice has a narrow window, between 18 and 20 minutes, when it’s cooked through but still just slightly al dente. That’s your target. Taste the rice often throughout the cooking process and add more liquid as necessary. In the last few minutes increase the heat to crisp the rice at the bottom of the pan, forming the socarrat that Spaniards value so much.

Bring the paella to the table. Sprinkle dramatically with the herbs. Let your guests bask in the beauty of your creation, then dig in. In Valencia they’d eat directly out of the pan with wooden spoons, but forks and plates are acceptable.

NOTE: My friends in Valencia, especially the team at Wikipaella, are very particular about what gets called paella: saffron-stained rice studded with chicken, rabbit, and possibly snails is the traditional paella valenciana. In their book this would be arroz con cosas: “rice with things.” Call it what you like.

PERFECTING PAELLA

EQUIPMENT

Invest in a solid paella pan (Tienda.com has good ones, and you can find others on Amazon these days). I suggest buying a 22-inch pan, which can make paella for up to 12 people.

HEAT

Paella pans are shallow and very wide, so you’ll need a big fire to cook the rice evenly. I have a fire pit in my backyard, but you can use a grill, as long as you can get it very hot. And the closer you can get the paella pan to the heat source, the better. But for the beginner, the best thing really is a gas burner ring that you can use for many other things and gives you instant fire without any further issue. (The rings are great for all kinds of outdoor cooking. You can find them at tienda.com.)

VEGETABLES

I’ve never made the same vegetable paella twice. Use what’s in season. In the spring artichokes, asparagus, peas, and favas make a brilliant-green paella. In the colder months root vegetables and mushrooms work beautifully. The only real rule is to use lots of vegetables, and to chop them into not too small, or too big, even pieces.

LIQUID

I often just use water in my vegetable paella, since the vegetables in the pan will flavor the liquid immediately, but you can start with vegetable stock for a deeper flavor. Roughly speaking, you’ll want four parts liquid to one part rice. But with so many variables there is no magic ratio and you’ll need to taste and adjust as the rice cooks.




Vegetable Steaks with Steak Sauce
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I don’t eat much beef. If I’m going to eat a steak, I need it to be very special—humanely raised, expertly butchered and aged, and cooked over a wood fire. It’s a lot to ask. But we have steaks all around us in the produce aisle—cheaper, more versatile, and better for us and the planet. And they can be absolutely delicious, especially when served with this steak sauce, which is so good you’ll find yourself slathering it on everything.




SERVES 4 TO 6

STEAK SAUCE




½ cup Worcestershire sauce

¼ cup ketchup

¼ cup soy sauce

¼ cup red wine vinegar

¼ cup Dijon mustard

1 tablespoon brown sugar

1 teaspoon chili powder

Freshly ground black pepper to taste

¼ onion

2 garlic cloves

¼ cup raisins

VEGETABLE STEAKS




Kosher salt

2 knobs celeriac, trimmed, peeled, and cut into ¾-inch-thick slices (reserve the end pieces for stock)

2 rutabagas, trimmed, peeled, and cut into ¾-inch-thick slices (reserve the end pieces for stock)

1 head cauliflower

1 head cabbage

2 portobello mushrooms, stems removed

Extra-virgin olive oil

FOR THE STEAK SAUCE




Combine the Worcestershire sauce, ketchup, soy sauce, vinegar, mustard, brown sugar, chili powder, pepper, onion, garlic, and raisins in a saucepan and bring to a boil; turn the heat down to low and simmer for 15 minutes.

Transfer the sauce to a blender and puree until smooth. Pass through a strainer into a bowl or other container and discard the solids. Let cool, then refrigerate until ready to use. (The sauce will keep for up to 2 weeks in the refrigerator.)

FOR THE VEGETABLE STEAKS




Heat up a grill, preferably a charcoal one, or preheat a grill pan about 5 minutes before you are ready to cook.

Fill a large pot with water, add a little salt, and bring to a boil. Add the celeriac and rutabagas to the boiling water and cook for about 15 to 20 minutes, until just tender enough to pierce with a knife. (Be sure not to overcook.)

While the celeriac and rutabagas are cooking, core the cauliflower and cut crosswise into ¾-inch-thick steaks (save the trimmings for another use). Leaving the base intact, slice the cabbage vertically into ¾-inch-thick steaks. Clean and stem the mushrooms.

Rub all of the vegetables, including the mushrooms, on both sides with olive oil and put them all on the grill or grill pan. Grill the vegetables, turning once, until they are almost completely cooked through (the cabbage and mushrooms should take about 10 minutes, the cauliflower 15, depending on your fire). You can use a heavy pan to press down on the vegetables as they cook to ensure a nice sear—and this helps to release as much liquid as possible from the mushrooms. Once each vegetable is mostly tender, paint each side with a good slather of steak sauce—don’t be shy—then sear briefly on both sides, just enough to caramelize the sauce a bit, being careful not to burn it. Serve each vegetable as soon as it is done, along with the extra sauce for dipping.




Vegetable Couscous
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To do couscous the right way is a labor of love. If I’m going to make couscous, I know I need to block out an hour or so to give it my full attention—prepping the vegetables, building the layers of texture and flavor in the base of my couscousière, and, most important, treating the couscous itself with love and respect. That means removing it from the steamer three separate times to fluff and season the grains. It’s not just tradition, it’s the only way to make sure the integrity of each individual grain is maintained, which is the whole point of the dish.

You probably don’t have a couscousière, so I’ve included instructions for using a large pot and a colander or bamboo steamer here.




SERVES 6

2 pounds firm vegetables, such as sweet potatoes, winter squash, carrots, rutabagas, parsnips, and/or turnips

2 cups couscous

About 2 tablespoons extra-virgin olive oil

Kosher salt

10 garlic cloves

One 1-inch chunk ginger

1 large onion, halved lengthwise

One 15-ounce can chickpeas, drained, liquid reserved

2 pounds softer vegetables, such as cauliflower, broccoli, zucchini, and/or cabbage, cut into medium chunks

½ pound leafy vegetables, such as chard, kale, and/or Brussels sprouts, cut into large pieces

Leaves from 1 bunch parsley, coarsely chopped

GARNISH




Harissa

Preserved lemons, chopped in ¼-inch pieces

Dried fruits and nuts, such as apricots, raisins, pistachios, and pine nuts, large fruits chopped into smaller pieces

Peel the firm vegetables and cut them into large pieces of roughly the same size—the sweet potatoes into thirds, winter squash into large chunks, rutabagas into quarters, carrots and parsnips into thirds. Set aside.

Put the couscous in a medium bowl and add 1 tablespoon of the olive oil, 1 teaspoon salt, and ¼ cup water. Rub the couscous with your fingers to evenly moisten and season the grains. Line a colander or a bamboo steamer that fits over your largest pot with a double layer of cheesecloth, leaving an overhang all around. Spread the couscous in it.

Put the firm vegetables, garlic, ginger, and onion in your large pot. Add the chickpea liquid and 1 teaspoon salt, then add enough water to just cover the vegetables. Set the colander or bamboo steamer over the pot, partially cover, and bring the water to a boil over medium-high heat. When you start to see steam rising through the couscous, carefully remove the colander or steamer and turn the heat down to low. Add 1 teaspoon olive oil and another ¼ cup water to the couscous and use a fork to mix it well and break up any clumps. (You can also use the overhanging cheesecloth to lift and mix the couscous.)

Add the softer vegetables to the pot and check the water level; if necessary, add enough to almost cover the vegetables. Return the couscous to the top of the pot and cover it with the overhanging cheesecloth. Partially cover with the lid and bring the cooking liquid to a simmer over medium-high heat.

When you can see steam rising through the couscous again, after about 15 minutes, remove the couscous from the pot and repeat the same process as before, adding a little more oil and water and fluffing the couscous with a fork. Taste it to see if it needs a little more salt.

Add the leafy vegetables and the chickpeas to the pot. Return the couscous to the top of the pot, cover with the cheesecloth, and partially cover with the lid. Bring the cooking liquid to a simmer over medium-high heat and cook for 10 minutes. At this point the couscous should be fully cooked and tender. (If it isn’t, transfer all the vegetables to a serving bowl and steam the couscous over the broth until it is cooked.)

Transfer the couscous to a bowl and toss it with half of the parsley and a drizzle of olive oil. Using a slotted spoon, transfer the vegetables and chickpeas to a large serving bowl (if you haven’t already done so) and top with the remaining parsley. Strain the broth into a bowl and season with salt. Serve the vegetables and couscous along with the broth for moistening and the garnishes on the side, letting guests build their own bowls individually.
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WINTER JOURNEY

Central Spain

Mercado de la Paz, Madrid

[image: image]10:15 A.M. | Thursday, December 8

On our first morning in Madrid, José spends 1,112€ on vegetables at the Mercado de la Paz. They come to us in crates wheeled on dollies by young men from different corners of the bustling market: a case of wild mushrooms, two flats of artichokes, potatoes of myriad shapes and colors, and more. The crown jewels of the haul, a few fist-sized black truffles from Teruel in northern Spain, Europe’s newest truffle mecca, will ride shotgun with José.

“Are we going into hibernation?” I ask him.

“You can never be too prepared.”

There are so many fruits and vegetables that they don’t fit into the back of our Land Rover and José briefly considers commandeering another vehicle to shepherd our precious booty out to the Spanish countryside. A few Tetris moves, though, and we’re rolling, our coordinates set for a sprawling olive orchard beyond the medieval town of Toledo, the City of Three Cultures, an ancient nerve center for the Christians, Jews, and Muslims who have driven Spanish life for the past two millennia.

But before we disappear into the wilderness for a long weekend, José has one more stop planned: Floren Domezáin. “A light vegetable lunch,” he promises, “for inspiration.”
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We start with paper-thin sheets of four-year-aged jamón. Then come a whole roasted onion cooked down with Verdejo wine to the point of savory-sweet collapse; simmered shell beans shimmering with a golden film of olive oil; and an ode to the artichoke—both the blossoming flower and some scattered hearts, boiled with baking soda to give them an impossible emerald-green color.

After this things get even more serious: sturdy ribs of Swiss chard, gratinéed with Idiazabal cheese and sauced with a puree of almonds and soy milk; a thatch of fat white asparagus topped with a poached egg and a flurry of grated white truffle; and, finally, the star of the meal, a huge tomato “steak,” dropped ceremoniously on the table like a rib eye for two, dressed with nothing but excellent olive oil, a splash of balsamic, and a scattering of Maldon salt. The Spaniards call this particular varietal tomate feo, “ugly tomato,” a reminder that taste and appearance often do not correlate in the vegetable world.

We eat in astonished silence, until José finally speaks up:

“Why aren’t there more tomato steakhouses out there?”

It’s December, nearly snowing outside, yet here we are, losing our minds over a single massive tomato. “This is the miracle of the greenhouse. Everyone wants to talk seasonal cooking, but seasonal cooking is slowly coming to an end.” He says it half tongue-in-cheek, but it’s a thought he plays with a lot—the modernized food systems replacing old models bound by nature. We soak up the ghost of the fruit with heels of bread, just like a puddle of roasted meat juices.

“The humility of the plate,” says José. “No tricks. No games. This is what we’re after.”

La Ventilla, Toledo, Spain
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La Ventilla sits on a sprawling expanse of olive orchards, 300,000 trees in all, hills of rolling green that sweep across the valley like waves in a vast ocean. Located on the banks of the Tagus River, the property is a teeming microcosm of central Spain’s flora and fauna—pistachio trees and wheat fields, cereal crops and tiny birds, wild boar and Manchego sheep. The first edge of winter has closed in around the campo; frost clings to the leaves of the olive trees, turning the land into a sparkling winterscape.

The property is owned by one of José’s best friends, the kind of overachieving guy who makes world-class olive oil as a hobby, and he’s been kind enough to give us the keys to the castle until he arrives tomorrow for his annual hunting trip.

Marlene and Valdecir Silveiro Parro, the sweet Brazilian couple who care for the residence, meet us in the driveway. “Wait, how long are you staying for?” she asks as we open the trunk of the Land Rover. It takes the four of us the better part of an hour to unload the vegetables.

José has been building a repository of recipes in his mind for weeks, seeds of ideas collected from the characters we have met along the way—waiters and farmers and barflies, even strangers on the street who stop him for photographs. José salt-and-peppers them with questions: Do you put onion in your tortilla? How did your mom make gazpacho? Each becomes a little bread crumb for us to follow once we’re in the kitchen.

An old man working the olive trees gave us a recipe for patatas al campo that José insists on testing immediately. We boil rough chunks of yellow-fleshed potatoes with diced onion and bell pepper, bay leaf, garlic, pimentón, and just enough water that it reduces down into a sauce by the time the potatoes are cooked. Finished with a gently cooked egg that steams on top of the vegetables, it’s Spanish country cooking at its very finest.

“Water always makes the best sauce,” says José, an axiom I’ve heard many times from him. “We’re not crazy like the Italians—we don’t throw our water out. Water is fundamental, not just for cooking but for dressing and serving.” Inspiration comes from everywhere, including the sea. Gambas a la sal is a classic way of cooking plump, head-on shrimp along the Spanish coastline, but José decides to replace the crustaceans with teardrop peas still in their shells, which he nestles into a bed of salt lining the bottom of a sauté pan. Set over a medium flame, the peas steam in their own juices and come out impossibly sweet. We eat them like edamame and toss the pods aside.

José has our Brazilian friends running a full spectrum of fruits and vegetables through the juicer for some of our projects: Carrots cooked in carrot juice. Peas cooked in pea juice. Artichokes cooked in artichoke juice. José loves how juice intensifies the flavors of vegetables.

The evening session ends with José’s take on a dish we had for lunch. Winter in Spain is a time for simmering beans, and José’s love for legumes borders on obsession. We’re cooking pochas, fresh shelling beans, and he treats them with reverence—caressing them, finessing, never wildly stirring, for fear of breaking their skins. He gently simmers them with whole vegetables—onion, tomato, garlic, carrot—that he purees at the end and stirs back into the pot, a simple trick that thickens the dish and adds an extra layer of flavor. After tasting the results, I vow to never cook beans any other way.
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Casas de Hualdo production facility
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The Spanish olive harvest is in full swing. Casas de Hualdo, owned by José’s friend Jon, our host for the weekend, makes a million liters of some of Spain’s finest extra-virgin oil. “Most producers harvest in October or November, when the olive gives off lots of oil,” José Antonio Peche, Hualdo’s master oil producer, tells us, “but here we pick just before the first frost, when the yield is lower but the quality of oil is at its peak.”

No more than three hours ever pass from the time the olives leave the branches until the time they are converted into a golden-green stream of liquid fat. Because I live in Spain, I have golden-green rivers of olive oil coursing through my veins, but I’ve never tasted oils quite like the ones Hualdo produces.

Arbequina is the king of Spanish olives, fruit that produces a well-balanced oil that makes it a guest at dinner tables across the country. But it’s the oils made with other olives that make the strongest impression: Manzanilla, with its gentle bitterness and bright green notes; Picual, a sturdy Andalusian variety with haunting notes of mint and banana; and the dark-horse favorite, Cornicabra, with a spicy finish that scratches at the back of your throat.

Another truckload of olives rolls through just as we head back to the kitchen to cook. “Olive oil is the original cold-pressed juice,” says José as a million little orbs rattle past us on a conveyor belt, ready for their date with the press. A line of dark glass bottles with José’s face on them await an emerald tide of just-pressed oil. By the end of the week they’ll be on a shipping container, bound for America.
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Being in the kitchen with José is a full sensorial experience, a heady mix of movement and sound, taste and smell that could overwhelm anyone within earshot of the action. He often all but obliterates the line between cook and diner, pulling people into his orbit to partake in the process and revel in the results. He calls it la cocina de proximidad: a cuisine of closeness. “I don’t mean using local ingredients; I mean bringing diners closer to the food.” He loves nothing more than to feed people, preferably from hand to mouth: a spoonful of simmering stock, a melting slice of jamón, a juicy wedge of persimmon crowned with a scoop of caviar.

And so we spend the better part of the day feeding old friends and new: our Brazilian collaborators, members of the family arriving for the hunt, workers from the olive orchards. José folds them into the cooking, giving them small tasks and rewarding them with tastes. Beyond the spontaneous bites, he feeds them comfort food—fried eggs with a rich tomato sauce, potatoes dressed with homemade mayonnaise and chunks of tuna, a simple rice dish studded with vegetables.

“Over my life I’ve become more and more conservative in my cooking,” he says as forks scrape across the plates. “I do more innovative cooking at minibar and some of my other places, but more than anything, I’ve become a protector of traditions.”

Fifteen minutes later, though, he’s back in the kitchen cooking an “omelet” fashioned out of acidulated persimmon juice, its soft orange folds an uncanny stand-in for egg. And a vegetable ceviche made from boiled cauliflower and passion fruit. And a tempura with avocado. But most of the day is indeed dedicated to gently tickling the traditions of regional Spanish cooking. We make papas arrugadas, the great Canary Island dish of potatoes boiled in heavily salted water, which concentrates the sweet flesh of the potatoes and causes their skins to wrinkle. While José tends to the tubers, I work a mortar full of cilantro, garlic, cumin, and olive oil into a piquant mojo verde to be spooned over the top.
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Next José opens two jars of fire-roasted piquillo peppers. He empties one into a roasting pan. The other goes into a blender with garlic and olive oil to make a three-second sauce, which he pours over the peppers. In the hot oven the mix concentrates into a sticky-sweet pepper-on-pepper extravagance.

The oven’s hot, and we keep on pushing. José slices monster porcini into fat wedges and lays them out in another roasting pan. Anointed with olive oil and salt, they go into the oven for 15 minutes. When they’re almost cooked, José pulls them out, showers them with chopped garlic and parsley, and returns them to the oven for a few minutes more.

We end with the most classic of all Spanish vegetable dishes—gazpacho. But here José’s need to tinker wins out over tradition. He blitzes tomatoes, garlic, and olive oil in a blender, then simmers the base with a container of wild berries.

I’m no purist, not by a long shot, but I’m not convinced by the combination of stewed fruit and cooked tomato.

“You’re crazy,” he says in that sweet way of his, “this is brilliant!”
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A coterie of two dozen men came and went this morning, venturing off into the mountains above the house in search of bucks and wild boars—carrying on central Spain’s small but sacred hunting culture.

We have elected to chip away at our mountain of vegetables instead. “For every animal they shoot, we’ll cook another kilo of vegetables,” says José. As if that’s how it’s supposed to work. As if nature knows.

He fills a massive earthenware casserole with winter’s bounty: chopped cabbage, wedges of potatoes, whole carrots, wide green Romano beans, and a few bags of dried chickpeas he soaked overnight.

“The pot that can feed the world. With one big pot, you feed twenty people without breaking a sweat.”

José is never happier than when he’s simmering a stew. In the diverse world of Spanish regional cuisine, cocido, the meat-vegetable-legume stew, is one of the few dishes that you’ll find in every corner of the country. In every season, every environment, we make a different version of cocido—with root vegetables or with the green gifts of spring, thickened with miso, or served over noodles.

It may be the pot that feeds the world, but José decides it’s not enough to feed the hunters. So he turns to rice, his other great love, the second-best way to feed a crowd in Spain. He starts by making a rich sofrito, cooking the onion and tomato in olive oil until they melt together like some dreamy vegetable caramel. Spanish cuisine is built on the back of this holy trinity, and a spoonful or two will set your cooking free. (For more on the magic of sofrito, see the Sofrito recipe.)

From there he cooks down a mix of wild mushrooms—morels, chanterelles, porcini—a nod to the north of Spain, where fungus fanaticism reaches its fullest expression. The plans to make this a luxurious vegetarian lunch take a carnivorous turn at the last moment when José decides to add squab and a lobe of fattened duck liver to the party. But the spirit is still the same: a resounding ode to the forest. A showering of black truffles at the last minute dials up the decadence factor.

While the hunters work through the rice and the stew, José brings out other creations from the weekend: wrinkled potatoes, his controversial gazpacho, a big pot of beans.

“Chef, the rice is amazing,” says one of the hunters, “but these beans. . . . These beans are something else.”

José and I go back to where we started, to the mountain of vegetables, which somehow, after seventy-two hours of stewing and steaming, juicing and roasting, looks just as big as it did when we first arrived.




Beetsteak Burgers
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The namesake tomato burger at Beefsteak is our best seller, but we only serve it during the warmer months, when tomatoes are twice as juicy as any piece of beef you’ll eat. The success of that “burger” of thick tomato slices made it obvious that we should try the same technique with other vegetables. So in the colder months we replace the tomato “patties” with thick slices of marinated beets.

Because the water content of vegetables is so high, more than that of any protein, they’re very juicy. So biting into good, thick slices of beets or tomatoes sandwiched between bread sends a signal to your brain: “Okay, now I’m eating.” The juices run down your arms, the condiments kick in, and suddenly you’re having a brand-new burger experience.




SERVES 4

MARINATED BEETS




2 large beets—red, golden, Chioggia, or white (about 1 pound each; see Note)

Kosher salt

1 cup apple cider vinegar

⅔ cup sugar

1 teaspoon whole black peppercorns

½ teaspoon thyme leaves

1½ cups water

PICKLED ONION




1 red onion, thinly sliced

Reserved marinade from the beets

FOR THE BURGERS




About ¼ cup Chipotle Mayonnaise

4 brioche rolls or hamburger buns, such as Martin’s potato rolls, split and toasted

1 cup greens, such as baby spinach, mesclun, or arugula

Kosher salt and freshly ground black pepper

1 large Hass avocado, halved, pitted, peeled, and sliced lengthwise

½ cup alfalfa sprouts

Extra-virgin olive oil for drizzling

FOR THE MARINATED BEETS




Put the beets in a large saucepan, cover with cold water, and add 1 teaspoon salt. Cover the pan and bring to a boil over high heat, then reduce the heat and simmer the beets until they can be easily pierced all the way to the center, about 1 hour. Check the water from time to time and top it off as necessary.

Meanwhile, to make the marinade, combine the vinegar, sugar, peppercorns, thyme, 2 teaspoons salt, and the 1½ cups water in a small saucepan and bring to a boil, stirring to dissolve the sugar and salt. Remove from the heat.

When the beets are cooked, drain them and peel under cold water. Pat dry.

Slice the beets crosswise into ¾- to 1-inch-thick slices and put them in a medium heatproof bowl. Pour the hot marinade over the beets and let cool; cover and refrigerate for at least 12 hours, or as long as overnight.

When you’re ready to use them, drain the beets, reserving the marinade, and pour the marinade into a small saucepan. (You can keep the beets in the fridge for a few days before using them for the sandwiches.)

FOR THE PICKLED ONION




Bring the beet marinade to a boil. Put the sliced red onion in a small heatproof bowl, pour the marinade over it, and let steep for 1 hour. Drain the onion. (This can be made up to 2 days in advance.)

TO BUILD THE BURGERS




Spread the mayonnaise on the tops and bottoms of the rolls. Put a handful of greens on the bottom half of each one and lay a slice of marinated beet on top. Season the beets with salt and pepper and top with the sliced avocado, pickled onion, and alfalfa sprouts. Drizzle with a little olive oil and close the sandwiches. Devour.

NOTE: One large beet should make 2 sandwiches, but it’s important that the beets be about the same diameter as the buns you are using, for a well-balanced burger.




Chipotle Mayonnaise

MAKES ABOUT 1 CUP

1 cup regular or vegan mayonnaise, such as Just Mayo

2 to 4 canned chipotles in adobo (depending on how spicy you want it), minced, plus (optional) a little of the adobo sauce

Put the mayonnaise in a small bowl and mix in the minced chipotles. Add the adobo sauce if you want a little extrasmoky kick. Keeps for a week in the refrigerator.




Ensaladilla Rusa
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Of all the great tapas of Spain, ensaladilla rusa may be my favorite. You’ll find it at every bar across the country, inside the classic Spanish glass case, usually nestled between a potato tortilla and a bowl of olives. I love the classic version, a lovely mess of potatoes, peas, carrots, and tuna, all bound together in a cloak of mayonnaise, but there is plenty of room to play around with this dish. Bar Gresca in Barcelona does an ensaladilla that changes every few weeks depending on what’s in the market: broccoli, green beans, Brussels sprouts. I’m a beet fanatic, and they make a perfect substitute for the potatoes, adding color and a layer of sweetness to the mix.




SERVES 4 TO 6

2 medium red beets (about ¾ pound)

2 medium golden beets (about ¾ pound)

3 medium carrots, scrubbed

One 14-ounce can chickpeas (garbanzos), drained and liquid reserved

1 cup frozen petite peas, thawed

1 tablespoon sherry vinegar

About 1 cup Vegan Allioli

Kosher salt and freshly ground black pepper

GARNISH




¼ cup fresh parsley leaves

1 tablespoon extra-virgin olive oil

Maldon salt

If the beets still have the greens on, trim them but leave the last ¼ inch so as not to break the beets’ skin (this ensures that the red beets’ color won’t bleed into the cooking water). Put all of the beets in a large saucepan, cover with water, and bring to a boil. Add the carrots and cook until the vegetables are tender, about 15 minutes for the carrots and 50 minutes for the beets. Check the vegetables frequently so that they do not overcook, and pull out the carrots as soon as they are tender and transfer to a plate. Remove the beets as they are done and add them to the plate. Let the vegetables cool to room temperature.

Peel the beets and carrots: To peel the carrots easily, rub them with a paper towel or kitchen towel to remove the skin. Do the same for the beets (using a paper towel so you don’t stain a kitchen towel). Roll-cut the carrots by slicing them on the diagonal at ¾-inch intervals, rotating each one a quarter turn after every cut. Cut the beets into ¾-inch dice, keeping the two colors separate.

Transfer the carrots and golden beets to a large bowl, along with the chickpeas and peas. Add the sherry vinegar and allioli and mix well to coat the vegetables. Season with salt and pepper.

Just before serving, gently fold in the red beets; avoid mixing the salad too much at this point so the red beets don’t bleed. Transfer to a serving bowl, sprinkle with the parsley, drizzle with olive oil, and sprinkle with Maldon salt.

STRAIGHT TALK

José’s love for beets borders on the absurd. After you try the beet version, you can move on to potato, broccoli, cauliflower, sweet potatoes, or green beans. —MG




Beet “Poke” Bowl
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Pooki? Pokay? Pokémon? I barely know how to pronounce it. How can you cook something when you can’t pronounce its name? This is a bowl of marinated beets and rice, but it’s also one of our best sellers at Beefsteak. Charisse Dickens, our amazing Hawaiian chef and a dear friend who manages a lot of our R&D, cringes a bit when we use the word poke to describe these beets. To her, poke is marinated fish, the dish that has started showing up everywhere across the United States these past few years, and that’s it. I told her we could call this marinated beets and rice, but then it would only be half as popular at Beefsteak.




SERVES 4

4 medium beets, or 4 packaged cooked medium beets (1 pound), cut into ½-inch dice

CIDER-GINGER MARINADE




1½ cups water

1 cup apple cider vinegar

¼ cup sugar

2 teaspoons kosher salt

1 teaspoon whole black peppercorns

A 1-inch piece of fresh ginger, peeled and minced

2 tablespoons soy sauce

1 tablespoon toasted sesame oil

2 carrots, peeled and cut into ¼-inch dice

½ cup diced sweet onion, such as Maui or Vidalia

3 cups cooked white rice

TO SERVE




1 cup seaweed salad (from the sushi counter at a gourmet market or grocery store)

Furikake

2 scallions, white and light green parts only, thinly sliced

FOR THE MARINATED BEETS




If using fresh beets, boil whole until fork tender, about 50 minutes. Drain and run under cold water. Use a paper towel to peel the beets, then cut into ½-inch dice.

Put the beets in a medium heatproof bowl. Combine the water, vinegar, and sugar in a small saucepan and heat over medium heat, stirring, to dissolve the sugar. Add the salt and peppercorns and bring to a boil. Strain the hot marinade over the beets and stir in the ginger. Let cool, then cover and refrigerate overnight.

The next day, drain the beets and transfer to a bowl. (You can reserve the marinade to use again; store it in an airtight container in the refrigerator.) Add the soy sauce and sesame oil to the beets and toss well.

FOR THE RICE BOWLS




Toss the diced carrots and sweet onion together in another bowl.

Divide the beets, rice, seaweed salad, and carrot-onion mix among four shallow bowls, arranging them in separate piles so that the colors and textures really stand out. Sprinkle the rice with the furikake and sliced scallions and serve.




Super Bowls

[image: image]

I did a bit of napkin math and calculated that there are 192,928,253,578 possible bowls you can build at Beefsteak. Freedom may be delicious but also dizzying. Of course, you could always opt for one of the classic bowls we offer—Kimchi Wa, Frida Kale—but most people exercise their right to choose. So I’m not going to give you not a bowl recipe but a bowl blueprint, the keys to a million memorable meals. Start by thinking vertically. A bowl is a geologic construction of layers, each of which needs to be carefully considered. After thousands of tests we determined the best order: Grain, Sauce, Vegetable, Sauce, Topping. Beyond that, there are no rules.




GRAINS & LEGUMES

2 CUPS

Start with a sturdy structure. Mix a grain with a legume for a powerful foundation. Pair lentils with white rice, quinoa with chickpeas, farro with couscous.

FARRO

QUINOA

COUSCOUS

STEAMED RICE

LENTILS

CHICKPEAS

BLACK BEANS




SAUCE

¼ CUP

The sauce component should hit at least two layers of flavor: sweet and spicy, creamy and acidic. You can do that with one layered sauce like Green Goddess Dressing; or mix and match different sauces, like a savory Miso Dressing with an acidic Ladolemono, layering one below the vegetables and another above for better coverage. (All sauces can be found in the “Sides, Sauces, Dips, and Dressings” section.)

GREEN GODDESS DRESSING

ROASTED GARLIC YOGURT

ROMESCO

VEGAN ALLIOLI

MISO DRESSING

LADOLEMONO

RED WINE VINAIGRETTE

TOMATILLO–CHILE DE ÁRBOL SALSA




VEGETABLES

2 CUPS

Choose a variety of vegetables—four to five for a mix of colors, flavors, and textures to give this layer a feeling of heartiness and abundance. Think contrast: raw and roasted, shredded and sliced. Pair big florets of broccoli with slim slices of radish and matchstick carrots, starchy sweet potato with leafy kale.

RAW: Carrot, radish, cherry tomatoes, avocado, lettuce

BLANCHED: Asparagus, sugar snap peas, green beans, kale, chard

ROASTED: Beets, broccoli, cauliflower, sweet potato, Brussels sprouts, mushrooms

BOTTLED: Kimchi, roasted peppers, marinated artichoke hearts, olives




TOPPINGS

(As much as you’d like)

Finish strong. Dig deep into your pantry, looking for those last accent markers: crunch (nuts, seeds), richness (goat cheese, feta), and a final hit of freshness from soft herbs like basil or dill.

FRESH HERBS

TOASTED NUTS

CRUMBLED CHEESE

PICKLED RED ONION or other pickles

FURIKAKE









POWER BOWLS
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Steamed Rice + Black Beans + Green Goddess + Roasted Sweet Potato + Cherry Tomatoes + Avocado + Cilantro
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Quinoa + Chickpeas + Miso Dressing + Snap Peas + Cherry Tomatoes + Kimchi + Furikake
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Lentils + Farro + Red Wine Vinaigrette + Roasted Garlic Yogurt + Roasted Peppers + Marinated Artichoke Hearts + Goat Cheese + Toasted Walnuts
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Couscous + Chickpeas + Vegan Allioli + Romesco + Shredded Carrot + Roasted Cauliflower + Chives




BUILDING BLOCKS

Marinated Olives

In Spain we have a robust and sophisticated olive culture. Go to any Spanish market, and you’ll find dozens of varieties—tiny pale Arbequinas, versatile Manzanillas, fat Gordals with a meaty chew like that of skirt steak. In the United States, the olive game isn’t so strong, but good things can happen when you take matters into your own hands.
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Lightly crush some of the olives so the marinade can penetrate them better and faster.

It sounds crazy, but try adding a few cherries to the mix. You’ll see how cherries behave next to olives, and surprise a few people.

Never throw away the marinade; it gets better and better as it stands, and it can be used for a new round of olives—or a world-class dirty martini.

Both brine-cured and oil-packed olives work here. But the idea is to find the most flavor-neutral olives (with pits, preferably, since they usually have a better flavor and texture). This way you’ll have more control over the final flavor profile.

DIRECTIONS

Combine the olives and their liquid with the flavoring ingredients of your choice—see below—in a container with a lid, cover, and marinate in the refrigerator at least overnight; they’re even better after a few days. They’ll keep for a few weeks in the fridge.












SPAIN

Smashed garlic

Pimentón

Bay leaves

Olive oil

KOREA

Kimchi

Gochujang

Sugar

Toasted sesame oil

ITALY

Balsamic vinegar

Strips of orange peel

Rosemary

MEXICO

Lime (juice and strips of peel)

Chipotles

Smashed garlic

Oregano














Salt Air Margaritas
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I know what you’re thinking: Tequila isn’t a vegetable. But in my book, you’d be wrong. After all, isn’t agave a cactus? And isn’t a cactus a vegetable? Not just any vegetable, either: Agave is one of the heroes of the desert, thriving in wildly inhospitable conditions. When roasted and fermented, it forms the heart of two of the world’s most captivating elixirs, tequila and mezcal. This margarita is a celebration of agave above all, but with one important twist: We replace the rim of coarse salt with a cloud that floats on top of the cocktail. That way you get a little breath of salt with every sip.




MAKES 1 COCKTAIL

Ice

1½ ounces silver tequila (I love Milagro)

1 ounce Cointreau or Triple Sec

1 ounce fresh lime juice

A spoonful of Salt Air

Fill a cocktail shaker with ice. Add the tequila, Cointreau, and lime juice and shake well. Strain into a chilled margarita glass or coupe. Float a good spoonful of the salt air on top and serve immediately.
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MY FAVORITE MARGARITA: The amazing staff at Oyamel knows how much I love pomegranate margaritas, so much so that they don’t even let me finish one before shaking up another, which can be a dangerous thing. To make one, combine two parts pure pomegranate juice, like Pom, with one part agave syrup, then add an ounce of the pomegranate syrup to the classic margarita recipe above.




Salt Air

MAKES 4 CUPS

1 cup water

1 teaspoon Sucro (see Note)

½ cup fresh lime juice (from about 5 limes)

2 tablespoons kosher salt

Combine the water and Sucro in a small saucepan and heat over low heat, whisking constantly to activate the Sucro, until the mixture just starts to bubble. Remove from the heat and let cool.

Add the lime juice and salt to the Sucro mixture and blend with an immersion blender until the whole mixture is foamy. The salt air can be used immediately or stored in an airtight container in the refrigerator for up to 3 days.

NOTE: Sucro is an emulsifier used in Japanese and modernist cooking. You can find it at www.modernistpantry.com. It’s not cheap, but a single canister will make hundreds of salt air margaritas.




Citrus Sodas
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I’ve never been a fan of commercial soda. I didn’t grow up drinking Coca-Cola or 7-Up. The one exception was an occasional Fanta, which is big in Spain—Fanta Naranja (orange) and Fanta Limón (lemon). Our citrus sodas are what Fanta would be if it weren’t made in million-gallon vats by a massive corporation, with high-fructose corn syrup and other ingredients I can’t pronounce. They’re delicious on their own, and they also make great mixers for cocktails. Grapefruit soda and tequila, the famed Paloma of Mexico, is especially delicious.




EACH RECIPE MAKES 4 CUPS

The club soda you use should be strong on carbonation, such as Jarrito or Fever Tree. This works even better if you have your own carbonated beverage machine, like SodaStream.

LEMON




1 teaspoon white wine vinegar

1 cup strained fresh lemon juice (from 6 to 8 lemons)

½ cup Simple Syrup

3 cups club soda

LIME




1 teaspoon white wine vinegar

1 cup strained fresh lime juice (from 8 to 10 limes)

½ cup plus 1 tablespoon Simple Syrup

3 cups club soda

ORANGE




1 tablespoon plus 1 teaspoon white wine vinegar

1 cup strained fresh orange juice (from 4 to 5 oranges)

⅓ cup Simple Syrup

3 cups club soda

PINEAPPLE




1 tablespoon plus 1 teaspoon white wine vinegar

1 cup strained pineapple juice, preferably fresh

⅓ cup Simple Syrup

3 cups club soda

GRAPEFRUIT




2 teaspoons white wine vinegar

1 cup strained fresh grapefruit juice (from 1 to 2 grapefruits)

½ cup Simple Syrup

3 cups club soda

Combine the ingredients for your desired soda in a pitcher or quart container, adding the soda last, and mix gently. Serve over ice.
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Once bubbles die, there’s no resurrecting them. To preserve the carbonation, keep the sodas as cold as possible. Also, the fewer solid particles, the better—strain the juice through a fine sieve.




Meyer Lemon Éclair
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I’m not much of a sweets guy, but when I do eat dessert, I want it to be fresh and lively and interesting. I had never had a Meyer lemon before moving to America. But they’re magical—softer and sweeter than a lemon, sharper than an orange. The pith isn’t as bitter as most citrus, so for this recipe, the whole fruit goes into the food processor. This makes more lemon curd than you’ll need, which is exactly the point. Spread it on toast, pancakes, crepes—it makes everything taste better.




MAKES 10 ÉCLAIRS

Baking spray

All-purpose flour for dusting

One 14-ounce package Dufour frozen all-butter puff pastry, thawed but still cold

1 egg, beaten, for egg wash

About ¾ cup Lemon Puree

WHIPPED CREAM




1 cup well-chilled heavy cream

1 tablespoon sugar

Position a rack in the center of the oven and preheat the oven to 375°F. Spray two rimmed baking sheets with baking spray.

On a lightly floured work surface, roll out the puff pastry to a 12½-by-15½-inch rectangle; trim the edges so they’re straight. Cut the pastry into ten 6-by-3-inch rectangles and transfer 5 of them to each baking sheet. Brush the tops with the egg wash.

Bake the pastry until puffed and golden brown, about 17 minutes. When cool enough to handle, spread a heaping tablespoon of the lemon puree over each of the rectangles and return to the oven until the pastry is well browned, about 10 minutes longer. Let the pastry cool completely before filling.

FOR THE WHIPPED CREAM




Beat the cream with the sugar in a medium bowl until it holds firm peaks. Scrape the whipped cream into a pastry bag fitted with a ⅓-inch plain or star tip.

Just before serving, make a hole in both ends of each puff pastry rectangle and pipe in the whipped cream.




Lemon Puree

MAKES 2½ CUPS

2 large Meyer lemons

1 thin-skinned regular lemon

1 cup sugar

Wash the lemons and cut them into pieces. Pick out and discard all the seeds. Transfer the lemons and sugar to a food processor and puree until smooth.

Scrape the puree into a small saucepan and bring to a simmer, stirring to dissolve the sugar. Remove from the heat and cool completely. The puree can be covered and refrigerated for up to 2 weeks.




Grapefruit, Honey, Salt, Ice
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My favorite dessert when I’m cooking for friends and family is sweet wine—it’s easy. So if I do make dessert, I want it to be almost as easy as opening a bottle of wine. To me, this is the perfect way to end a meal: simple, light, clean. You always want to send people home wishing they had a bit more; this is how you do it. We did a version at Jaleo with olive oil ice cream and a few other touches, but the idea is the same: sweet, bitter, salty, bracing. Plus I love any chance to serve something on ice, one of the most underrated ingredients in the kitchen.




SERVES 4

2 Ruby Red grapefruits

Crushed ice (see Note)

¼ cup honey

Maldon salt

¼ cup extra-virgin olive oil

First, zest one of the grapefruits and reserve the zest for garnish (put it in a small airtight container or wrap it in plastic to keep it fresh). Then, working with one fruit at a time, cut the top and bottom off the grapefruit, exposing the flesh. Stand the fruit on end on the cutting board and remove the skin with a sharp knife, cutting from top to bottom all around the fruit to remove it in small strips; make sure to trim away all the bitter white pith.

Working over a bowl, hold each fruit in your hand and carefully cut down along each membrane to release beautiful clean segments of fruit into the bowl. Now you know how to suprême.

Squeeze the juice from the membranes over the grapefruit segments. Refrigerate until ready to serve.

When you’re ready to plate, fill four small bowls with crushed ice. Arrange 4 or 5 grapefruit segments on the ice in each bowl. (Do not discard the grapefruit juice! It can be used for dressings or sauces, or you can simply drink it, of course.) Drizzle each serving with 1 tablespoon of the honey. Sprinkle with the Maldon salt and the reserved grapefruit zest. Change your life by pouring some olive oil over the top of each dessert, and serve.

NOTE: If your refrigerator makes crushed ice, you’re set. If not, place a few cups of ice cubes in a food processor and grind until chunky. You’ll need enough for four small bowls.




Vegan Pisco Sour
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The pisco sour, the national drink of Peru, is in a tight battle with the margarita for my favorite cocktail. I especially love this vegan twist, where we use aquafaba, chickpea water, in place of egg white to create its signature frothy texture. I’m not a vegan, far from it, but I do respect the choice of people to avoid animal products. Even more than that, this is a smart way to use something we normally throw away. Aquafaba isn’t totally neutral—it has a subtle, earthy sweetness, which is a bonus in a drink like this. In the end, it’s a magical emulsifier.




MAKES 1 COCKTAIL

1½ ounces pisco

1 ounce fresh lemon juice

¾ ounce Simple Syrup

1 ounce aquafaba (the liquid from canned chickpeas)

Angostura bitters

Combine the pisco, lemon juice, simple syrup, and aquafaba in a cocktail shaker and shake vigorously (without ice) for about 10 seconds. Add ice and shake vigorously again for about 15 seconds. Strain though a fine strainer into a chilled coupe glass.

To garnish, put 3 drops of Angostura bitters on top of the drink and drag a toothpick through the drops to make a heart design. Serve immediately.




Simple Syrup

MAKES ¾ CUP

½ cup water

½ cup sugar

Combine the water and sugar in a small saucepan and heat over medium heat, stirring, until the sugar has dissolved. Remove from the heat and let cool to room temperature. The simple syrup can be stored in an airtight container in the refrigerator almost indefinitely.




Braised Leeks with Sautéed Mushrooms
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My original idea was to create a leek dessert for this book. Matt doesn’t win many arguments in our relationship, but he managed to convince me that alliums don’t make great sweets. So instead, I offer you a slightly more conventional expression of one of my favorite vegetables. This is another recipe where water is an unsung hero; it is both the cooking medium and the sauce that ties the dish together.




SERVES 4

4 large leeks, trimmed to the diameter of your largest skillet and cleaned

¼ cup plus 2 tablespoons extra-virgin olive oil

Kosher salt

12 ounces cremini or white mushrooms, trimmed and sliced ⅛ inch thick

¼ cup chopped flat-leaf parsley

Freshly ground black pepper

Put the leeks in your large skillet, preferably a straight-sided one, and add 2 tablespoons of the olive oil, then cover the leeks with water and season with salt. (Use a pot lid or a heatproof plate to keep the leeks submerged if necessary.) Bring the water to a gentle simmer, reduce the heat to low, and braise the leeks gently until very tender, about 50 minutes.

While the leeks are braising, prepare the mushrooms: Heat 1 tablespoon of the olive oil in a medium sauté pan over medium-high until just beginning to smoke. Add half of the mushrooms and let them cook undisturbed for 45 seconds. Move them around and let them cook undisturbed for another 30 seconds, then move them around again. Continue in this fashion until the mushrooms are well browned, about 4 minutes total. Toss the mushrooms with 2 tablespoons of the parsley and season with salt and pepper. Transfer to a plate. Repeat with the remaining olive oil, mushrooms, and parsley and season the second batch of mushrooms.

When the leeks are done, transfer to a paper towel–lined plate to drain. Taste the liquid in the pan—it should taste like an intense, well-seasoned leek stock. If necessary, boil to reduce it and season it to your desired taste.

Transfer the leeks to a long platter and carefully slice them into 1½-inch lengths, maintaining their shape. Drizzle with the leek stock, top with the sautéed mushrooms, and serve. Or serve at room temperature or even cold, if you prefer.
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Turn this into escabeche-style leeks by skipping the mushrooms and drizzling the braised leeks with 3 tablespoons Pedro Ximénez or other sherry vinegar. Finish with some Maldon salt and plenty of olive oil. Serve cold or at room temperature.




Creamed Leeks
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When I was a sixteen-year-old cook learning recipes at culinary school in Barcelona, nothing grabbed my attention more than vichyssoise. A French soup of cooked leeks and potatoes that was served cold? I was fascinated by the idea. And I’ve loved leeks ever since then. This dish reminds me of one of those decadent sides you’d find at a steakhouse, right next to the monster porterhouse and crispy potatoes. And nobody would blame you for going in that direction—I’ve done it myself many times—but I actually think this stands very strong on its own as a light dinner with a small salad and glass of wine. The toasted panko topping is one of those simple but genius moves that make all the difference (like the fried onions on top of that green bean casserole). Use them anytime you want to add a final layer of crunch to a dish.




SERVES 4

4 to 6 medium-large leeks, white and light green parts only, cleaned and sliced crosswise ¾ inch thick

3 tablespoons extra-virgin olive oil

2 cups heavy cream

4 sprigs thyme

Kosher salt and freshly ground black pepper

TOPPING




1 tablespoon extra-virgin olive oil

½ cup panko (Japanese bread crumbs)

Kosher salt

Arrange the leeks in a single layer in a large skillet, drizzle with the olive oil, and cook over medium heat until sizzling. Add the heavy cream, thyme sprigs, and a pinch of salt and bring to a simmer. Reduce the heat and simmer the leeks gently, shaking the pan from time to time and basting any exposed leeks with cream, until the leeks are meltingly tender and coated in a silky, thickened sauce, about 25 minutes.

WHILE THE LEEKS COOK, MAKE THE TOPPING




Heat the olive oil in a medium sauté pan over medium-high heat. Add the panko and stir constantly until uniformly and richly browned, about 4 minutes. Scrape the panko onto a plate and season lightly with salt.

When the leeks are cooked, remove and discard the thyme sprigs and season the sauce with salt and pepper. Let stand for a few minutes off the heat before serving.

Spoon the creamed leeks onto plates and top with the crispy panko.




Pochas

SIMMERED SHELLING BEANS
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Spaniards are very serious about their legumes. You’ll see people lined up ten-deep at little shops that sell nothing but cooked beans. Grandmas will come to blows to get the last half kilo of special chickpeas. Okay, maybe that’s an exaggeration, but they have more love and respect for pulses than any other food culture I know. This recipe is an extension of that love, a blueprint for how to treat all beans, fresh or dried: with a rich sofrito, some slow simmering, and a bit of gentle handling. No sudden movements, no crazy stirring. I like to imagine each bean as a single orb of caviar whose membrane I must protect. And when they’re cooked right, a bowl of humble beans can be every bit as magical as a spoonful of caviar.




SERVES 4

SOFRITO




2 tablespoons extra-virgin olive oil

½ red bell pepper, diced

½ green bell pepper, diced

1 medium onion, diced

2 garlic cloves, minced

1 teaspoon pimentón

BEANS




1 pound (about 4 cups) shelled fresh beans, such as cranberry, Dragon’s Tongue, Tiger’s Eye, or Flambo

1 medium carrot

1 rib celery

1 medium tomato, cored

2 bay leaves

Kosher salt

TO SERVE




Extra-virgin olive oil

Piparras or other pickled peppers (optional)

FOR THE SOFRITO




Heat the olive oil in a medium pot over medium heat. Add the peppers, onion, and garlic, sprinkle with the pimentón, and sauté until soft and nicely caramelized, about 15 minutes.

FOR THE BEANS




Add the beans to the sofrito, along with the carrot, celery, tomato, bay leaves, a few big pinches of salt, and enough water to cover the beans by 2 inches. Bring to a boil, then turn down the heat and simmer until the beans are just tender, about 35 to 40 minutes.

Use a slotted spoon to fish out the carrot, tomato, and celery and transfer to a blender or food processor. Add a bit of the bean cooking liquid and puree.

Stir the pureed vegetables back into the pot of beans and simmer for a few more minutes to let the flavors marry. Adjust the seasoning with more salt if necessary.

Serve the beans drizzled with extra-virgin olive oil, with pickled peppers on the side, if you like.

GREATER GOODS

This recipe will work with high-quality dried beans, such as the ones available at Rancho Gordo (ranchogordo.com). You should soak them overnight and be prepared to cook them longer—about 90 minutes total.




Frijoles Negros

REFRIED BLACK BEANS
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This may look like nothing more than a humble plate of beans, and it is nothing more than a humble plate of beans, but it’s also one of the most luxurious dishes we serve at Oyamel. The key is frying the pureed cooked beans in a pan before serving, shaping them into a round with a molten channel of cheese coursing through the center, and then folding them over like an omelet. Vegetarians can use canola oil, but good-quality lard adds a whole new depth of flavor to these beans. A perfect afternoon for me is standing at the bar at Oyamel, drinking a couple of margaritas with a friend, and working through a plate of these beans, scooping them into hot corn tortillas to eat like tacos.




SERVES 4

½ pound (about 1½ cups) dried black beans

Kosher salt

¼ cup plus 2 tablespoons lard or canola oil

1 large white onion, finely chopped

3 ounces Chihuahua or Monterey Jack cheese, sliced into ¼-inch-thick batons

TO SERVE




2 tablespoons minced red onion

¼ cup Mexican crema or sour cream

Extra-virgin olive oil

Chopped cilantro

Warm corn tortillas or tortilla chips

Put the beans in a medium saucepan, cover with 3 inches of water, add 1 teaspoon salt, and bring to a boil. Reduce the heat to medium-low and simmer until the beans are tender, about 40 minutes, adding more water if necessary to keep the beans covered.

Meanwhile, heat 2 tablespoons of the lard in a medium sauté pan over medium heat. Add the chopped onion and cook until well browned, about 15 minutes. Remove from the heat.

When the beans are tender, drain them, reserving a cup of the cooking liquid, and transfer to a blender or food processor. Puree until very smooth, adding some of the reserved cooking liquid if you need to. Stir in the caramelized onions and season with salt.

Heat the remaining ¼ cup lard in a medium nonstick skillet over medium heat. Add the pureed beans and fry, constantly scraping the bottom of the pan with a heatproof spatula to make sure the puree doesn’t stick or burn, until the puree is very thick and hot. Spread the beans out into a rough round and reduce the heat to low. Arrange the cheese in a strip down the middle of the beans, cover the pan, and cook until the cheese is almost melted, about 4 minutes.

Carefully fold one half of the bean puree over to fully enclose the cheese, as you would with an omelet, and slide the beans onto a serving plate. Garnish with the minced red onion, crema, olive oil, and chopped cilantro. Serve hot, with warm tortillas and, hopefully, Salt Air Margaritas.




Mom’s Lentil Stew
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Lentil stew is like the chicken noodle soup of Spain—everyone grows up eating it, and everyone’s mom (because, let’s face it, this is a mom dish more than a dad dish) makes it just a little bit differently. There are many types of lentils—tiny green Puy, black belugas, pebbly reds and yellows. In Spain we would use small brown lentils called pardinas (sold by Goya in the States), but other types will work. My mom, Marisa, made this into a puree, blending the tomatoes, onions, carrots, and lentils until smooth. She’d top it with a drizzle of sherry vinegar and little chunks of bread fried in olive oil. Those first few bites, with the vinegar hitting the roof of your mouth, are sharp, crunchy, smooth, and savory— life-affirming. These have all the same flavors, but with the texture of the whole lentil intact.




SERVES 8

¼ cup extra-virgin olive oil

2 or 3 garlic cloves, minced

1 tablespoon pimentón

1 pound brown Spanish lentils (pardinas) or other brown lentils, rinsed and picked over

1 medium white onion, halved

3 small tomatoes, cored

8 cups water

3 medium carrots, peeled and cut into ½-inch-thick coins

2 medium boiling potatoes, peeled and cut into ½-inch dice

Kosher salt

Heat the olive oil in a large pot over medium heat. Add the garlic and pimentón and cook until the garlic is golden (be careful not to burn it), 2 to 3 minutes. Add the lentils, onion, tomatoes, and water and bring to a boil over high heat, then turn the heat down to medium so the soup simmers gently and cook for 20 minutes.

Using a slotted spoon, transfer the onion and tomatoes to a bowl.

Add the carrots and potatoes to the pot and cook until the vegetables and lentils are tender, about 20 minutes longer. Do not overcook—no one wants pasty lentils.

Meanwhile, after the tomatoes have cooled a bit, peel them and discard the skins. Puree the onion and tomatoes in a blender or food processor.

Stir the puree into the simmering stew.

When the stew is done, season with salt and serve. Or let cool, refrigerate overnight, and serve the next day, when it will be even more delicious.
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In Spain lentejas con chorizo, lentils with chorizo, is a classic combination that makes a ton of sense the second you sink your spoon into it—the smoke from the paprika and chorizo working in tandem to add depth and heft to the lentils. To replicate that version, sauté sliced good Spanish chorizo with the garlic and pimentón and continue with the recipe as written.




Lentil Salad
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I cook a lot when I cook at home—for my family, for guests, for no one besides me. That means my fridge is usually overflowing with leftovers, which many people might see as a burden, but I see as an opportunity. That’s what this is—an opportunity salad, a chance to transform some classic Spanish soul food into something lighter and cooler and altogether different. But if you want to make it more substantial, crumble a little goat cheese over the top.




SERVES 4 TO 6

DRESSING




½ cup extra-virgin olive oil

¼ cup sherry vinegar

Kosher salt and freshly ground black pepper

4 to 6 cups cold Mom’s Lentil Stew

¼ cup sliced pickles

¼ cup roughly chopped walnuts

Thinly sliced scallions or chives

Thinly sliced red onion

Halved cherry tomatoes

FOR THE DRESSING




Whisk the olive oil and vinegar together in a small bowl. Season with salt and pepper.

Spoon the lentil stew into four to six bowls (depending on how many guests have stopped by unexpectedly). Garnish with the pickles, walnuts, scallions, red onion, and cherry tomatoes. Drizzle some of the sherry dressing over each bowl and serve.




FOOD FIGHTERS

Greg Asbed

COFOUNDER, COALITION FOR IMMOKALEE WORKERS
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Photography by John D. & Catherine T. MacArthur Foundation
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When Greg Asbed talks about farming conditions in America, he likes to start with a simple thought experiment: Imagine standing at a scenic organic farm stand, picking out beautiful heirloom tomatoes grown steps from where you shop. As you go to pay, you see a worker being assaulted in the fields behind the stand. Would you still buy those beautiful organic tomatoes? Of course not, says Greg, “but as a collective, that’s exactly what we do every day.”

The industrial food system is full of injustices, starting with an underpaid labor force that is exposed to a wide range of human rights’ abuses. “It’s endemic,” Greg says. “Eighty percent of the women who work in the fields have been sexually harassed.” Eighty percent! Yet of all the factors we consider when making food choices—proximity, seasonality, price, quality—human rights come very last, Greg says.

Looking to help turn the tide, he cofounded the Coalition for Immokalee Workers (CIW) in 1993 with Lucas Benitez and his wife, Laura Germino, who first introduced Greg to the injustices of industrial agriculture. Based in one of Florida’s top tomato-producing regions, they set out to improve the working conditions of local tomato pickers, but CIW has since grown into a powerful national advocacy group.

If you’ve heard of CIW before, it’s probably thanks to Taco Bell. In the early 2000s the coalition began a campaign to pressure the fast-food titan into improving the pay and working conditions of its tomato pickers. The result was a David-versus-Goliath victory that helped thousands of underpaid workers. But CIW’s work goes well beyond the tomatoes in your tacos. At the heart of its mission is the Fair Food Program (FFP), a partnership among farmers, farmworkers, and corporations that takes direct aim at the food system’s gravest injustices and holds major retailers accountable for the food they sell.

The results have been astounding: Major players from Walmart to McDonald’s have joined the FFP, agreeing to increase workers’ wages and establish a code of conduct that protects their human rights. These aren’t small changes—these are the biggest food companies in the world committing to improving the lives of tens of thousands of America’s most vulnerable people. That’s why the Washington Post called the FFP “one of the great human rights success stories of our day.” And that’s why the MacArthur Foundation awarded Greg one of its famous “genius grants,” $625,000—every penny of which went into CIW’s work.

According to Greg, the worst crimes in the food world—from sexual harassment in restaurants to exploitation in the fields—stem from abuses of power. But with the help of CIW and other allies in the fight for a fairer food system, workers are beginning to tip the scales. “People are realizing that there really is a new paradigm: getting the power to fight power.”

The food world needs more fighters like Greg—not just big thinkers but big doers, people willing to build alliances and take on companies like Taco Bell in the name of a more just system. If we want to change our food system, we need to get our own hands dirty.




Persimmon, Burrata, and Jamón Salad
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I go crazy every fall when persimmons start showing up in the market. I can’t help but buy boxes of them and fill the kitchen with persimmon experiments. My wife gets tired of finding fruit entrails all over the place, but I promise you she loves to taste the results of my persimmon tinkering. This may be one of the more conventional things I’ve done with persimmons over the years, but it is also one of the most satisfying. It is a substantial salad, the type that works as a meal with some great bread (or Pa amb Tomàquet) and a glass of wine.




SERVES 4

One 1-pound burrata, cut into 4 pieces

Maldon salt

Freshly ground black pepper

4 Fuyu persimmons, peeled, halved, cored, and cut into 8 wedges each

½ cup Ladolemono

½ cup toasted and skinned hazelnuts, coarsely chopped

Torn basil leaves

2 ounces thinly sliced jamón

Extra-virgin olive oil for drizzling*

Arrange the burrata on four plates and season with a little Maldon salt and some black pepper. Arrange the persimmon wedges around the cheese and drizzle the dressing over the fruit and cheese. Top with the hazelnuts, basil, and jamón. Drizzle a little olive oil over the salads and serve.




Patatas Bravas
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I didn’t want to include a recipe for bravas in this book—it felt like low-hanging fruit. But then I figured people would probably be unhappy to pick up a book from a Spanish chef about vegetables and not find one of the titans of the tapas world waiting inside. Everyone who visits Spain falls in love with this dish. And what’s not to love: fried potatoes with a spicy sauce, preferably with an icy beer close by to put out any fires. Like all great national dishes, patatas bravas generates a lot of controversy: The original version comes from Madrid, where they combined leftover broth from cocido  with spicy pimentón to sauce big chunks of fried potato. Since then, it’s evolved in all kinds of directions—pimentón oil, pink sauce, modernist reinterpretations. I like the way Catalans do bravas, with a generous amount of allioli playing off the spicy red sauce.




SERVES 4

BRAVA SAUCE




4 ripe tomatoes

2 tablespoons extra-virgin olive oil

1 teaspoon sugar

1 bay leaf

½ teaspoon sweet pimentón

Pinch of cayenne pepper

1 teaspoon sherry vinegar

Kosher salt

POTATOES




2 cups extra-virgin olive oil

1 pound russet potatoes, peeled and cut into 1-inch pieces

Kosher salt

¼ cup Vegan Allioli

Pimentón for garnish

FOR THE BRAVA SAUCE




Cut each tomato lengthwise in half. Grate the cut sides on the large holes of a flat or box grater set over (or in) a bowl. Strain the grated flesh through a coarse sieve; you should have 1½ cups tomato puree.

Pour the olive oil into a medium saucepan and heat over low heat. Add the tomato puree, sugar, bay leaf, pimentón, and cayenne, raise the heat to medium, and cook until the mixture reduces by one-quarter and turns a deep red color, about 10 minutes. Remove from the heat, add the vinegar, and season with salt; set aside.

FOR THE POTATOES




Pour the olive oil into a large deep saucepan and heat it to 275°F. Add the potatoes to the oil and fry them slowly until they’re soft but haven’t changed color, 8 to 10 minutes; if a paring knife inserted into a potato comes out easily, the potatoes are done. Using a slotted spoon, transfer them to a paper towel–lined plate to drain.

Raise the temperature of the olive oil to 350°F. Add the potatoes and fry until they are crisp and brown, about 6 minutes. Drain and sprinkle with salt.

Drizzle the brava sauce over a serving plate. Top with the potatoes and garnish the potatoes with the allioli and pimentón. Serve with toothpicks on the side.




Red Wine Mashed Potatoes

I love a simple bowl of mashed potatoes as much as the next man, but a good potato puree is a perfect canvas for other flavors: herbs, cheeses, roasted garlic. The inspiration comes from our restaurant minibar, where we do a version like this but with a few spoonfuls of aged beef fat to really take things over the top. Even without the beef fat, the potatoes have a rich, meaty flavor that makes for pretty sexy vegetarian eating. La Ratte is a smooth, buttery fingerling potato from France that makes incredible mashed potatoes, but good old American russets will also work. As for the vino, don’t use an expensive wine, obviously, but make sure it’s one you like to drink, with plenty of tannins.




SERVES 4

2 cups tannic red wine, such as Tempranillo or Monastrell (if your wine has a lot of sediment, be careful to leave that behind in the bottle when measuring out the wine)

1 teaspoon sugar

1¼ pounds La Ratte potatoes, scrubbed, or russets, peeled, and cut into large chunks

Kosher salt

½ cup heavy cream

8 tablespoons (1 stick) butter, cut into ½-inch dice

TO FINISH (optional, but recommended)




Maldon salt

Minced chives

Extra-virgin olive oil for drizzling

Combine the red wine and sugar in a small saucepan, bring to a simmer, and simmer until reduced to ⅓ cup, about 30 minutes. Strain the reduced wine into a heatproof bowl.

Meanwhile, put the potatoes in a medium saucepan, cover with cold water, a generous pinch of salt, and bring to a boil. Reduce the heat and simmer until the potatoes are tender when pierced with a paring knife, about 20 minutes for russets and 35 minutes for La Ratte potatoes. Drain well. If using La Ratte potatoes, let cool slightly, then peel.

Bring the cream to a boil in a small saucepan; take it off the heat. Put the hot potatoes in a medium bowl and mash them, adding the butter little by little until fully incorporated. Gradually beat in the hot cream, followed by the red wine reduction, saving a few spoonfuls of wine for garnish. Mix until the potatoes are uniformly rosy in color and season with salt.

Transfer the potatoes to a serving bowl. To finish big, sprinkle with Maldon salt and chives and drizzle with olive oil, along with the reserved red wine reduction. Serve immediately. (If you’re not serving immediately, keep the mashed potatoes warm, then whisk them right before serving to incorporate a little more air into them.)




Patatas al Campo

Inspiration comes from many places. Matt and I were in an olive orchard outside Toledo, in central Spain, when we met an old man working the harvest. We asked him about his favorite vegetable recipe and he told us about these potatoes. He cooks them in an earthenware pot over a wood fire, which adds a certain magic to the dish, but even with a regular pot on your stovetop, you’ll get a lovely taste of Spanish country cooking. Turn this into dinner with a fried egg and a few slices of good Spanish ham on top of each serving—if you’re into that kind of thing.




SERVES 4

4 medium Yukon Gold potatoes (2 pounds), peeled and cut into ¾-inch chunks

1 big yellow onion, chopped

1 small red bell pepper, diced

1 small green bell pepper, diced

4 garlic cloves

3 tablespoons extra-virgin olive oil

1½ teaspoons pimentón

2 bay leaves

1 teaspoon kosher salt

About 4 cups water

TO FINISH




Strips of jamón (optional)

Sherry vinegar

Extra-virgin olive oil

Combine the potatoes, onion, bell pepper, garlic, olive oil, pimentón, bay leaves, and salt in a large pot and add the water; there should be just enough water to cover the potatoes by 2 inches. Bring to a boil over medium-high heat and cook, stirring once or twice, until the potatoes are tender (a paring knife inserted into the center should meet no resistance) and the cooking liquid is thickened and saucy, about 30 minutes.

Transfer the potatoes to four bowls and spoon a little sauce over each serving. If using jamón, arrange it over the potatoes. Top with a healthy drizzle of sherry vinegar and then one of olive oil and serve.
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If you’re lucky enough to have leftovers, these make incredible hash browns the next day. Drain any liquid and cook them up in a good amount of olive oil, stirring occasionally, until crisp on all sides. Top with an olive-oil–fried egg or two, and you’ll be loving life.




Waffle Hash Browns with Gruyère
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Like most American families, we have a waffle iron at home that sits quietly in the cupboard without much to do. I’m not a huge breakfast guy and I don’t love sweets, so waffles aren’t my thing. But there is amazing potential in that machine and I wanted to tap into it for a dish more my speed. We tried a bit of everything in the waffle iron while making this book—savory batters, Japanese-style cabbage okonomiyaki, Korean kimchi pancakes. In the end, we came back to breakfast: hash browns. But not just any hash browns, some of the crispiest, most savory hash browns imaginable, with a layer of melted cheese oozing out of the center. The American in me says serve them with sour cream, scallions, and crispy bacon; the Spaniard in me wants a fried egg and jamón. Choose your own adventure.




SERVES 4

2 pounds Yukon Gold or russet potatoes

4 scallions, thinly sliced

1½ teaspoons kosher salt

Freshly ground black pepper

Canola oil, for brushing

1 cup shredded Gruyère cheese (4 ounces)

TO FINISH (YOUR CHOICE)




Fried eggs

Spanish jamón

Crumbled bacon

Sour cream

Scallions

Preheat a standard round waffle maker on 5.

Peel the potatoes and shred them on the large holes of a box grater set in a large bowl. Squeeze the potatoes to extract as much liquid as possible; discard the liquid. Add the scallions, salt, and pepper to the potatoes and mix well.

Brush the waffle iron with oil and spread one-fourth of the potatoes on the bottom in an even layer. Brush the top of the potatoes with oil and close the iron. Cook until browned and the potatoes are cooked through, about 6 minutes. Carefully flip the waffle over and sprinkle evenly with one-fourth of the Gruyère. Close the waffle maker and cook for about 3 minutes longer, until the cheese is lightly browned and crisp. Transfer the waffle to a plate.

Repeat with the remaining ingredients to make 3 more hash brown waffles.

Serve hot, with your sidekicks of choice.

NOTE: These hash-brown waffles can be reheated and recrisped in the waffle maker.




Papas Arrugas with Mojo Verde

CANARY ISLAND–STYLE WRINKLED POTATOES
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The Canary Islands are very much a world apart from mainland Spain. Geographically, they’re closer to Africa than to Europe, and they have what some say is the best weather in the world. The food is still Spanish, but with its own twists and touches. These lovely little potatoes are the star of the islands’ collective kitchen. The heavy dose of salt in the cooking water helps draw out moisture from the potatoes, causing the skins to wrinkle (arrugas means “wrinkles” in Spanish). It takes a little finesse to draw out the wrinkles, but even if the potatoes don’t fully shrivel, they’ll still be really tasty—salty and sweet with a concentrated potato flavor. The green mojo is another Canary Island specialty that you need to make friends with ASAP: a bright herb-based sauce that goes well with everything from grilled fish and meat to pretty much any vegetable you can imagine.




SERVES 4 TO 6

2 pounds baby potatoes, scrubbed

1 cup kosher salt, or as needed

MOJO VERDE




6 garlic cloves

½ teaspoon kosher salt

2 cups packed chopped cilantro or parsley

1 teaspoon cumin seeds

½ cup extra-virgin olive oil

2 teaspoons sherry vinegar

2 teaspoons water

Put the potatoes in a large pot and add water to cover by 3 inches. Add 1 cup of salt; you want enough salt in the water for the potatoes to float, so add more if necessary. Bring to a boil over high heat, then reduce the heat and simmer until the potatoes are tender, 25 to 30 minutes; use a paring knife to check for doneness. The potatoes will start to wrinkle as they cook because of the salt.

MEANWHILE, MAKE THE MOJO VERDE




Use a mortar and pestle to mash the garlic to a smooth paste with the salt. Rotate the mortar as you mash, scraping down the garlic from the sides with the pestle. Add the cilantro and cumin and keep mashing until the ingredients are well blended. Gradually add the olive oil, just a bit at a time, as you continue to mash the paste, making sure the oil is absorbed each time before adding more. Drizzle in the sherry vinegar and water, turning the pestle in a slow circular motion around the mortar as you add the liquids. (You can also make this in a food processor, starting with the garlic, cilantro, cumin, and salt, then drizzling in the oil, vinegar, and water.) Set the sauce aside at room temperature.

When the potatoes are done, pour off most of the water, leaving just enough to cover the bottom of the pot, and return the pot to the stovetop. Cook over low heat, shaking the pot to turn the potatoes, until the remaining water evaporates and the salt on the potatoes begins to crystallize, about 8 minutes. Remove from the heat, cover the pot with a kitchen towel, and let steam until the potato skins wrinkle even more, about 10 minutes.

Transfer the potatoes to a bowl and serve with the mojo verde.




LOVE LETTER

An Ode to the Spanish Tortilla
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Most people see Spain as a unified country with a strong national identity. Truth is, that Spain is a figment of our imagination. From the cider-drinking Asturians to the rice-loving Valencians to the sherry-sipping Andalusians, Spain is really a tapestry of well-defined regional cultures. One of the few things that hold this nation of nations together is a shared love of the tortilla, a dish that you’ll find in bars and restaurants from the foot of the Pyrenees to the last gasp of the peninsula in southern Andalusia. To be a Spaniard is to eat—and cook—tortilla.

I learned a lot about making tortillas early in my cooking career. At Universo, a restaurant in Barcelona, I’d make tortillas with fifty eggs—a yellow mass the size of a car tire that I had to flip in the pan, using the long flexible handle of the pan like a spring to launch it into the air. If I screwed up and smashed it, I’d lose hours redoing it. Later, as I traveled around Spain, I saw tortillas of all shapes and sizes. At El Manjar, a legendary restaurant in Galicia renowned for its tortilla, my friend José Manuel Crespo made the best one I’d ever tasted. He fried thin slices of potatoes until they were like chips before adding them to the eggs. That tortilla turned my world upside down.

When it comes to tortilla, everyone has a recipe and everyone has an opinion. I can’t think of another dish with so few ingredients that is capable of stirring up so much controversy. Are the potatoes chunked or sliced? Fried until browned or gently poached in oil? Does it have onions? Garlic? What’s the ideal size for a tortilla—four eggs? Six? An even dozen? And, most important, how much should the tortilla be cooked?

For the most part, tortilla is a bar snack, something cooked up in the morning and left out on the counter all day to serve in chunks or slices to people who want something to pick at while they drink (drinking without food is a punishable offense in Spain). But the very best tortillas are made to order at some of the nicer tapas bars in places like Barcelona and Madrid, where they may ask you how you want your tortilla: hecha (well done), en su punto (medium), or poca hecha (rare).
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For me, there’s only one right answer: poca hecha, a tortilla with a bright yellow shell on the outside and a soft, melting interior. It should jiggle like a water bed, and when you cut into it, weep golden tears of egg onto the plate. Do it the right way, and the eggs are both the dish and the sauce, blanketing the potatoes in a brilliant sheen the same way they cover the spaghetti in a well-made carbonara.

On the days when I most miss the country I come from, I turn to the tortilla. The process of making it brings me back to my mom’s kitchen: slicing the potatoes thin, cooking them in olive oil until soft in the center and crispy around the edges, combining them with eggs in a warm pan, and then watching the golden shell form around the still-loose interior. The tortilla may be the most Spanish of all foods, but its beauty is universal.




Terra Chip Tortilla
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The classic Spanish tortilla de patatas takes time and patience—you need to cook the potatoes slowly in olive oil, then drain and cool them before mixing them with the eggs. Ferran Adrià, the inventor of so many complex masterpieces, came up with a very simple idea: Use potato chips instead. Spain’s incredible potato chips are fried in olive oil, and once they soak up the egg, they rehydrate and behave like fresh potatoes. Brilliant! I’ve gone one step further here, swapping out regular potato chips for Terra Chips. This colorful mix of root vegetables makes a beautiful ten-minute tortilla. Any variety of Terra Chips will be great, but I especially like the Original and the Heritage Blend, which was developed in collaboration with the Seed Savers Exchange.




SERVES 4

7 large eggs

Kosher salt

One 5-ounce bag Terra Chips

2 tablespoons extra-virgin olive oil, or as needed

Maldon salt

Crack the eggs into a bowl and whisk until combined. Season lightly with kosher salt. Gently fold in all but 1 cup of the chips, mixing until well coated. Let stand for 5 minutes so that the chips rehydrate in the eggs.

Heat the oil in a small nonstick skillet over medium heat. Add the egg mixture and shake the pan in a circular motion for 10 seconds to keep the mixture loose as the eggs start to coagulate. Then lower the heat and cook for 1 minute more, or until the egg on the bottom is set but the tortilla is still loose on top. (This will produce a loose tortilla—if you want a firmer tortilla, cook for another 30 seconds to a minute before flipping.)

Place a plate over the pan, invert the pan, and shake the tortilla onto the plate. If the pan looks dry, add a bit more olive oil. Slide the tortilla back into the pan, uncooked side down, and cook for another minute, or until the bottom has fully set.

Slide the tortilla onto a serving plate and garnish with a sprinkle of Maldon salt and the reserved chips.
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TORTILLA CONTROVERSY: Everyone in Spain fights over the onion in a classic tortilla: Does it belong or not? Some “purists” might kill me, but I think its natural sweetness improves the tortilla. If you want to see for yourself, dice a medium onion and cook it over medium-low heat in plenty of olive oil until very soft and caramelized, about 30 minutes. Add the onion to the egg-and-potato mixture right before cooking.




FAMILIAS

Tortilla

The magic of the tortilla doesn’t stop with potatoes. Eggs are the friendliest food in the history of mankind. They go with everything; they bend and shape themselves around whatever ingredients you throw at them. At El Quim de la Boqueria, one of the great tapas bars in Barcelona’s Boqueria market, they serve six or seven tortillas a day, a rotating selection of whatever looks good in the market. It’s proof positive of what most Spanish cooks know instinctively: You can make a beautiful tortilla out of just about anything that grows.
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1 1 cup Mushrooms al Ajillo

2 8 cups baby spinach, sautéed with garlic and squeezed of excess liquid

3 2 large tomatoes, seeded and chopped, sautéed slowly in olive oil until soft and concentrated

4 1 cup baby fava beans or asparagus tips, sautéed with garlic

Whisk 6 eggs in a mixing bowl and combine with your vegetable(s) of choice.

Heat 2 tablespoons of extra virgin olive oil in a small nonstick skillet over medium heat. Add the egg mixture and shake the pan in a circular motion to keep the mixture loose as the eggs start to coagulate. Then lower the temperature and cook for one minute more until the egg on the bottom is set but still loose on top.

Do the tortilla flip: Place a plate over the pan and invert the pan to shake the tortilla loose onto the plate. Return the tortilla to the pan by sliding it back in, raw side down. Continue cooking for another 60 seconds, until the bottom has fully set. If you like your eggs more fully set, you can cook for another minute. Slide the tortilla onto a cutting board and cut into wedges.




TIPS


	Raw vegetables don’t work as well in tortillas as cooked ones. Sauté sliced or chopped vegetables in olive oil until very soft.

	Aromatics like minced garlic or fresh herbs pair well with tortilla. And, as I’ve said before, almost any tortilla can be improved with a big scoop of caramelized onion.

	Tortillas can be cooked like steaks, to your desired degree of doneness. I like mine medium rare, with the egg loose enough to almost be its own sauce.









Sweet Potato Sundaes
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You know that winter is coming in Spain when you see the sweet potato vendors take to the street. They roast both sweet potatoes and chestnuts over wood fires in special metal barrels right on the sidewalk, and the smoky aroma of caramelized sugar always transports me to a special place—a forest where the leaves are changing color and everything is preparing for the long cold months ahead. I wanted to build a bridge between this special moment in Spain and the desserts of America, so we turned the roasted sweet potato into a sundae, with Rice Krispies and honey for texture and extra sweetness. I don’t know if this crazy sundae will transport you to that same magical forest, but I hope it takes you someplace special.




SERVES 4

4 medium sweet potatoes

Extra-virgin olive oil

TO SERVE




4 scoops vanilla ice cream

Honey

Rice Krispies

Ground cinnamon

Maldon salt

Preheat the oven to 450°F.

Rub the sweet potatoes all over with olive oil. Wrap each one in aluminum foil and place on a baking sheet. Bake the sweet potatoes for 30 to 45 minutes, until they’re soft enough that a knife or toothpick can be easily inserted all the way to the center. Remove from the oven, carefully open the foil, and let the sweet potatoes cool slightly; you want them to still be warm when you serve them.

Cut a slit down the top of each sweet potato and squish each one so some of the flesh comes out of the slit. Arrange on plates and crown each one with a scoop of vanilla ice cream and a spoonful or two of honey. Top with Rice Krispies and sprinkle with a small pinch each of cinnamon and salt.




Kabocha Quiche
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I knew I wanted a recipe where we served something inside a squash or pumpkin. We tried soup, rice, even pasta, and all were good, but then I thought, Why not bake a quiche inside a squash? Once you split it open and remove the seeds, you have Mother Nature’s own crust just begging to be filled with something awesome. Plus, the roasted flesh, so tender and sweet, plays beautifully with the rich, eggy custard.




SERVES 4

1 kabocha squash (about 3 pounds)

3 tablespoons extra-virgin olive oil

1 small eggplant, cut into ¼-inch dice

1 red bell pepper, cored, seeded, and cut into ¼-inch dice

1 small zucchini, cut into ¼-inch dice

1 onion, cut into ¼-inch dice

1 garlic clove, minced

Kosher salt and freshly ground black pepper

3 large eggs

1 cup heavy cream or whole milk

¼ cup packed shredded Gruyère (or Parmigiano-Reggiano or Manchego)

½ teaspoon chopped thyme or sage or 1 tablespoon chopped flat-leaf parsley

TO SERVE




A few handfuls of arugula, watercress, or other baby greens

1 tablespoon sherry vinegar

2 tablespoons extra-virgin olive oil

Position a rack in the center of the oven and preheat the oven to 350˚F.

Cut the squash in half across its equator and scoop out the seeds. Carefully cut off a very small piece of the rounded bottom of each squash half so it can stand up without wobbling. Stand the squash halves on a baking sheet and brush the flesh with 1 tablespoon of the olive oil.

Bake until the squash is just tender enough to pierce with a knife but not too soft, 40 to 45 minutes. Remove from the oven and set aside to cool. Leave the oven on.

Meanwhile, heat the remaining 2 tablespoons olive oil in a medium sauté pan over medium-high heat. Add the eggplant, red pepper, zucchini, onion, and garlic and sauté until tender and lightly browned, about 6 minutes. Season with salt and pepper and transfer to a plate to cool.

Whisk the eggs in a medium bowl to break them up, then beat in the heavy cream. Stir in the cooled vegetables, Gruyère, and herb. Season with ½ teaspoon salt and with pepper.

When the squash is mostly cool, fill it with the vegetable custard. Bake for 45 to 60 minutes, until the filling is almost set; a little jiggle is fine. If the squash flesh begins to look too dark as it bakes, cover it lightly with a sheet of foil. Let the squash cool for at least 5 minutes. You can serve it warm, at room temperature, or cold (and it reheats well in the microwave).

Lightly dress the greens with vinegar and olive oil. Serve the quiche-stuffed squash with the greens.




Green Curry with Kabocha Squash and Spinach
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Falls Church, Virginia, just outside DC, has a large Vietnamese population and an amazing ecosystem of markets and restaurants that might as well be in Saigon—if Saigon had strip malls. I love going there on a rainy day and spending hours meandering through the aisles, filling my cart with vegetables and starches and condiments that I sometimes know little about. I am no curry expert, but you don’t need to be if you have a good Asian market nearby. Any of the amazing variety of roots, leaves, herbs, and tubers will work in this curry (push yourself!—and you can even add some chicken or shrimp or firm tofu), but the squash is the star: Its sweetness contrasts nicely with the spicy-rich coconut-chile combination of the curry.




SERVES 4

1 kabocha squash (about 2 pounds)

1 tablespoon canola oil

1 teaspoon minced ginger

2 teaspoons minced garlic

1 small onion, thinly sliced

¼ cup Thai green curry paste (I like Mae Anong)

1 cup coconut water

1 cup vegetable stock, homemade or store-bought

One 14-ounce can coconut milk

Kosher salt

One 5-ounce bag baby spinach

Juice of 1 lime

TO FINISH




½ cup chopped roasted peanuts or toasted pumpkin seeds

½ cup cilantro leaves

4 lime wedges

Steamed jasmine rice

Cut the squash lengthwise in half and scoop out the seeds. Peel the squash, then cut into 1-inch chunks.

Heat the oil in a medium saucepan over medium heat. Add the ginger and garlic and cook until fragrant, 15 to 20 seconds. Add the onion and curry paste and cook, stirring often, until the onion is tender. Stir in the coconut water, bring to a simmer, and cook until reduced by half, about 7 minutes.

Add the vegetable stock, coconut milk, kabocha, and 1 teaspoon salt, bring to a simmer, and cook until the squash is tender, about 15 minutes. Add the spinach and lime juice and cook until the spinach wilts. Season again with salt.

Divide the curry among four bowls and garnish with the peanuts and cilantro. Serve with lime wedges and jasmine rice.




Cabello de Angel

SPAGHETTI SQUASH WAFFLES
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When I was a young cook in New York City, I worked at a restaurant called Eldorado Petit, the American branch of a famous restaurant in Spain. I got to meet some amazing young chefs from Spain, including one guy that would make this very traditional preserve that we call cabello de angel, which means “angel hair”—it’s a very simple technique, but when you’re done, the strings of squash really look like golden hair. He would layer it on puff pastry with pine nuts to make the traditional Catalan dessert called bisbalenc. The pastry was so light it made me think of flying—like the angels. This version, made crispy in the waffle iron, brings back good memories of my early years in New York and how special the world of food is—you can learn the cuisine of anywhere in the world, no matter where you are.




SERVES 4

One 14-ounce package Dufour frozen all-butter puff pastry, thawed but still cold

About ¾ cup Spaghetti Squash Preserves

Confectioners’ sugar for dusting

Preheat a waffle maker.

Meanwhile, unfold the puff pastry and cut it into quarters. One at a time, roll out each quarter on a floured surface until it is 1/16 to ⅛ inch thick, then spread 2 to 3 tablespoons of the preserves over one half of the dough, leaving a ¼-inch border on all three sides. Moisten the border with a little water, fold over the other half of the dough, and use the tines of a fork to press the edges of the pastry together to seal.

Set 1 or 2 filled pastries (depending on the size of your machine) in the preheated waffle maker, close it, and cook until the waffles are golden brown and crisp, 7 to 8 minutes (the timing may vary, depending on your waffle maker). Transfer to a plate and repeat with the remaining waffles. Let cool slightly— the squash preserves will get very hot!

Sift confectioners’ sugar over the waffles and serve warm.




Spaghetti Squash Preserves

MAKES ABOUT 3 CUPS

1 large spaghetti squash (about 4 pounds)

1¼ cups sugar

Juice of ½ lemon

Cut the squash lengthwise in half and scoop out the seeds (you can save them to roast with pimentón for a nice snack). Set the squash cut side up on a microwave-safe plate and cover with plastic wrap. Microwave at high power until tender, about 12 minutes. Let cool slightly.

Using a fork, scrape the long strands of squash from both halves into a medium saucepan. Add the sugar and bring to a boil over medium heat. Reduce the heat to low and cook at a gentle simmer, stirring occasionally, until the squash is tender and translucent and all the liquid has evaporated, about 1¼ hours. The squash should be golden in color. Remove from the heat and stir in the lemon juice. Let cool completely.

The preserves can be stored in the refrigerator for up to 2 weeks.




Salt-Baked Vegetables
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In Spain a la sal is a technique reserved for cooking whole fish—encasing the fish in a salt crust that both seasons and traps moisture. You’d have to travel farther north, up to Scandinavia, before you’d find the same idea applied to vegetables, but it makes all the sense in the world. The beauty of this dish is that you can use whatever combination of root vegetables you prefer, as long as they’re about the same size. I like to serve this with a mojo verde made with the tops of the beets, carrots, and turnips used in place of the cilantro. It’s a beautiful way to use greens most people throw away.




SERVES 4

One 48-ounce box Diamond Crystal kosher salt

2 watermelon radishes (about 4 ounces each)

1 medium sweet potato (about 8 to 10 ounces), halved

2 spring onions, bulbs only (about 4 ounces each; reserve the greens for another use)

2 small beets (about 4 ounces each)

4 thick carrots (about 4 ounces each)

TO SERVE




Extra-virgin olive oil

Mojo Verde (optional)

Position a rack in the center of the oven and preheat the oven to 350°F.

Spread 2 cups of the salt in an even layer over the bottom of a large enameled casserole or heavy-bottomed roasting pan. Arrange the vegetables on the salt in a single layer. Cover the vegetables with the remaining salt (about 8 cups).

Bake the vegetables, uncovered, for 1½ hours. Using a cake tester, check to see if the vegetables can be easily pierced. If not, roast them for a little longer, checking again after 15 minutes and then again if necessary.

Remove the casserole from the oven and transfer it to a rack. Let the vegetables cool in the salt.

Remove the vegetables from the casserole and brush off all the salt. (Discard the salt, or save it for the next round of salt-baking.) Peel and halve the sweet potato pieces and beets. Halve the spring onions and radishes.

Transfer all the vegetables to a serving platter.

Drizzle the vegetables with olive oil and serve with the mojo verde, if using.




Gaspacho Estilo Morelia

MEXICAN STREET-STYLE FRUIT SALAD
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This isn’t the gazpacho you’re thinking of—especially not my wife’s wonderful version that my three girls and I guzzle like ice water in the hot summers in southern Spain. The recipe here is based on the marvelous chopped-fruit salads sold on street corners all over Morelia, in Mexico’s Michoacán. This was one of my favorite discoveries as we ate around Mexico, researching Oyamel. Nearly every culture in the Western world has figured out that fruit and cheese belong together. The street vendors of Morelia seem to be the only ones smart enough to invite chile and lime to the party.




SERVES 4

DRESSING




1 teaspoon grated lime zest

1 tablespoon fresh lime juice

2 tablespoons canola oil

Kosher salt and freshly ground white pepper

SALAD




1 cup jicama cut into ¾-inch cubes

1 cup peeled, seeded, and chopped cucumber

1 cup chopped mango

1 cup chopped pineapple

4 radishes (any color or variety), sliced into thin rounds

TO FINISH




2 oranges, peeled and cut into segments

¼ cup crumbled queso fresco

1 teaspoon chile pequín powder or crushed red pepper

FOR THE DRESSING




Combine the lime zest and juice in a small bowl. Slowly add the oil, whisking to combine. Season with salt and white pepper.

FOR THE SALAD




Combine the jicama, cucumber, mango, pineapple, and radishes in a bowl and toss with the dressing.

Divide the salad among four bowls. Garnish with the orange segments, cheese, and chile.




Cocido Japonés

SPANISH-JAPANESE GARBANZO STEW
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There are few dishes that move me quite like cocido—a stew of vegetables, meat, and legumes that changes as you travel from region to region in Spain. I rarely make the same cocido twice, but this version is amazing, if a little unconventional. I replace the heavy dose of pork used in most cocido with extra vegetables and a big scoop of miso, which adds a savory depth to the broth. Cocido is traditionally served in three rounds—first the broth, next the garbanzos, and finally the cooked meat and vegetables. It’s a lovely way to eat, one that I try to mimic here by serving the vegetables with a bowl of garlic rice and with a cup of the delicious concentrated broth on the side. Add nori to the mix and make your own Spanish-Japanese tacos. Isn’t the world a beautiful place?




SERVES 6

2 cups dried garbanzo beans

½ teaspoon baking soda

2 quarts chicken stock

2 tablespoons white miso

Kosher salt

1 yellow onion, halved

2 Japanese sweet potatoes

2 small beets

2 small turnips

2 tomatoes

1 zucchini, cut in half

2 carrots, peeled

1 large cauliflower floret

FOR SERVING




Extra-virgin olive oil

Really Good Garlic Rice

Furikake

Nori sheets

The night before you plan to prepare the cocido, soak the garbanzo beans in 2 quarts of water and the baking soda. Drain and rinse them the next day. Place 3 quarts of water and the stock in a large saucepot along with the white miso. Bring to a boil and add the garbanzos and 2 tablespoons salt. Boil for 5 minutes, then turn down the heat to low and cover the pot. Cook for 1 hour. Add the onion, sweet potatoes, beets, and turnips and cook them for 10 minutes; then add the tomatoes, zucchini, carrots, and cauliflower and cook for another 20 minutes.

To serve the cocido the José way, remove the sweet potatoes, beets, turnips, tomatoes, zucchini, carrots, and cauliflower from the pot and carefully cut them into large chunks. Put them in a large serving bowl. With a slotted spoon, take out all of the garbanzo beans and add them to the bowl. Pour the remaining stock into a serving bowl. Top the vegetables with a healthy pour of olive oil, then serve them with the garbanzos and stock alongside rice, furikake, and nori sheets.
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I’ve made hundreds of different cocidos over the years and I never get tired of experimenting. You could make this more substantial by adding a pound of pork belly with the miso, or more traditional by removing the miso and adding chicken and Spanish-style chorizo.




Vegetable Ceviche
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At China Chilcano, our ode to Peruvian cuisine’s Chinese and Japanese roots, we have a ceviche bar where raw fish is given a quick, punchy marinade. Yet some vegetables can make even more interesting ceviche material. Leche de tigre—tiger’s milk—is the backbone of ceviche, typically made with lime juice and aromatics. We add boiled sweet potato to give it body, then replace fish with sliced mushrooms and more sweet potato. It sounds like a funky swap, but it makes perfect sense when you taste it.




SERVES 4

2 medium sweet potatoes (9 to 10 ounces each), peeled

Kosher salt

LECHE DE TIGRE DRESSING




1 cooked sweet potato (from above)

1¼ cups reserved sweet potato cooking liquid (from above)

½ cup fresh lime juice (from about 4 limes)

8 sprigs cilantro, chopped

1½ tablespoons minced red onion

1 tablespoon minced celery

Kosher salt

CEVICHE




1 cooked sweet potato (from above)

12 button mushrooms, trimmed, halved lengthwise, and sliced ¼ inch thick

½ cup cooked corn kernels

3 tablespoons finely diced celery

¼ red onion, thinly sliced

3 tablespoons chopped cilantro

½ teaspoon minced habanero (optional)

GARNISH




Crushed corn nuts

Cilantro

COOK THE SWEET POTATOES




Put the sweet potatoes in a medium saucepan, add water to cover, along with a generous pinch of salt, and bring to a boil. Reduce the heat slightly and cook until the sweet potatoes are just tender when pierced, about 40 minutes; be careful not to overcook them. Drain, reserving the cooking liquid.

FOR THE LECHE DE TIGRE DRESSING




Cut the sweet potato into pieces and transfer it to a food processor. Add the reserved cooking liquid and the lime juice and puree until very smooth. Add the cilantro, red onion, and celery and pulse a few times to blend. Remove from the blender and let stand for a few minutes to allow the flavors to marry, then season with salt—the dressing should be tangy, sweet, and salty.

FOR THE CEVICHE




Cut the sweet potato into ½-inch cubes and transfer to a large bowl. Add the mushrooms, corn kernels, celery, red onion, cilantro, and habanero, if using. Add enough of the dressing to generously coat the vegetables and toss gently.

Mound the ceviche on small plates and garnish with corn nuts and cilantro. Serve immediately.
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Don’t be afraid to add other vegetables—cauliflower, broccoli, green beans—to the final mix.




Coffee and Champagne, Because We Can
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Say you’re having a great Sunday morning brunch—you have your cup of coffee, you have your champagne, it’s all very nice. But why waste time? Why not combine the two? Crazy as it sounds, something magical happens when you combine the jolt of bitter coffee with the bubbles and effervescence of champagne. I start with cold-brew coffee. I’m not a coffee snob, I drink coffee however it’s served to me, but I love the rich flavor of cold brew. The difference in taste between that and drip coffee makes you appreciate how you can get such different results with one ingredient. I shake the coffee with lemon and ice, and a dash of brandy, then add a big pour of champagne—two of my favorite Sunday morning beverages combined into one eye-opening whole. (If you’re like me, you’ll be serving this to a crowd, but this recipe scales up easily.)




MAKES 1 DRINK

COLD BREW




1¼ cups ground coffee, medium grind

4 cups cold water

3 sprigs lemon verbena

½ ounce fresh lemon juice

1 ounce brandy

½ ounce agave nectar

1½ ounces Spanish cava, champagne, or other dry sparkling wine

FOR THE COLD BREW




Combine the coffee and water in an airtight container and refrigerate for 24 hours.

Line a sieve with a coffee filter. Strain the brew into another container and refrigerate. This will keep in the fridge for at least 3 days.

Put 2 of the lemon verbena sprigs in the bottom of a cocktail shaker and muddle them with the lemon juice. Add 1 ounce of the cold-brewed coffee, the brandy, and agave nectar and shake briefly but vigorously with ice.

Strain into a Collins glass filled with ice. Add the cava. To garnish, lightly crush the remaining sprig of lemon verbena between your fingertips to release its aroma and put it on top of the drink.

STRAIGHT TALK

I’m not entirely sure what qualifies this as a fruit or vegetable recipe. José would argue the grapes in the champagne, the coffee “cherries” in the cold brew, maybe the spritz of lemon. I also can’t tell you whether it’s the novelty of the combination, or the enthusiasm with which José pressed the piece of paper with the recipe into my palm, but I think it’s pretty genius. — MG




Chapter Eight

Sides, Sauces, Dips, and Dressings
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In Spain our principal sauce is pure extra-virgin olive oil, maybe a squeeze of lemon. But after thirty years cooking in the United States, I’ve come to love sauces, dressings, and salsas like a true American. Here are a few of my favorites, many from my restaurants, where we use small flourishes to elevate our vegetable dishes. Think of them as little steps toward a better vegetable world.




Romesco

In Catalonia, the birthplace of romesco, this sauce of roasted peppers and crushed almonds is known primarily as a dip for the grilled onions called calçots. But truth is, there are few foods that aren’t improved with a dollop of romesco. Try it with asparagus, roasted meat, grilled fish, hunks of bread—just about anything.

MAKES 2 CUPS

1 red bell pepper

6 ripe plum tomatoes

1 Spanish onion, unpeeled

1 head garlic, cut horizontally in half, papery outer skin removed

½ cup extra-virgin olive oil, plus extra for coating the vegetables

3 ñora or any other dried sweet chiles

¼ cup blanched almonds

1 slice white bread, crust removed

1 tablespoon sherry vinegar

2 teaspoons sweet pimentón

1½ teaspoons kosher salt

Preheat the oven to 350°F.

Brush the pepper, tomatoes, onion, and garlic lightly with oil. Put them in a medium roasting pan and roast until all the vegetables are soft, about 25 minutes. Remove from the oven and let cool slightly.

While the vegetables are roasting, put the ñora chiles in a small bowl, cover with hot water, and set aside to soak.

Heat 1 tablespoon of the olive oil in a small sauté pan over low heat. Add the almonds and sauté to brown them a little, about 1 minute. Using a slotted spoon, transfer the almonds to a plate and set aside.

Raise the heat to medium and add the bread to the pan. Cook, turning once, until it is nicely browned, around 30 seconds on each side. Remove from the heat.

When the roasted vegetables are cool enough to handle, peel, core, and seed the bell pepper. Peel and core the tomatoes. Peel the onion and garlic. Drain the chiles and remove the seeds.

Transfer the roasted vegetables to a blender or food processor and add the almonds, toasted bread, chiles, vinegar, pimentón, salt, and the remaining 7 tablespoons oil and blend until a thick sauce forms. Transfer the romesco sauce to an airtight container and refrigerate until ready to use.




Tomatillo–Chile de Árbol Salsa

This is a great all-purpose salsa, one with a nice balance of spice and acidity. If you want it less spicy, cut back on the chiles.

MAKES ABOUT 1½ CUPS

1 pound tomatillos, husked and rinsed

2 garlic cloves

4 chiles de árbol, stemmed

2 tablespoons water

1 teaspoon kosher salt

Preheat the oven to 400˚F.

Put the tomatillos and garlic in a small baking pan and roast until completely soft, about 25 minutes. Remove from the oven and let cool.

Meanwhile, toast the chiles in a small dry sauté pan until they change color and turn a rusty brown; be careful not to burn them. Transfer to a plate and let cool.

Combine the roasted garlic and one-third of the roasted tomatillos in a blender or food processor, add the toasted chiles, water, and salt, and puree until the chiles are pulverized and the tomatillos and garlic pureed. Add the remaining tomatillos and pulse a few times until the tomatillos are coarsely chopped; the salsa should be slightly chunky.




Afelia Sauce

No one really recalls where the name Afelia comes from, but the sauce itself is vital to our menu at Zaytinya. It goes with our fried Brussels sprouts, but it could just as easily dress roasted broccoli or cauliflower or carrots.

MAKES ABOUT ¾ CUP

2 tablespoons Greek yogurt

1 teaspoon honey

½ teaspoon coriander seeds, toasted and crushed

½ cup Ladolemono

Kosher salt

Whisk the yogurt, honey, and coriander together in a small bowl. Gradually whisk in the ladolemono. Season with salt.




Vegan Allioli

Allioli is a Catalan emulsion of olive oil and garlic, served with everything from seafood rice to fried potatoes. But it takes a lot of practice to make an emulsion like this without egg, so I use the discarded liquid from chickpeas (a potent emulsifier) to help make a stable sauce.

MAKES 2 CUPS

Liquid from one 14-ounce can chickpeas

3 medium garlic cloves

1 tablespoon fresh lemon juice

Kosher salt

1½ cups extra-virgin olive oil

Pour the chickpea liquid into a small saucepan, bring to a simmer, and cook until reduced to ½ cup, about 15 minutes. Remove from the heat and let cool completely.

Transfer the reduced chickpea liquid to a blender, add the garlic, lemon juice, and a pinch of salt, and blend on low speed until the garlic is finely chopped. With the blender running on low speed, gradually drizzle in the olive oil in a very thin stream; don’t rush it, or the sauce won’t emulsify properly. Once all of the oil has been incorporated, season the allioli with salt.




Caper Yogurt Sauce

MAKES ABOUT 1½ CUPS

1 cup Greek yogurt

¼ cup extra-virgin olive oil

¼ cup drained capers

Kosher salt and freshly ground black pepper

Combine the yogurt, olive oil, and capers in a food processor and puree until very smooth. Scrape the sauce into a bowl and season with salt and very generously with pepper. Add 1 to 2 teaspoons of water if the sauce is too thick. Refrigerate until serving time.




Roasted Garlic Yogurt

I find myself using Greek yogurt for all kinds of sauces and dressings, but this one might be my favorite—great on everything from roasted carrots to steamed broccoli.

MAKES ABOUT 1½ CUPS

1 cup canola oil

1 head garlic, separated into cloves and peeled

¼ cup Greek yogurt

¼ cup labneh

½ cup extra-virgin olive oil

½ cup fresh lemon juice

½ teaspoon kosher salt

Pinch of freshly ground white pepper

Preheat the oven to 250°F.

Put the garlic and canola oil in a small baking dish and roast until the garlic is tender, about 45 minutes.

Drain the garlic, reserving the oil for use as a dipping sauce or for other recipes, and transfer to a medium bowl. Add the yogurt, labneh, olive oil, lemon juice, salt, and pepper and whisk to combine. Add a little water to loosen the sauce if necessary.




Ladolemono

I fell in love with this sharp lemony dressing traveling around Greece. Now we go through gallons of it at Zaytinya.

MAKES ABOUT 1 CUP

⅓ cup fresh lemon juice

1 tablespoon honey

½ teaspoon kosher salt, or to taste

½ cup canola oil

3 tablespoons extra-virgin olive oil

Pour the lemon juice and honey into a blender or the cup of an immersion blender. Start the blender on low speed and sprinkle in the salt. Turn the blender up to high speed and slowly drizzle in the canola oil and then the olive oil, blending until emulsifed. Taste and adjust the seasoning if necessary.




Green Goddess Dressing

Spoon this over wedges of iceberg lettuce or grilled hearts of romaine, or use it as a dip for raw vegetables.

MAKES ABOUT 2 CUPS

1 medium shallot, coarsely chopped

2 garlic cloves, coarsely chopped

2 tablespoons white wine vinegar

2 tablespoons yogurt

2 tablespoons extra-virgin olive oil

1 tablespoon fresh lemon juice

1 small avocado, peeled and pitted

2 tablespoons chopped chives

2 tablespoons parsley leaves

2 tablespoons cilantro leaves

2 tablespoons basil leaves

Kosher salt

Put the shallot and garlic in a small bowl, add the vinegar, and let macerate for 15 minutes.

Transfer the shallot mixture to a blender. Add the yogurt, olive oil, and lemon juice and puree until smooth. Add the avocado and all the herbs and puree on high speed until smooth; this should take a minute or so, but don’t overpuree and let the dressing warm up or it will lose its beautiful green color. Season with salt. Transfer to an airtight container and refrigerate until ready to use.




Sweet Sesame Dressing

Four ingredients can pack a lot of flavor when they’re the right four ingredients. I like to dress shredded cabbage and carrots with this for an Asian-style slaw.

MAKES ABOUT ¾ CUP

½ cup rice vinegar

3 tablespoons sugar

1½ teaspoons toasted sesame oil

1 teaspoon kosher salt

Combine the vinegar, sugar, sesame oil, and salt in a small bowl and whisk until the sugar and salt have dissolved.




Miso Dressing

Layers upon layers of umami make this dressing addictive. I keep some in my fridge at all times for dressing salads and drizzling over raw vegetables.

MAKES ABOUT 1 CUP

1 large egg yolk

1 tablespoon tahini

1 tablespoon white miso

1 tablespoon soy sauce

2 teaspoons fish sauce

¾ teaspoon toasted sesame oil

Pinch of sugar

¼ cup lemon juice

¾ cup canola oil

Combine the egg yolk, tahini, miso, soy sauce, fish sauce, sesame oil, sugar, and half of the lemon juice in a food processor and process to blend. With the processor running, slowly drizzle in the oil until emulsified, then add the remaining lemon juice. The dressing should be thick, but if it seems too thick, thin with a little water.




Guacamole with Tomatillo
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Imagine leaving a stick of butter on the kitchen counter until it’s warm and soft. Now imagine that it’s green. That’s what a good avocado is—the butter of the vegetable world, a guardian angel there to make you look good when friends and family are hungry. Guacamole, avocado’s purest expression, is a chance for even a bad cook to feel like a genius for a day. I’m not a purist—I like lime juice and tomatillo in mine, after all—but I will say this: Garlic—like green peas—has no place in guacamole.

SERVES 4

1 tablespoon finely chopped red onion

1 tablespoon finely chopped serrano pepper (seeds optional)

1 tablespoon finely chopped cilantro

2 teaspoons fresh lime juice, or to taste

Kosher salt

2 medium ripe Hass avocados

1 to 2 tablespoons crumbled queso fresco

1 tablespoon finely chopped tomatillo

FOR SERVING




Chips or warm corn tortillas

Combine the red onion, serrano pepper, cilantro, lime juice, and a good pinch of salt in a large mortar and grind the mixture with the pestle until mashed into a rough paste.

Halve and pit the avocados and scoop the flesh into the mortar. Mash the flesh slightly and gently blend the guacamole together, but don’t overwork it—you want a bit of texture. Season with salt and with additional lime juice, if needed. Top the guacamole with the queso fresco and tomatillo and serve.




Red Wine Vinaigrette

This is an excellent all-purpose vinaigrette. Swap out the red wine vinegar for sherry vinegar to inch the flavor profile closer to Spain.

MAKES A GENEROUS ¼ CUP

½ small shallot, minced

1 small garlic clove, minced

1 tablespoon red wine vinegar

1 teaspoon kosher salt

½ teaspoon freshly ground white pepper

¼ cup extra-virgin olive oil

Put the shallot, garlic, vinegar, salt, and white pepper in a blender and blend to combine. With the blender running, add the oil in a very thin, steady stream, blending until emulsified.




Pomegranate Molasses Vinaigrette

You can find pomegranate molasses at Middle Eastern markets. Its sweet, tart flavor makes a beautiful base for a salad dressing.

MAKES A SCANT ½ CUP

1½ tablespoons pomegranate molasses

1 tablespoon red wine vinegar

1 teaspoon fresh lemon juice

¼ cup extra-virgin olive oil

Kosher salt

Whisk together the pomegranate molasses, vinegar, and lemon juice in a small bowl. Gradually add the olive oil, whisking until emulsified. Season with salt.




Htipiti

ROASTED PEPPER AND FETA DIP

Greek dip for the food gods.

SERVES 4

4 red bell peppers

2 tablespoons extra-virgin olive oil, plus more for coating the peppers

½ cup crumbled feta

2 teaspoons red wine vinegar

½ red onion, finely diced

1 garlic clove, minced

Leaves from 3 or 4 thyme sprigs, plus more for garnish

1 teaspoon kosher salt

Preheat the oven to 375ºF. Put the peppers in a small roasting pan and coat with olive oil. Roast, turning occasionally, until the skin chars all over, about 40 minutes. Transfer the roasted peppers to a bowl and cover with plastic wrap to trap the steam and allow the skins to loosen.

Once the peppers are cool enough to handle, peel them and remove the cores and seeds. Dice the peppers and transfer to a bowl. Add the feta, the 2 tablespoons olive oil, vinegar, red onion, garlic, thyme, and salt and mix well. Spoon half of the mix into a blender and blend until smooth.

Spread the pureed pepper mix over the bottom of a shallow bowl and top with the chunky mix. Garnish with thyme and serve with pitas.




Garlic Confit

We keep soft, sweet, slow-cooked garlic cloves on hand at all of my restaurants, but I also like to have a jar in my refrigerator at home to smash on grilled bread or to thicken and flavor a sauce or dressing. The garlic oil can be used for flavoring vinaigrettes or searing fish and meat.

MAKES 1 CUP

30 garlic cloves, peeled

1 cup extra-virgin olive oil, or as needed

Remove the stem ends of the garlic cloves. Put the garlic in a small heavy saucepan and cover it with the oil (you may need to add a little more oil to cover the garlic completely). Bring to a simmer over very low heat and cook gently for 1 hour (make sure that the oil does not boil), until the garlic is fork-tender. Remove from the heat and let cool completely.

Transfer the garlic and oil to a clean glass jar with a lid. Store in the refrigerator for up to 1 month.




Really Good Garlic Rice

This is my go-to rice, so simple and so delicious. Most people will tell you that you need a rice cooker to make great rice (and you should own a rice cooker), but you can make perfect rice with nothing more than a pan with a tight-fitting lid.

SERVES 4

1 tablespoon extra-virgin olive oil

2 garlic cloves, minced

1 bay leaf

Kosher salt

1 cup short-grain rice, such as Bomba (Spanish) or Arborio (Italian)

1½ cups water

Heat the olive oil in a small saucepan (one with a tight-fitting lid) over medium heat. Add the garlic, bay leaf, and a few pinches of salt and cook just until the garlic begins to lightly brown, 2 to 3 minutes. Add the rice, stirring to coat with the oil, and cook, stirring, for a minute or two. Add the water, and once it begins to bubble, turn the heat down to low, cover the pan, and set the timer for 18 minutes.

When the timer goes off, your rice is done. Remove the lid, fluff it with a fork, and serve.




Ginger Syrup

MAKES ½ CUP

½ cup water

½ cup sugar

One 2-inch piece ginger, peeled and julienned

Combine the water and sugar in a small saucepan, and heat, stirring, over medium heat until the sugar dissolves. Transfer the syrup to a blender or food processor, add the ginger and blend on high speed or process for 1 minute.

Strain the syrup and let cool. The syrup can be kept in the refrigerator for up to a week.




Book Smarts

A few of my favorite sources of vegetable inspiration
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CHEZ PANISSE VEGETABLES
BY ALICE WATERS

Alice is a pioneer who taught America about the power of local, seasonal produce simply prepared. This book is pure plant poetry.

COCINA VERDE
BY RODRIGO DE LA CALLE

The Spanish wizard pushes the boundaries of the vegetable world in beautiful ways. Rodrigo says it best: “I get a lot of pleasure from having someone enjoy chard as much as a steak.”

THE VEGETARIAN FLAVOR BIBLE
BY KAREN PAGE

This book should be in everyone’s collection, vegetarian or not! This is an excellent resource that gives you the building blocks to a great dish with vegetables as the foundation.

ON VEGETABLES
BY JEREMY FOX

His use of vegetables is so intuitive—it’s just plain genius. If the plant kingdom needs a champion in the kitchen, it would definitely be Jeremy.




My Restaurants

A small taste of the many restaurants that inspired this book
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Jaleo is not just my first restaurant in the United States, but the place that best reflects the simple food I grew up eating. At JALEO we go back to the source, to regional Spanish traditions, for our vegetable inspiration.
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I’ve always been fascinated by how flavors and traditions travel around the Mediterranean. ZAYTINYA is my homage to Spain’s eastern neighbors—Greece, Turkey, Lebanon—who have some of the world’s best plant-based eating.
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I fell in love with Mexican cuisine over years of traveling across the country with my wife and family, and later my team. OYAMEL is my love letter to one of the world’s greatest cuisines.
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BEEFSTEAK is our big bet on vegetables—a fast-casual restaurant dedicated to plants and grains. To see people lined up down the block to eat a bowl of boiled vegetables brings me no small amount of hope for our food future.




My Team

I’ve always said that I’m only as good as the people that surround me. They’re the ones that let me dream big. Dishwashers, line cooks, accountants—more than two thousand employees in total make up our team at ThinkFoodGroup. All of them contribute to the food and hospitality that defines us, but this crew of plant whisperers below has gone the extra mile to help us unleash our full vegetable potential:

CHARISSE DICKENS: Our fearless Hawaiian leader has helped fine-tune every recipe in this book, all while opening new restaurants, helping me feed hurricane victims, and generally being one of the smartest and kindest people I know.

RUBEN GARCIA: My right-hand man, he’s at the heart of everything we’ve built at TFG over the past decade.

RICK BILLINGS: Rick’s been with me for nine years and still surprises me every day with his talent and amazing energy.

NICOLAS LOPEZ: The bighearted man from Madrid can channel my inner Spanish voice as well as anyone. His culinary touch is everywhere in these pages.

BENNETT HAYNES: Our Chief Produce Officer (coolest title ever!) works hard to source amazing fruits and vegetables, to develop strong relationships with small farmers across the United States, and, when he has a free moment, to help keep my home garden in decent shape.

SAM CHAPPLE-SOKOL: Sam is the ultimate utility man, capable of writing a beautiful sentence one minute and testing a new-fangled tortilla the next. He’s the glue that held this team together.

And to KOJI TERANO, MICHAEL TURNER, MARGO LOPEZ, JP PARK, KAYLEE HAMMONDS, and the other team members who helped us bring this food to life, thank you for all that you do.
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Béchamel Sauce, 226

Beefsteak restaurant, 347

Beefsteak Sandwich, 152

Beekeeping, 49

Beet(s)

       Beetsteak Burgers, 268–69

       Ensaladilla Rusa, 270

       Gazpacho, 173

       greens, roasting, 217

       “Poke” Bowl, 272

       Salt-Baked Vegetables, 327

       Spanish-Japanese Garbanzo Stew, 331

       Vinaigrette, 95

Beetsteak Burgers, 268–69

Berenjenas con Miel, 142

Berries

       macerating, for sangria, 97

       serving ideas, 96–97

       types of, 96–97

Bethesda, MD, 196–205

Black Garlic Romesco, 91

Black Rock Orchard, 211

Bloody Mary, Heirloom, 166

Blueberries, adding to bourbon cocktail, 97

Bouillabaisse, Fennel, 86

Bowl meals, creating, 274–75

Bread and bread-based dishes

       Coca Escalivada, 192–93

       Fattoush, 191

       Gazpacho, 170–71

       Tomato Bread, 158

Broccoli

       Pesto, Pasta with, 214

       Roasted, Stupid-Easy, Stupid-Delicious, 213

       stems, garnishing with, 217

       Vegetable Couscous, 254–55

Broccolini

       Grilled Vegetables with Romesco, 113

Brussels Sprouts

       Afelia, 219

       Vegetable Couscous, 254–55

       Yakitori, 220

Burgers, Beetsteak, 268–69

Butter Miso Corn, 129

C

Cabbage

       1-2-3, 225

       Rolls with Mushroom Duxelles, 244–45

       Trinxat, 222

       Vegetable Couscous, 254–55

       Vegetable Steaks with Steak Sauce, 252

Cabello de Angel, 324

Cacio e Pepe, Microwave, 102

Cakes, Corn, à la Irma Rombauer, 133

Canary Island–Style Wrinkled Potatoes, 311

Caper(s)

       Heirloom Bloody Mary, 166

       Mayonnaise, 231

       Yogurt Sauce, 339

Cappuccino, Mushroom, 241

Carrot(s)

       Beet “Poke” Bowl, 272

       Cryo-, Cocktail, 82

       Curry, 78

       Ensaladilla Rusa, 270

       Juice, Cryo-Concentrated, 83

       Mom’s Lentil Stew, 296

       “Pasta,” 80

       Salt-Baked Vegetables, 327

       Sauce, 80

       Spanish-Japanese Garbanzo Stew, 331

       Top Oil, 80

       tops, making pesto with, 217

       Vegetable Couscous, 254–55

       Vegetable Tempura, 114

       Vinaigrette, 95

Casa Andrés, 125–27

Casas de Hualdo, 263–64

Castillian Garlic Soup, 88

Catalan-Style Spinach, 104

Catalan Tomato and Onion Sauce, 156

Cauliflower

       with Béchamel, 226

       a la Romana with Caper Mayonnaise, 230

       Spanish-Japanese Garbanzo Stew, 331

       Tabbouleh, 232

       Vegetable Couscous, 254–55

       Vegetable Steaks with Steak Sauce, 252

       Whole Roasted, with Barbecue Sauce, 229

Celeriac

       Vegetable Steaks with Steak Sauce, 252

Celery

       Waldorf “Salad,” 208

Ceviche, Vegetable, 332

Champagne and Coffee, Because We Can, 334

Chard

       and Egg, Chickpeas with, 234–35

       Vegetable Couscous, 254–55

Cheese

       Austin Grill Corn Soup, 130

       Cauliflower with Béchamel, 226

       Goat, and Almonds, Endive with, 94

       Microwave Cacio e Pepe, 102

       Persimmon, Burrata, and Jamón Salad, 303

       Raw Zucchini Salad with Parmesan and Lemon, 178

       Refried Black Beans, 294–95

       Roasted Pepper and Feta Dip, 342

       Spinach Empanadillas, 107

       Squash Blossom Cheeseadilla, 186

       Waffle Hash Browns with Gruyère, 308

       Waldorf “Salad,” 208

       White Asparagus with Manchego Cream, 68

Chef’s Garden (Huron, Ohio), 56–63

Cherry Gazpacho, 173

Chicken

       Sancocho Puertorriqueño, 188–89

Chickpeas

       with Chard and Egg, 234–35

       Ensaladilla Rusa, 270

       Spanish-Japanese Garbanzo Stew, 331

       Vegetable Couscous, 254–55

Chile(s)

       Chipotle Mayonnaise, 269

       de Árbol–Tomatillo Salsa, 338

       Garlic Dressing, 138

       Mexican Dressing, 139

       Thai Dressing, 139

China Chilcano restaurant, 199

China’s Sweetest Tomato Sauce, 161

Chipotle Mayonnaise, 269

Chips

       Artichoke, 64

       Kale, 236

Chips de Alcachofas, 64

Churchill, Jim, 51

Cilantro

       Mexican Dressing, 139

       Mojo Verde, 311

Citrus Sodas, 281

Coalition for Immokalee Workers (CIW), 301

Coca Escalivada, 192–93

Cocido Japonés, 331

Cocktails

       Cryo-Carrot, 82

       The Green Lantern, 70

       Heirloom Bloody Mary, 166

       Salt Air Margaritas, 278

       Vegan Pisco Sour, 286

Coffee and Champagne, Because We Can, 334

Compost, 45

Compost Potatoes, 52

Confit, Garlic, 343

Cooking water, 28–29

Córdoba, 118–20

Coriander Ladolemono, 219

Corn

       Cakes à la Irma Rombauer, 133

       Creole Rémoulade, 128

       Elote Loco (AKA Crazy Corn), 129

       Microwave Cacio e Pepe, 102

       Microwaved, Four Ways, 128

       Miso Butter, 129

       Sancocho Puertorriqueño, 188–89

       Sesame-Yogurt, 129

       Soup, Austin Grill, 130

       Uchepos, 134

       Vegetable Ceviche, 332

Couscous, Vegetable, 254–55

Cream, Manchego, White Asparagus with, 68

Creole Rémoulade Corn, 128

Cucumber(s)

       Avocado Gazpacho, 173

       Avocado with Things (AKA Guacamole Salad), 73

       Beet Gazpacho, 173

       Classic Gazpacho, 172

       Fattoush, 191

       Mexican Street-Style Fruit Salad, 328

       Shaved Ice, 140

       Smashed, Salad, 138

       Tomato Tartare, 164

       Yellow Tomato Gazpacho, 173

Curry

       Carrot, 78

       Green, with Kabocha Squash and Spinach, 322

       Sauce, 78

D

Dijon Herb Mayonnaise, 153

Dips

       Green Goddess Dressing, 340

       Guacamole with Tomatillo, 341

       Roasted Pepper and Feta, 342

Djon Djon Rice, 246

Dressings

       Balsamic, 186

       Coriander Ladolemono, 219

       Garlic, 138

       Green Goddess, 340

       Korean, 139

       Ladolemono, 339

       Leche de Tigre, 332

       Lemon, 178

       Mexican, 139

       Miso, 340

       Pomegranate Molasses Vinaigrette, 342

       Red Wine Vinaigrette, 342

       Sweet Sesame, 340

       Thai, 139

Drinks

       adding berries to, 96–97

       Avocado Milkshake, 75

       Citrus Sodas, 281

       Coffee and Champagne, Because We Can, 334

       Cryo-Carrot Cocktail, 82

       The Green Lantern, 70

       Heirloom Bloody Mary, 166

       Salt Air Margaritas, 278

       Sangria, 76–77

       Vegan Pisco Sour, 286

Drunken Apples, 206

E

Éclair, Meyer Lemon, 282

Eggplant(s)

       Coca Escalivada, 192–93

       Dancing, 144

       Fried, with Honey, 142

       Kabocha Quiche, 321

       Nigiri, 147

Egg(s)

       20-Vegetable Fried Rice, 108

       and Chard, Chickpeas with, 234–35

       Kabocha Quiche, 321

       Mushroom Ramen, 248

       preparing tortillas, 316–17

       quail, poaching directions, 248

       Terra Chip Tortilla, 314–15

Elote Loco (AKA Crazy Corn), 129

Empanadillas, Spinach, 107

Empanadillas de Espinacas, 107

Endive

       with Goat Cheese and Almonds, 94

       with Vegetable Vinaigrettes, 95

Ensaladilla Rusa, 270

Equipment and tools, 40–41

Esparragos Blancos a la Crema de Manchego, 68

Espinacas a la Catalana, 104

F

Fair Food Program, 301

Fassolaki Ladera, 148–49

Fattoush, 191

Fennel Bouillabaisse, 86

Finley, Ron, 85

Fish sauce

       about, 39

       Thai Dressing, 139

Food Fighters

       Black Rock Orchard, 211

       Churchill, Jim, 51

       Greg Asbed, 301

       Ron Finley, 85

       Up Top Acres, 137

Frijoles Negros, 294–95

Fritters, Zucchini, with Yogurt Sauce, 184

Fruit. See also specific fruits

       Catalan-Style Spinach, 104

       cryo-concentrating, 83

       Salad, Mexican Street-Style, 328

       Sangria, 76–77

Furikake, about, 37

G

Gangsta Garden (Los Angeles, CA), 85

Gardens

       Chef’s Garden (Huron, Ohio), 56–63

       Gangsta Garden (Los Angeles, CA), 85

       home gardening, 45

       indoor gardening, 47

       rooftop, 137

Garlic

       Black, Romesco, 91

       Confit, 343

       Dressing, 138

       Dressing, Warm, Little Gems with, 92

       Mojo Verde, 311

       Rice, Really Good, 343

       Roasted, Yogurt, 339

       Rouille, 86

       Soup, Castillian, 88

       Stupid-Easy, Stupid-Delicious Roasted Broccoli, 213

       Vegan Allioli, 338

       Vegetables, 238–39

Gaspacho Estilo Morelia, 328

Gazpacho

       adding raspberries to, 97

       Avocado, 173

       Beet, 173

       Cherry, 173

       Classic, 172

       Melon, 173

       preparing, 170–71

       White Asparagus, 173

       Yellow Tomato, 173

Ginger

       Korean Dressing, 139

       -Soy Sauce, 144

       Syrup, 343

       Tare Sauce, 220

Gochujang

       Korean Dressing, 139

Gooseberries, adding to gin and tonic, 96

Grapefruit

       Honey, Salt, Ice, 284

       Soda, 281

Green Beans

       Braised, in Tomato Sauce, 148–49

       Vegetable Tempura, 114

Green Goddess Dressing, 340

Green Lantern, The, 70

Grina, Kristof, 137

Guacamole with Tomatillo, 341

H

Harissa

       about, 38

       Heirloom Bloody Mary, 166

Hash Browns, Waffle, with Gruyère, 308

Herb(s). See also specific herbs

       Dijon Mayonnaise, 153

       Lots of, Grilled Zucchini with, 182

       Mojo Verde, 311

Hochheimer, David, 211

Home gardening, 45

Honey

       Fried Eggplants with, 142

       Grapefruit, Salt, Ice, 284

       harvesting, 49

Honeydew

       The Green Lantern, 70

       Melon Gazpacho, 173

       Syrup, 71

Htipiti, 342

I

Ice, Shaved, Cucumber, 140

Ice cream

       Sweet Potato Sundaes, 318

Immersion blender, 41

J

Jaleo restaurant, 198, 346

Jamón, Persimmon, and Burrata Salad, 303

Jicama

       Avocado with Things (AKA Guacamole Salad), 73

       Mexican Street-Style Fruit Salad, 328

Jones, Bob, 56

Jones, Lee, 56–59

Juicer, 41

Juices

       Asparagus, 71

       Carrot, Cryoconcentrated, 83

K

Kale

       Chips, 236

       Salad, Two-Way, 236

       Vegetable Couscous, 254–55

Kolokitokeftedes, 184

Kombu, about, 39

Korean Dressing, 139

L

Ladolemono, 339

Ladolemono, Coriander, 219

Leche de Tigre Dressing, 332

Leeks

       Braised, with Sautéed Mushrooms, 289

       Creamed, 290

Lemongrass

       Thai Dressing, 139

Lemon(s)

       Dressing, 178

       Éclair, Meyer, 282

       Ladolemono, 339

       Puree, 282

       Soda, 281

Lentil(s)

       Salad, 299

       Stew, Mom’s, 296

Lettuce

       Grilled Vegetables with Romesco, 113

       Little Gems with Warm Garlic Dressing, 92

Lime(s)

       Salt Air Margaritas, 278

       Soda, 281

Little Gems with Warm Garlic Dressing, 92

M

Madrid, 258–61

Mandoline, 41

Mango

       Mexican Street-Style Fruit Salad, 328

Margaritas, Salt Air, 278

Mayonnaise

       Caper, 231

       Chipotle, 269

       Herb Dijon, 153

       Vegan Allioli, 338

       Warm Mushroom, 244–45

Melon

       Gazpacho, 173

       The Green Lantern, 70

       Honeydew Syrup, 71

Mercado de Abastos, 122–24

Mercado de la Paz, 258–59

Mexican Dressing, 139

Microplane, 41

Milkshake, Avocado, 75

Miso

       about, 39

       Butter Corn, 129

       Dressing, 340

       -Roasted Asparagus, 67

Mojo Verde, 311

Mortar and pestle, 40

Mushroom(s)

       Cappuccino, 241

       Djon Djon Rice, 246

       Duxelles, Cabbage Rolls with, 244–45

       Garlic Vegetables, 238–39

       Mayo, Warm, 244–45

       Orzo Risotto, 242

       Ramen, 248

       Sautéed, Braised Leeks with, 289

       Shiitake Nigiri, 147

       Vegetable Ceviche, 332

       Vegetable Steaks with Steak Sauce, 252

       Vegetable Tempura, 114

N

Nigiri

       Avocado, 147

       Eggplant, 147

       Shiitake, 147

       Tomato, 147

Nori

       about, 39

       Mushroom Ramen, 248

       Taco Fiesta, 110

Nuts. See also specific nuts

       Catalan-Style Spinach, 104

O

Oil, Carrot Top, 80

O’Keefe, Kathleen, 137

Olive oil, choosing, 34, 37

Olives

       Garlic Vegetables, 238–39

       marinating, 276–77

Onion(s)

       Cauliflower with Béchamel, 226

       Pickled Red, 152

       Spring, Grilled, with Black Garlic Romesco, 90–91

       and Tomato Sauce, Catalan, 156

Orange(s)

       Endive with Goat Cheese and Almonds, 94

       Mexican Street-Style Fruit Salad, 328

       Soda, 281

Oyamel restaurant, 199, 347

P

Pa amb Tomàquet, 158

Paella

       perfecting, 251

       Vegetable, 250

Paella de Verduras, 250

Pantry items, 37–39

Papas Arrugas with Mojo Verde, 311

Paprika, smoked. See Pimentón

Pasta

       with Broccoli Pesto, 214

       Carrot, 80

       Microwave Cacio e Pepe, 102

       Mushroom Orzo Risotto, 242

Patatas al Campo, 307

Patatas Bravas, 304

Pea(s)

       Ensaladilla Rusa, 270

       Frozen, Soup, 101

       Microwave Cacio e Pepe, 102

       Sugar Snap, a la Etxebarri, 98

       Vegetable Tempura, 114

Peelers, 41

Pepper(s). See also Chile(s)

       Austin Grill Corn Soup, 130

       Avocado Gazpacho, 173

       Beet Gazpacho, 173

       Black Garlic Romesco, 91

       Classic Gazpacho, 172

       Coca Escalivada, 192–93

       Fattoush, 191

       Heirloom Bloody Mary, 166

       Kabocha Quiche, 321

       Melon Gazpacho, 173

       pickled green (piparras), about, 38

       piquillo, roasting and serving, 150–51

       Roasted, and Feta Dip, 342

       Romesco, 337

       Rouille, 86

       Yellow Tomato Gazpacho, 173

Perilla, German, 49

Persimmon, Burrata, and Jamón Salad, 303

Pesto

       Broccoli, Pasta with, 214

       preparing, with carrot tops, 217

Pickled Red Onion, 152

Pimentón

       about, 37

       Garlic Dressing, 138

       My Tomato Sauce, 162

Pineapple

       Mexican Street-Style Fruit Salad, 328

       Soda, 281

Piparras, about, 38

Piquillo peppers, roasting and serving, 150–51

Pisco Sour, Vegan, 286

Pistachios

       Catalan-Style Spinach, 104

       Cauliflower Tabbouleh, 232

       Frozen Pea Soup, 101

Pixie tangerines, 51

Plantains

       Sancocho Puertorriqueño, 188–89

Pochas, 292

“Poke” Bowl, Beet, 272

Pomegranate Molasses Vinaigrette, 342

Pomegranate seeds

       Two-Way Kale Salad, 236

Pork, bacon, and jamón

       Persimmon, Burrata, and Jamón Salad, 303

       Sancocho Puertorriqueño, 188–89

Potato(es). See also Sweet Potato(es)

       Braised Green Beans in Tomato Sauce, 148–49

       Compost, 52

       Fennel Bouillabaisse, 86

       Grilled Vegetables with Romesco, 113

       Mom’s Lentil Stew, 296

       Patatas al Campo, 307

       Patatas Bravas, 304

       Red Wine Mashed, 306

       Sancocho Puertorriqueño, 188–89

       Waffle Hash Browns with Gruyère, 308

       Wrinkled, Canary Island–Style, 311

Power bowls, 275

Preserves, Spaghetti Squash, 325

Pressure cooker, 41

Prost-Greene, Jeff, 137

Proteins, alternative, 177

Puff pastry, about, 39

Q

Quiche, Kabocha, 321

R

Radish(es)

       Fattoush, 191

       Mexican Street-Style Fruit Salad, 328

       Salt-Baked Vegetables, 327

       Watermelon, and Watermelon Salad, 174

Raisins

       Catalan-Style Spinach, 104

       Cauliflower Tabbouleh, 232

       Steak Sauce, 252

Ramen, Mushroom, 248

Raspberries, preparing gazpacho with, 97

Rice

       Avocado Nigiri, 147

       Beet “Poke” Bowl, 272

       Djon Djon, 246

       Eggplant Nigiri, 147

       Fried, 20-Vegetable, 108

       Garlic, Really Good, 343

       Nori Taco Fiesta, 110

       1-2-3 Cabbage, 225

       Shiitake Nigiri, 147

       Sushi, 146

       Tomato Nigiri, 147

       Vegetable Paella, 250

Rice cooker, 41

Risotto, Mushroom Orzo, 242

Romesco, 337

Romesco, Black Garlic, 91

Ron Finley Project, 85

Rooftop gardens, 137

Rouille, 86

Rutabagas

       Vegetable Couscous, 254–55

       Vegetable Steaks with Steak Sauce, 252

S

Saffron

       Fennel Bouillabaisse, 86

       Rouille, 86

Salads

       Avocado with Things, 73

       Cauliflower Tabbouleh, 232

       Ensaladilla Rusa, 270

       Fattoush, 191

       Fruit, Mexican Street-Style, 328

       Kale, Two-Way, 236

       Lentil, 299

       Little Gems with Warm Garlic Dressing, 92

       1-2-3 Cabbage, 225

       Persimmon, Burrata, and Jamón, 303

       Raw Zucchini, with Parmesan and Lemon, 178

       Smashed Cucumber, 138

       Tomato, China’s Sweetest, 161

       Waldorf, 208

       Watermelon and Watermelon Radish, 174

Salsa, Tomatillo–Chile de Árbol, 338

Salt Air Margaritas, 278

Salt-Baked Vegetables, 327

Sancocho Puertorriqueño, 188–89

Sandwiches, Beefsteak, 152

Sangria, preparing, 76–77

Sauces

       Afelia, 338

       Béchamel, 226

       Black Garlic Romesco, 91

       Caper Mayonnaise, 231

       Caper Yogurt, 339

       Carrot, 80

       Chipotle Mayonnaise, 269

       Curry, 78

       Ginger-Soy, 144

       Herb Dijon Mayonnaise, 153

       Mojo Verde, 311

       Romesco, 337

       Rouille, 86

       Steak, 252

       Tare, 220

       Tomato, My, 162

       Tomato and Onion, Catalan, 156

       Vegan Allioli, 338

       Warm Mushroom Mayo, 244–45

Scrap Stock, 33

Seasoning foods, 34

Seeds, roasting, 216

Sempio yondu, about, 39

Sesame

       Dressing, Sweet, 340

       -Yogurt Corn, 129

Shaved Ice, Cucumber, 140

Sherry vinegar, about, 39

Shochu

       The Green Lantern, 70

Simple Syrup, 286

Smoked paprika. See Pimentón

Sodas, Citrus, 281

Sofrito

       recipe for, 156

       role in Spanish cuisine, 154

Sopa de Ajo, 88

Soups

       Avocado Gazpacho, 173

       Beet Gazpacho, 173

       Cabbage, 1-2-3, 225

       Cherry Gazpacho, 173

       Classic Gazpacho, 172

       Corn, Austin Grill, 130

       Frozen Pea, 101

       Garlic, Castillian, 88

       gazpacho, preparing, 170–71

       Melon Gazpacho, 173

       Mushroom Cappuccino, 241

       Mushroom Ramen, 248

       White Asparagus Gazpacho, 173

       Yellow Tomato Gazpacho, 173

       Zucchini, Tichi’s, 181

Soy

       -Ginger Sauce, 144

       Tare Sauce, 220

Spanish-Japanese Garbanzo Stew, 331

Spinach

       Catalan-Style, 104

       Empanadillas, 107

       and Kabocha Squash, Green Curry with, 322

Spring Onions, Grilled, with Black Garlic Romesco, 90–91

Squash. See also Zucchini

       Blossom Cheeseadilla, 186

       Kabocha, and Spinach, Green Curry with, 322

       Kabocha Quiche, 321

       seeds, roasting, 216

       Spaghetti, Preserves, 325

       Spaghetti, Waffles, 324

       Vegetable Couscous, 254–55

Steak Sauce, 252

Stews

       Fennel Bouillabaisse, 86

       Garbanzo, Spanish-Japanese, 331

       Lentil, Mom’s, 296

       Sancocho Puertorriqueño, 188–89

Stocks

       preparing, tips for, 30

       Scrap, 33

       Vegetable, 33

Strawberries, dessert ideas for, 97

Sumac, about, 39

Sunchokes

       Vegetable Tempura, 114

Sushi Rice, 146

Sweet Potato(es)

       Leche de Tigre Dressing, 332

       Salt-Baked Vegetables, 327

       Spanish-Japanese Garbanzo Stew, 331

       Sundaes, 318

       Vegetable Ceviche, 332

       Vegetable Couscous, 254–55

       Vegetable Tempura, 114

Syrups

       Ginger, 343

       Honeydew, 71

       Simple, 286

T

Tabbouleh, Cauliflower, 232

Taco Fiesta, Nori, 110

Tangerines, Pixie, 51

Tare Sauce, 220

Tart, Tomato, 169

Tartare, Tomato, 164

Tempura, Vegetable, 114

Tequila

       Salt Air Margaritas, 278

Terra Chip Tortilla, 314–15

Thai Dressing, 139

ThinkFoodGroup, 199–200

Toledo, 261–62

Tomatillo(es)

       Avocado with Things (AKA Guacamole Salad), 73

       –Chile de Árbol Salsa, 338

       Guacamole with, 341

Tomato(es)

       Avocado with Things (AKA Guacamole Salad), 73

       Beefsteak Sandwich, 152

       Beet Gazpacho, 173

       Black Garlic Romesco, 91

       Bread, 158

       Cauliflower Tabbouleh, 232

       Cherry Gazpacho, 173

       Classic Gazpacho, 172

       Coca Escalivada, 192–93

       Fattoush, 191

       Mom’s Lentil Stew, 296

       Nigiri, 147

       and Onion Sauce, Catalan, 156

       Patatas Bravas, 304

       Romesco, 337

       Salad, China’s Sweetest, 161

       Sancocho Puertorriqueño, 188–89

       Sauce, Braised Green Beans in, 148–49

       Sauce, My, 162

       seeds, serving idea, 217

       Tart, 169

       Tartare, 164

       Yellow, Gazpacho, 173

Tools of the trade, 40–41

Tortilla(s)

       ode to, 313

       preparing, 316–17

       Terra Chip, 314–15

Trinxat, 222

Turnip(s)

       greens, roasting, 217

       Spanish-Japanese Garbanzo Stew, 331

       Vegetable Couscous, 254–55

U

Uchepos, 134

Up Top Acres, 137

V

Vegetable peeler, 41

Vegetable(s). See also specific vegetables

       20-, Fried Rice, 108

       blanching & peeling, 34

       Ceviche, 332

       Couscous, 254–55

       cryo-concentrating, 83

       degrees of doneness, 34

       Garlic, 238–39

       garnishing, 34

       Grilled, with Romesco, 113

       juicing, 34

       Nigiri, 146–47

       Paella, 250

       preparing, for stocks, 30

       Salt-Baked, 327

       scraps, ideas for using, 216–17

       Scrap Stock, 33

       Steaks with Steak Sauce, 252

       Stock, 33

       Tempura, 114

Vegetable shredder, 41

Vejer de la Frontera, 120–21

La Ventilla, 261–62

Verduras al Ajillo, 238–39

Vinaigrettes

       Beet, 95

       Carrot, 95

       Pomegranate Molasses, 342

       Red Wine, 342

Vinegars, about, 39

Vitamina de Aguacate, 75

Vodka

       Cryo-Carrot Cocktail, 82

       Heirloom Bloody Mary, 166

W

Waffle Hash Browns with Gruyère, 308

Waffles, Spaghetti Squash, 324

Waldorf “Salad,” 208

Walnuts

       Catalan-Style Spinach, 104

       Waldorf “Salad,” 208

Water, for cooking, 28–29

Watermelon and Watermelon Radish Salad, 174

White Asparagus

       Gazpacho, 173

       with Manchego Cream, 68

Wine

       Drunken Apples, 206

       Red, Mashed Potatoes, 306

       Sangria, 76–77

Y

Yakitori Brussels Sprouts, 220

Yogurt

       Afelia Sauce, 338

       Caper Sauce, 339

       Coriander Ladolemono, 219

       Roasted Garlic, 339

       -Sesame Corn, 129

Yucca

       Sancocho Puertorriqueño, 188–89

Z

Zaas, Emily, 211

Za’atar, about, 38

Zahara de los Atunes, 122–27

Zaytinya restaurant, 198–99, 346

Zucchini

       Fritters with Yogurt Sauce, 184

       Garlic Vegetables, 238–39

       Grilled, with Lots of Herbs, 182

       Grilled Vegetables with Romesco, 113

       Kabocha Quiche, 321

       Salad, Raw, with Parmesan and Lemon, 178

       Soup, Tichi’s, 181

       Spanish-Japanese Garbanzo Stew, 331

       Vegetable Couscous, 254–55




LEFTOVERS

Recipes on the Back Burner
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SOLAR-POWERED SOUP

“Doesn’t everyone have a solar stovetop?”
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QUICHE BAKED IN A BREAD BOWL

“Maybe it’s better to do this in a pumpkin . . .”
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SUNDRIED–VEGETABLE DASHI

“Two days to make vegetable soup?”
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MARYLAND CHEESE PLATE

“Well, it’s almost a vegetable.”
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OKONOMIYAKI WAFFLES

“The Japanese are going to kill us.”
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POTATO CHIPS AND CAVIAR

“I just wanted an excuse to eat a can of caviar.”
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POTATO-JUICE PANCAKES

“Does it remind you of anything?”

“Yeah, a mouthful of dirt.”

[image: image]

DANGLING FRUIT FROM THE CEILING

“Not quite a jamón but . . .”

[image: image]

WATERMELON STUFFED WITH CHICKEN AND TRUFFLES, BURIED UNDERGROUND

“This one has real promise!”
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ACIDULATED PERSIMMON JUICE COOKED LIKE A CREPE

“I have no idea what’s going on here.”
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SEAWEED SOAKED IN CABBAGE JUICE, STUFFED WITH CHEESE, AND BLOWTORCHED

“Maybe we’re going too far with this one . . .”
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* If you want to punch up the flavor of this salad, use hazelnut oil instead of olive oil.
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Gazpacho is more than a
set dish—it’s a blueprint
for peak-season produce.
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More than anything,
I’'ve become a protector
of traditions.
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Olive oil is the original
cold-pressed juice.
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It’s amazing what Mother
Nature can do if you stay the
hell out of the way.
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34 restaurants in total,
with 2,000 employees,
across 5,000 miles.
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There is no such thing
as atypical day in
the life of José Andrés.
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José’s galaxy of
restaurants demands
constant investigation.
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