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Enjoy cooking for the holidays this year!Roast Turkey and Gravy. Baked Ham with Maple Glaze.

Traditional Apple Pie. Death-by-Chocolate Torte. Holidays are when you pull out all the stops,

and with How to Cook Everything: Holiday Cooking, you can make your special feast or buffet

spread without stress.Mark Bittman, the award-winning author of the bestselling kitchen classic

How to Cook Everything, shares his favorite simple-and infinitely flexible-holiday recipes. You'll

be able to cook for big feasts and parties from Thanksgiving to New Year's and for other

holiday gatherings all year-round. To inspire you and help you plan your meals, you'll find

Bittman's straight talk on cooking and special features, including:* Creative recipe variations

and ideas* Tips for shopping, preparing, and cooking the recipes* Illustrations to demystify

trickier techniques* Menu suggestions for a Traditional Thanksgiving Dinner, a Tree-Trimming

Party, an Easter Feast, and more* At-a-glance icons highlighting recipes that can be made

ahead

From the Back CoverEnjoy cooking for the holidays this year!Roast Turkey and Gravy. Baked

Ham with Maple Glaze. Traditional Apple Pie. Death-by-Chocolate Torte. Holidays are when

you pull out all the stops, and with How to Cook Everything™: Holiday Cooking, you can make

your special feast or buffet spread without stress.Mark Bittman, the award-winning author of

the bestselling kitchen classic How to Cook Everything™, shares his favorite simple–and

infinitely flexible–holiday recipes. You’ll be able to cook for big feasts and parties from

Thanksgiving to New Year’s and for other holiday gatherings all year-round. To inspire you and

help you plan your meals, you’ll find Bittman’s straight talk on cooking and special features,

including:Creative recipe variations and ideasTips for shopping, preparing, and cooking the

recipesIllustrations to demystify trickier techniquesMenu suggestions for a Traditional

Thanksgiving Dinner, a Tree-Trimming Party, an Easter Feast, and moreAt-a-glance icons

highlighting recipes that can be made ahead--This text refers to an alternate kindle_edition

edition.About the AuthorMARK BITTMAN is the author of more than thirty books, including the

How to Cook Everything series and the #1 New York Times bestseller VB6: Eat Vegan Before

6:00 to Lose Weight and Restore Your Health . . . for Good. He was a food columnist, opinion

columnist, and the lead magazine food writer at the New York Times, where he started writing

in 1984 and remained for more than thirty years. Bittman has starred in four television series,

including Showtime’s Emmy-winning Years of Living Dangerously. He is a longtime

Today regular and has made hundreds of television, radio, and podcast appearances, including

on Jimmy Kimmel Live!, Real Time with Bill Maher, and CBS’s The Dish; and on NPR’s All

Things Considered, Fresh Air, and Morning Edition. Bittman has written for countless

publications and spoken at dozens of universities and conferences; his 2007 TED talk “What’s

wrong with what we eat?” has almost five million views. He was a distinguished fellow at the

University of California, Berkeley, and a fellow at the Union of Concerned Scientists. He has

received six James Beard Awards, four IACP Awards, and numerous other honors. Bittman is

currently special advisor on food policy at Columbia University’s Mailman School of Public

Health, where he teaches and hosts a lecture series. He is also the editor in chief

of Heated. His most recent book is his history of food and humanity, Animal, Vegetable, Junk. --

This text refers to an alternate kindle_edition edition.
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writing about food for nearly 25 years, and it’s impossible to thank all the people who have

helped me make a go of it during that time. Most of them know who they are—we have shared

cooking, eating, and talking, much of what constitutes my life—and together I do owe them a

broad “thanks.”However, some special friends and colleagues have been there for me and



helped me out in recent years, and I want to thank them especially: Mitchell Orfuss, Naomi

Glauberman, John Bancroft, Madeline Meacham, David Paskin, Pamela Hort, Jack Hitt,

Semeon Tsalbins, Susan Moldow, Bill Shinker, Jim Nelson, Fred Zolna, Sherry Slade, Lisa

Sanders, Genevieve Ko, Charlie Pinsky, Geof Drummond, Sam Sifton, Nancy Cobb, and Steve

Rubin.I have been blessed, too, with great colleagues at Wiley: Linda Ingroia, who has worked

tirelessly on the new How to Cook Everything™ series; Edwin Kuo, Jeffrey Faust, Cecelia

Diskin, and Holly Wittenberg for great covers and interiors; Heather Wilcox, the production

editor, and Christina Van Camp for keeping keen eyes on clarity and consistency; and Kate

Fischer and Michelle Sewell for managing How to Cook Everything publicity opportunities.

Jennifer Feldman got the How to Cook Everything series up and running, and Natalie

Chapman and Robert Garber have given it tremendous support. My agent, Angela Miller, is

simply the best, and has been a terrific influence in my life for over a decade; huge thanks to

her, as always.Few of my cookbooks would have been written without the help and inspiration

of Karen Baar, to whom I remain grateful. And, as always, special thanks to my fabulous

children, Kate and Emma, and my most frequent companions, John H. Willoughby, John

Ringwald, and Alisa X. Smith, all of whom give me invaluable love and perspective on a daily

basis, and newfound confidence in the world of cooking.About This BookHow to Cook

Everything: Holiday Cooking is an easy-to-use collection of my favorite recipes for the biggest

special occasions and parties of the year. There’s an emphasis on food for the major autumn

holidays: Thanksgiving, Christmas, Hanukkah, and New Year’s Eve; it addresses the feasts,

family time, entertaining—and, let’s get this clear, stress—that goes on during these months.

Many people cook more often and with greater relish in the late fall to early winter, and this

collection reflects that. Of course, you can use this book to also plan meals for Valentine’s Day,

Easter, Passover, Mother’s Day, Father’s Day, Independence Day, or any other day of the

year.There is no doubt that cooking for a holiday can be stressful; even if you love cooking,

there’s a greater demand on your time, energy, budget, organizational skills, and knowledge.

The idea here is to offer good recipes and sound overall techniques and strategies—in short,

guidance—to get you through it. This book not only will help you to prepare holiday feasts, but

also to cook for casual and formal sit-down dinners and for party buffets. The recipes can

usually be varied to your taste or diet, or what’s available in your kitchen, so consider this book

a potential guide for specific meals, but more important, it is a springboard for your own

creativity.In addition to more than 90 recipes, like the classics Roast Turkey and Gravy, Baked

Ham with Maple Glaze, and Pecan Pie, there are recipes newer to the American kitchen, as

well as party foods like Potato Pancakes (latkes); Seafood Salad, Adriatic-Style; and Chocolate

Truffles. I’ve also included dozens of variations; tips to help you shop for, prepare, and cook the

recipes; lists of flavoring ideas; and illustrations on some tricky techniques like shucking clams

and carving turkey.If you’re interested, and if it will help you plan your meals, many of the

recipes should or can be made in advance, so you’re not juggling the work of cooking five

dishes right before you need to serve them. (You should enjoy your own gatherings, too.)

These recipes are labeled with a icon.If you’re looking for holiday meal ideas, go to the Menu

pages in the back. You’ll find 25 menus for traditional meals, plus ideas for the holiday season,

such as a Shopping Night Dinner, casual Holiday Dinner with Friends, and Holiday Gifts from

the Kitchen.When it comes to holiday cooking, I imagine your goals and mine are the same—to

make good food for celebrations and gatherings of family and friends, without dedicating crazy

amounts of time and effort to it. This book can help you do that.What to Know About Holiday

CookingCooking for a holiday can be enormously gratifying. Particularly for the big holidays in

the fall, starting in November, even those people who don’t cook much during the year begin to



spend a considerable amount of time envisioning, planning and shopping, and creating parties

and special meals for Thanksgiving, Christmas, Hanukkah, New Year’s Eve, Kwanzaa, Three

Kings Day, and the rest of the mosaic of winter feasts that comprise the holiday season. And

during the holiday season we all tend to entertain more, so you’re also thinking about party

foods—whether for sit-down dinners or party buffets. During the spring and summer, it’s also

fun to entertain for special occasions, but even “simple” outdoor meals require planning and

appropriate recipes.Presumably, this is all a labor of love. But there is no denying that all of this

planning and cooking is time-consuming and, ultimately, extremely anxiety-inducing.What will

get you through the holidays with your good spirit intact is the same as what works for home

cooks during the rest of the year (but at the holidays has to be done with more focus and

forethought): Keep your pantry well stocked; plan ahead; get others to help out with the

shopping, preparation, cooking, and cleanup; and, most important, plan according to your

abilities and your needs. Do not be overly ambitious: A six-course Thanksgiving meal at which

everyone is happy is far better, regardless of the food, than a twelve-course meal at which the

host has a nervous breakdown. We’ve all seen this. If one true purpose of the holidays is to

share meals with people you care about, there is every reason to pay attention to quality but

very little to impress anyone with quantity.Cooking BasicsHere are some thoughts and

guidelines on efficient, safe, and smart cooking in general and on cooking at holiday time in

particular.TimeTime is always precious, but during the holidays, you’ve got more demands on

your time, especially if you want to host holiday meals at your house or you like to entertain.

There are no better ways to show your love than preparing high-quality food, so this is time well

spent.It’s easy to have the makings of a meal or two on hand at all times just by maintaining

the right mix of staples—even if friends invite themselves over at the last minute and suddenly

become hungry.Different people like to eat different ways, obviously, but certain foods belong in

every kitchen all the time, and keep nearly indefinitely.To stock your pantry and refrigerator,

make sure you have on hand:• pasta and other grains, especially rice• canned beans and other

vegetables, especially tomatoes• spices, and dried herbs when fresh are unavailable• jarred

olives, anchovies, and capers• liquid seasonings such as olive oil (extra-virgin), vinegar (sherry,

balsamic, high- quality red or white wine), and soy sauce• flour, cornmeal, and the like• nuts

and dried fruits• onions, potatoes, garlic, and other long-keeping vegetables• non-fat dried milk

(usually for emergencies)• canned or boxed broth such as chicken, beef, and vegetable• baking

staples such as baking powder, vanilla extract, baking chocolate, canned pumpkin, and so on•

eggs and butterWith this list alone you will be equipped to make literally dozens of different

dishes, from salads to sweets. When you throw in the fresh ingredients that you’re likely to have

in the refrigerator as a result of special shopping jaunts—vegetables, herbs, fruit, meat, fish,

milk, cream, cheese, and other perishables—the result is that you’ll be able to prepare most of

the 90 recipes in this book without going out to search for special ingredients.In general, I

consider whole, fresh ingredients a priority. Of course, when time is an issue, I am not against

the use of store-bought broth, or frozen spinach, as part of a recipe, especially where the

ordinary-at-best nature of such products is disguised by the other ingredients in the recipe. But

I do not believe in “miracle” recipes based on canned or dried soups, artificial mayonnaise, or

powdered desserts. Real cakes begin with flour and butter, and real whipped cream does not

come from a can. This is a cookbook, not a chemistry class; to cook good dishes you must

start with real food.This book can be your guide for those classic and special recipes worth

repeating for every holiday as well as a source for inventive variations. It’s fun to consider each

holiday a new beginning or a creative challenge, making it more of a pleasure than a chore, but

it’s practically impossible to plan a new menu for each holiday; as you know, new recipes take



more work than those with which you are already familiar. So keep those traditions in your plan

—the roast turkey you know well, your aunt’s best dessert—and vary some of the other dishes,

including the ones you don’t know well.A word about recipe timing. The timing for every recipe

is always approximate. The rate at which food cooks is dependent on the moisture content and

temperature of the food itself; measurements (which are rarely perfectly accurate); heat level

(everyone’s “medium-high” heat is not the same, and most ovens are off by at least 25°F in one

direction or another); the kind of equipment (some pans conduct heat better than others); even

the air temperature. So be sure to use time as a rough guideline, AND judge doneness by

touch, sight, and taste.Food SafetyWhen you are doing a lot more cooking for the holidays and

are pressed for time you may easily slip into shortcuts that could compromise your food safety.

Most food-borne illnesses can be prevented, so it’s worth taking precautions.Keep your hands

and all food preparation surfaces and utensils perfectly clean—soap and hot water are all you

need. Wash cutting boards after using, and don’t prepare food directly on your counters unless

you wash them as well. Change sponges frequently, too, and throw your sponges in the

washing machine whenever you wash clothes in hot water. (Or microwave your sponge every

day.) Change your kitchen towel frequently, also—at least once a day.It should go without

saying that your refrigerator functions well (35°F is about right) and food should be stored in

the refrigerator until just before cooking or whenever you’re not using it. Your freezer should be

at 0°F or lower. Thaw foods in the refrigerator, or under cold running water. And never place

cooked food on a plate that previously held raw food.Those are the easy parts, which everyone

should do without question. The other parts—cooking foods to a safe temperature—are more

difficult. Of common foods, cooked vegetables and grains are the safest; next comes cooked

fish; then comes cooked meat other than hamburger; then comes cooked chicken, eggs, and

hamburger, with which most concerns are associated. I don’t advocate cooking all meats until

they are well done (and inedible), but work with the tastes and doneness that you’re

comfortable with. I cook turkey to 165°F (measured, with an instant-read thermometer, in a

couple of places in the thigh); this is lower than the USDA recommendations, but if the

thermometer is accurate it’s safe, and the bird is not hideously overcooked.My overall strategy

is that I keep a spotlessly clean kitchen, wash my hands about 40 times a day, and cook food

so that it tastes as good as it can—that’s how the recipes in this book are

designed.EquipmentEvery kitchen should have basic equipment (described fully in How to

Cook Everything), but some things are more essential at holiday time than others. These

include:Food processor: Practically a necessity for large-scale cooking.Electric mixer: If you

bake a lot, you will want both a powerful standing mixer and a small, handheld mixer. If you

bake occasionally, you will want either.Blender (upright and/or handheld): For drinks and

soups.Stockpot: Ultimately, the leftovers go here.Large roasting pan: Like a lasagne pan,

sturdy, with two handles and (preferably) a nonstick surface.Grill and grill tools: Grills are major

appliances, so I’d say adding one is like adding an oven…Pie plates: You will probably need

more than one; 9 inches is standard.Loaf pans: If you’re going to bake bread.Muffin tins: If

people are staying for breakfast.Carving knife: Not something you will use every day, but really

handy for large birds and roasts.Instant-read thermometer: The most accurate way to

determine whether food is done, especially for inexperienced cooks. You may never have

cooked a turkey in your life, but when that thermometer reads 165°F, you know it’s done.Rolling

pin: Try making a pie crust without one. Buy a straight rolling pin without ball bearings; it’s

lighter, more easily maneuvered, and unbreakable.Zester: The easiest way to remove zest

from lemons and other citrus (but not the only way; you can remove zest with a vegetable

peeler and mince it by hand).1 Hors D’Oeuvres= Make Ahead Roasted Buttered Nuts



Marinated Olives Minced Vegetable Dip Hummus Roasted Garlic Herbed Goat Cheese

Simplest Cheese Straws Marinated MozzarellaBruschetta Cheese Quiche Spicy Chicken

KebabsRoasted Buttered NutsSimple as these are, they are a revelation, so far from canned

mixed nuts that you may have trouble believing it. For one thing, canned mixed nuts are almost

always heavy on peanuts and Brazil nuts, both of which are inexpensive. But the first are

common, and the second become rancid very quickly after being shelled. For your own mix, I

suggest relying heavily on pecans, almonds, and cashews, with a sprinkling of anything else

you can lay your hands on, from hazelnuts (filberts) to pistachios to sunflower seeds.Given that

winter weather tends to be quite dry, you can make these several days ahead and they will

remain crisp, even out in the open.Makes 4 to 6 servingsTime: 15 minutes2 cups (about 1

pound) unsalted mixed shelled nuts1 tablespoon peanut oil or melted butterSalt and freshly

ground black pepper to taste1 Preheat the oven to 450°F.2 Toss the nuts in a bowl with the oil

or butter, salt, and pepper. Place on a baking sheet and roast, shaking occasionally, until lightly

browned, about 10 minutes. Cool before serving; they will crisp as they cool. Sautéed Buttered

Nuts With more fat, even better tasting. Place 4 tablespoons (1 D2 stick) butter or peanut oil in a

large skillet and turn the heat to medium-low. When the butter melts or the oil is hot, add the

nuts and cook, stirring, until lightly browned, about 10 minutes. Be patient; high heat will burn

the nuts. As they cook, season with salt and pepper. Cool before serving. Spiced Buttered Nuts

Add 1 teaspoon to 1 tablespoon of any spice mixture, such as chili powder or curry powder, to

the mix. When roasting, toss the spice with the nuts at the beginning. When sautéing, add it to

the butter or oil as it heats.Marinated OlivesOlives are so much better when marinated than

when eaten straight from the jar or barrel that most people assume there is some trick to them.

But there is not, other than to start with good olives. I do not use red pepper flakes when I

marinate olives, but many people like a little bit of heat here—the choice is yours.Note that

these keep, and improve in flavor, for several weeks in the refrigerator. Always bring to room

temperature before serving.Makes 10 servings or moreTime: 5 minutes, plus marinating time1

pound green or black olives, or a mixture, preferably imported from Greece, Italy, or Spain1

teaspoon wine vinegar, or to taste1 D4 cup extra-virgin olive oil4 cloves garlic, crushedSeveral

sprigs fresh thyme, 1 teaspoon fresh thyme leaves, or 1 D2 teaspoon dried thyme2 bay leaves1

teaspoon crushed red pepper flakes (optional)1 Using the side of a broad knife, crush the

olives lightly.2 Mix together all other ingredients, mix in the olives, then pack into a jar or place

in a serving bowl; taste, and add more vinegar if necessary. You can serve these immediately,

although they are better if they sit, covered and refrigerated, for a day or two. Bring to room

temperature before serving.Marinated Olives with Lemon Add the minced zest of a lemon (a

zester, which produces lovely strands, is the perfect tool for this) to the olives before

marinating. Just before serving, toss in a few segments of lemon—cut the lemon in half

through its equator and segment as you would a grapefruit.Minced Vegetable DipThe most

basic of dips, and one you can almost always make with ingredients you have on hand. Feel

free to substitute other vegetables if you don’t have this exact combination. Make up to a

couple of hours ahead, but don’t toss veggies and dressing together until the last

minute.Makes at least 10 servingsTime: 10 minutes1 cucumber1 red bell pepper1 scallion1

cup sour cream or plain yogurt1 tablespoon freshly minced dill leaves or 1 teaspoon dried

dillSalt and freshly ground black pepper to tasteFreshly squeezed lemon juice to taste

(optional)1 Peel the cucumber, then cut it in half the long way and scoop out the seeds. Stem

and seed the pepper (you can peel this, too, if you like). Trim the scallion. If you’re using yogurt,

drain it for a few minutes in a cheesecloth-lined strainer.2 Mince all the vegetables finely, or put

them in the container of a food processor and pulse a few times; do not overprocess. You want



to mince the vegetables, not puree them.3 Mix the vegetables with the dill, sour cream, salt,

and pepper; taste and adjust seasoning, adding a little lemon juice if necessary. Cover and

refrigerate until ready to use. Serve with vegetables or crackers.Real Onion Dip Omit the

vegetables and dill. Add 1 D2 cup very finely minced or pureed onion and 1 D4 cup minced fresh

parsley leaves.Smoked Salmon or Trout Dip Omit the dill; omit or include the vegetables as you

like. Add 1 D2 cup flaked smoked trout or minced smoked salmon and 2 tablespoons minced

fresh parsley leaves and lemon juice.HummusToo often, hummus, which can be used as a dip

or a spread, tastes like nothing but raw garlic; this is smoother and more complex in flavor.

When making the chickpeas, let them cook a little longer than usual, so that they’re nice and

soft. (This is a good place to use canned chickpeas.)Hummus may be made well in advance of

serving, even a few days; but you run the risk that someone will find it in the refrigerator and

eat it.Makes at least 8 servingsTime: 20 minutes with precooked chickpeas2 cups drained well-

cooked or canned chickpeas1 D2 cup tahini (sesame paste)1 D4 cup sesame oil from the top of the

tahini or olive oil1 small clove garlic, peeled, or to taste; or 1 tablespoon mashed Roasted

Garlic (below), plus more as neededSalt and freshly ground black pepper to taste1 tablespoon

ground cumin, or to taste, plus a sprinkling for garnishJuice of 1 lemon, plus more as

neededAbout 1 D3 cup water, or as needed1 teaspoon olive oil, approximately1 Place everything

except water and 1 teaspoon olive oil in the container of a food processor and begin to

process; add water as needed to make a smooth puree.2 Taste and add more garlic, salt,

lemon juice, or cumin as needed. Serve, drizzled with a little olive oil and sprinkled with a bit of

cumin. Serve with vegetables, crackers, or pita.Roasted GarlicMakes 2 heads • Time: About 1

hourRoasted or simmered garlic is a wonderful condiment for bread or salads, and a great

ingredient for any dish in which you want to add a lovely, mellow, but distinctively garlicky

flavor.You can cover and store the garlic, with the oil, in the refrigerator for a few days before

using.2 whole heads garlic1 D4 cup waterSalt1 tablespoon extra-virgin olive oil1 Heat the oven to

375°F. Without breaking the heads apart, remove as much of the papery coating from them as

you can.2 Place the garlic and water in a small baking dish; sprinkle with salt and drizzle with

the olive oil. Cover with aluminum foil and bake, basting with the oil-and-water mixture after

about 30 minutes. Bake until the garlic is soft (you’ll be able to pierce it easily with a thin-bladed

knife), about 1 hour total. Faster Roasted Garlic Break the heads into individual cloves, but do

not peel them. Spread them on a baking sheet, sprinkle with salt, and drizzle with oil. Bake,

shaking the pan occasionally, until tender, about 30 minutes.Herbed Goat CheeseUse this as a

spread or a dip; its consistency is somewhere in between. Fresh goat cheese is just a little

thicker than cottage cheese. This can be made a few hours in advance; don’t add the olive oil

until just before serving.Makes at least 8 servingsTime: 10 minutes1 pound fresh goat

cheeseAbout 2 tablespoons cream, sour cream, plain yogurt, or milk1 D4 teaspoon finely minced

garlic, or to taste1 D2 cup mixed chopped fresh mild herbs, such as basil, parsley, chervil, dill,

and/or chives1 teaspoon minced fresh tarragon or 1 D4 teaspoon dried tarragonSalt and freshly

ground black pepper to taste1 tablespoon extra-virgin olive oil1 Thin the goat cheese with

enough of the cream, sour cream, yogurt, or milk to give it a spreadable consistency; the

amount will depend on the thickness of the cheese and whether you want a thick spread or a

thinner dip.2 Stir in the garlic and herbs. Taste and add salt if necessary (some goat cheese is

quite salty) and pepper to taste. Drizzle with the olive oil and serve.Goat Cheese-Stuffed Figs

This makes 4 to 8 servings. Take 8 ripe fresh figs and cut them in half. Use only 1 D2 pound of

goat cheese. Thin the cheese as above, just until it is thin enough to spread, but omit the garlic

and herbs; taste the mixture and add salt if necessary. Spread about 1 tablespoon of the

cheese onto the top of each fig, pressing just enough so that it adheres. Drizzle with a little



olive oil, sprinkle with some freshly ground black pepper, and serve, or refrigerate for up to an

hour, before garnishing and serving.Simplest Cheese StrawsEasy, light, and quite irresistible.

Consider adding fresh or dried herbs to the mix, and use any cheese you like, as long as it is

hard enough to grate. Store, in a covered tin, for up to a few days before serving.Makes 5 to 10

servingsTime: 20 minutes1 pound cheddar or other hard, flavorful cheese2 cups (about 9

ounces) all-purpose flourPinch cayenne8 tablespoons (1 stick) chilled butter, plus a little more

for greasing the baking sheetFew drops ice water, if necessaryCoarse salt (optional)1 Preheat

the oven to 450°F.2 Grate the cheese (you can use the food processor for this), then remove

the cheese from the bowl. Add the flour and cayenne to the bowl and pulse. Cut the 8

tablespoons butter into pieces, then toss it in. Process until butter and flour are combined.3

Remove the dough from the bowl and stir in the cheese. Knead by hand until it comes together,

adding a few drops of ice water (no more than 1 tablespoon) if necessary. (You may prepare

the recipe in advance up to this point; wrap well in plastic and refrigerate for up to 2 days

before proceeding.)4 Roll out into a rectangle about 1 D4 inch thick, then cut into strips as long

as you like and about 1 D2 inch wide. Place on a lightly greased baking sheet and sprinkle with

the optional salt. Bake until golden brown, 5 to 8 minutes. Serve hot, warm, or at room

temperature.Marinated MozzarellaIf you can find small “mozzarella balls”—called bocconcini—

by all means use them. Otherwise, cut a chunk of mozzarella into bite-sized pieces. In either

case, use fresh mozzarella—which has the best flavor—if at all possible. You can marinate the

cheese a day or so before serving it.Makes 8 servingsTime: 20 minutes, plus resting time1 D4

cup extra-virgin olive oil1 D4 cup chopped fresh basil, parsley, or oregano leaves, or any

combination1 pound mozzarella (drained if packed in water), cut into bite-sized pieces if

necessarySalt and freshly ground black pepper to tasteCrushed red pepper flakes to taste1

Combine the oil and the herb; toss in a bowl with the mozzarella.2 Taste and add salt and the

two peppers to taste. If possible, let stand for at least 30 minutes before serving.Shopping Tip:

In recent years, fresh mozzarella has begun to appear in more and more markets. Packed in

water and sold in bulk, it is creamier, more tender, and more flavorful than the standard

mozzarella sold dry and wrapped in plastic. Store it at home in its water and use it as quickly

as possible, preferably within a day or two.BruschettaBruschetta is grilled (or broiled, or even

toasted) bread, rubbed with garlic and drizzled with olive oil. There are two requirements: good

coarse, crusty bread and good olive oil. Once you make basic bruschetta, you’ll probably want

to try variations; I give some, but the possibilities—as with any sandwich—are endless.Makes 4

appetizer servingsTime: 20 minutes, plus time to preheat the grill4 slices good bread,

preferably cut from a large round loafExtra-virgin olive oil1 clove garlic, halvedSalt to taste1

Preheat the broiler or grill and adjust the rack so that it is at least 4 inches from the heat

source. Brush the bread on one or both sides with a little olive oil and rub one or both sides of

each slice with the garlic. (The energy you put into this will determine the intensity of the flavor

of the finished product: Rub hard, letting the garlic disintegrate into the bread, and the flavor

will be more pronounced; give it a cursory run-through, and the flavor will be mild.) Sprinkle

with a little salt.2 Broil or grill the bread until lightly browned on both sides, taking care not to

burn it or toast it all the way through. If you like, drizzle with a little more olive oil and rub with

more garlic. Serve immediately.Bruschetta with Roasted or Simmered Garlic Prepare the bread

with olive oil as above and broil or grill one side. Turn it over and broil or grill it for a minute or

two longer on the other side. Spread the top with a tablespoon or so of mashed garlic puree

(use Roasted Garlic, if you like); sprinkle with additional olive oil and salt if you like. Broil or grill

until hot and lightly browned on top (broiler) or bottom (grill), taking care not to burn.Bruschetta

with Tomatoes and Basil Take care not to use overly juicy tomatoes or the bread will become



soggy. (For this reason plum tomatoes are best.) Peel, core, seed, and dice 1 small-to-medium

tomato per slice of bread. Drain in a strainer for a few minutes, while you preheat the grill or

broiler. Prepare the bread with olive oil and garlic as above and broil or grill one side. Turn it

over and broil or grill it for 1 minute on the other side, until hot and lightly brown, taking care not

to burn. Spread the top with the tomato, then drizzle with olive oil. Garnish with torn or whole

basil leaves (or other fresh herb), then drizzle with a little more olive oil and salt if you

like.Cheese QuicheA quiche is a savory open-faced pie, made with an unsweetened pie crust

and usually served as part of a meal. It can be prepared up to a day ahead of time and

reheated at the last moment or served at room temperature.Makes 4 to 8 servingsTime: About

11 D2 hours1 recipe Generous Pie Shell, made without sugar, in a 10-inch tart pan or 9-inch

deep-dish pie pan, and chilled6 eggs, at room temperature2 cups grated Emmentaler, Gruyère,

Cantal, cheddar, or other flavorful cheese2 cups cream, half-and-half, or milk, gently heated

just until warm1 D2 teaspoon salt1 D4 teaspoon cayenne1 Preheat the oven to 425°F. Prick the

crust all over with a fork. Line it with tin foil and weight the bottom with a pile of dried beans,

rice (these can be reused for this same purpose), or other weights that will sit flat on the

surface. Bake 12 minutes. Remove from the oven and carefully remove the weight and foil; turn

the oven to 325°F. Combine eggs, cheese, liquid, and seasonings; beat until blended.2 Place

the baked crust on a baking sheet. Pour the egg mixture into the crust, right to the top.

Carefully transfer the baking sheet to the oven and bake 30 to 40 minutes, until the mixture is

set but is still moist; it should still jiggle just a little in the middle. Cool on a rack and serve warm

or at room temperature.Bacon and Onion Quiche Step 1 is the same. While the crust is baking,

cook 6 to 10 slices of good bacon in its own fat until nice and crisp. Remove the bacon with a

slotted spoon and cook 6 cups thinly sliced onions in the bacon fat, stirring until very tender, at

least 15 minutes. Mix with the eggs and the cream (omit the cheese). Place the bacon in the

crust, pour the egg-onion mixture over it, and bake as in Step 2.Preparation Tips: The doughs

for quiches are best made with butter, but can also be made with olive oil. The flavor will be

excellent, the texture not so great, but if you are off butter, you’ll probably think the trade-off

worthwhile.Bear in mind that these are savory crusts, and so can be flavored in any way you

like: Add 1 teaspoon of minced Roasted Garlic to the crust, or 1 teaspoon to 1 tablespoon of

any herb that you’re using in the filling, for example. Cornmeal substituted for about one-

quarter of the flour also makes for a nice change, adding crunch and flavor.Cooking Tip: Like

any custard, the filling should be cooked gently so it becomes creamy rather than hard. For this

reason, and to keep the crusts crisp, crusts are precooked, then filled and returned to the oven

at lower temperature.Spicy Chicken KebabsHere is a recipe that’s great for parties year-round.

It will work beautifully with any medium-dark meat, not only chicken thighs, but cubed turkey

thighs, pork, and even sturdy fish such as swordfish or salmon.Makes 4 servingsTime: About 1

hour, plus marinating time if you have it and time to preheat the grill1 to 11 D2 pounds boneless

chicken thighs, rinsed and patted dry with paper towelsMinced zest and juice of 1 lime1

tablespoon peanut oil or other oil1 tablespoon soy sauce2 tablespoons minced garlic2

tablespoons minced cilantro leaves, plus a bit more for garnish1 D4 teaspoon cayenne, or to

taste2 tablespoons natural peanut butterSalt and lots of freshly ground black pepper to taste1

Cut the chicken thighs into 1- to 11 D2-inch cubes. Mix it together with all other ingredients and

marinate, if you have the time, in a large dish or bowl in your refrigerator for 1 to 24 hours.2

Start a charcoal or wood fire, or preheat a gas grill or broiler; the fire should be moderately hot.

Remove the chicken from the marinade and boil the marinade for 1 minute. Thread the meat

onto skewers and grill or broil about 4 inches from the heat source, basting with the sauce and

turning every 2 or 3 minutes, until browned all over and cooked through (remove a piece and



cut it in half to check), a total of 8 to 12 minutes. Garnish with cilantro leaves and

serve.Chicken Kebabs in Yogurt-Cumin Sauce In Step 1, replace the marinade with 1 cup

yogurt; 1 medium onion, minced; 1 tablespoon minced garlic; the minced zest and juice of 1

lime; 1 tablespoon ground cumin; 1 D4 teaspoon cayenne, or to taste; 1 D2 teaspoon ground

coriander; 1 teaspoon paprika; and salt and pepper to taste. Proceed.Chicken Kebabs with

Citrus In Step 1, replace the marinade with 2 tablespoons soy sauce; 1 tablespoon peanut or

other oil; the minced zest and juice of 1 medium orange, 1 lemon, and 1 lime; 1 tablespoon

peeled and minced fresh ginger; 1 tablespoon honey; 1 small onion, minced; and salt and

pepper to taste. Proceed as in Step 2.Preparation Tip: If you plan to use wooden skewers for

grilling, soak them first in cold water for at least 30 minutes to prevent them from burning

during the cooking.2 Salads and Soups= Make AheadMesclun with Goat Cheese and

Croutons Vinaigrette Baked Croutons Herb CroutonsPear and Gorgonzola Salad Orange,

Onion, and Rosemary Salad Seafood Salad, Adriatic-Style“Grilled” SardinesCarrot Salad with

Cumin Turkey (or Chicken) Soup with Rice or Noodles Minestrone Creamy Pumpkin or Winter

Squash SoupNo-Holds-Barred Clam or Fish ChowderOne-Hour BouillabaisseMesclun with

Goat Cheese and CroutonsMake sure the goat cheese is at room temperature before serving

(you may warm it gently in the oven if you like).Makes 4 servingsTime: About 20 minutes5 to 6

cups torn mixed greens (trimmed, washed, and dried)Vinaigrette (below)4 Baked Croutons or

Herb Croutons (below), made without cubing the bread4 ounces soft goat cheese, at room

temperature, cut into quarters1 Toss the greens with the vinaigrette and divide among 4

plates.2 Spread the croutons with the goat cheese, and top each portion of greens with a

crouton.Shopping Tip: This is a good place for fresh goat cheese, something that is made

locally in many communities throughout the country. But a slightly aged, camembert-like goat

cheese is good here, too. VinaigretteMakes 1 cup • Time: 5 minutesYou can emulsify the

vinaigrette (blend until creamy) or not. Sometimes that extra creaminess is nice (and an

immersion blender works brilliantly). But usually it doesn’t matter much; I just toss everything in

a bowl and whisk it for thirty seconds or so.1 D4 cup good vinegar, such as sherry, balsamic, or

high-quality red or white wine, plus more to taste
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