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Dedication

To Nick, Joël, and the rest of our Bottega family. You give our guests a simple and powerful gift. You “throw the party” and make each guest welcome. You are Bottega!

To my life’s partner, Eileen. That you knew what Bottega should look and feel like astounded me. You are what love should be.

To my kids: Aidan, li’l chef/dirt bike rider/photographer; Giana, my little 4x4 country girl; Felicia, artist with a Pop’s-like sense of humor; and Margaux, lover of all things Spanish. I love sharing your dreams and watching as you achieve them.

Mom, I promise to work less, play more, love as I cook, and smile with my heart as I serve. I miss you each day but you live in the fabric of my spirit and everything I touch. The gift of how to love and leave room for growth is one I will share each and every day.

To our guests: thank you for loving what we do and for always, always coming back.
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Introduction

With this book, I hope to share the recipes for Bottega’s food and drinks but also to share our cooking philosophy: That you can make anything in your kitchen at home—anything you truly want to make—but how well you cook depends on how often you are willing to practice.

I grew up with some fantastic cooks, and none of them had expensive cooking tools or formal culinary training. Yet, night after night, they put great food on the table, food that was slow-cooked before “slow cooking” was a slogan. People ask me how they can “get up to speed” on their cooking skills, which classes they can take, which chef they should study under, which countries and regions they can visit to improve their cooking skills overnight. My answer is there is no answer—there is no credit-card path to instant cooking abilities. The good news is that the power to cook well is in your own hands, literally. The three main tools you’ll need to cook good food are your hands, your mind, and your heart.

For most home cooks, about a dozen recipes account for 75 percent of the dishes they serve. That’s fine. If three or four of my recipes find their way into your repertoire, then I’ve succeeded. With this book, I’ll tell you what I tell every cook who’s ever worked with me in a restaurant: “Cook these dishes my way until you have it right. Don’t innovate until you’ve made the dish three dozen times and can do it without the recipe.”

Truly, for me, there is no pleasure in making something until I can do it without glancing at the recipe at all. If the first time you make gnocchi, it’s not as good as the gnocchi you had at Bottega—well, Bottega chef Nick Ritchie has been making gnocchi for years and years; he could make it with his eyes closed. You’ll need to have at least a few more dozen gnocchi-making sessions under your belt before your gnocchi can even begin to compare. But don’t let that discourage you. If you are determined to become good at making gnocchi, you can do it. Cooking is a craft, and with any craft it’s just a matter of having the interest and devoting the time.

In Italy, the word bottega means “artist’s workshop.” I think of Bottega as more of a workout space, a gymnasium. It’s where I get to flex my culinary muscles, to rediscover my own culinary path with a more mature outlook. I’m hoping the recipes in this book will inspire you to flex your culinary muscles, too.

COOKING AS EXTREME SPORT

Did you fall in love with the garganelli at Bottega, or maybe the Polenta “Under Glass?” Do you want to re-create the dish exactly the way it appeared on your table when you were here with us? You can. We’ve shown you how to make our brodetto, for example, with all the bells and whistles: the tomato confit, the saffron rouille, the fantastic Fisherman’s Sauce, perfect croutons. This book leads you step by step through every component of each recipe for those occasions when you want to pull out all the stops.

If you want to make a dish Bottega style, get your game on. You can forget about sipping Champagne while you lean against the counter and occasionally stir. Bottega-style cooking demands that you be involved; these recipes want your head and your heart in the game. Psychically, when I’m pulled into the moment when every burner is firing on high, I feel like I’m hovering over the stove and every thought outside of the cooking fades away. It’s demanding, it’s exhausting, it’s exhilarating. If this isn’t your style, read on.

COOKING AS A GOOD WAY TO SPEND A SATURDAY

We’ve also suggested some shortcuts and family-friendly ways to make our food when you don’t want to spend your whole weekend cooking five components but just want a great steak or a fantastic pasta on a Saturday night. My hope is that you will start simply, feel confident making a basic version of a dish, and eventually add on the bells and whistles to suit your own style. Even if you are new to the kitchen, you will find in this book recipes that are welcoming and simple. Someone who’s never cooked can learn to make a great risotto, and what a fine first dish to have in your back pocket.
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The Pantry

My pantry at home is a smaller version of Bottega’s. Here’s a list of the basics that I have on hand, always.

Anchovies
I prefer salt-packed anchovies, because oil-packed anchovies aren’t always canned in the high-quality oil I’d use. Soak salt-packed anchovies for 30 minutes in cool water before using. Oil-packed anchovies don’t require soaking. Remove the bones by running your thumb down the length of each anchovy.

Beans
Seek out the more unusual heirloom varieties in farmers’ markets and from specialty providers such as Rancho Gordo (see Resources). Store all beans in airtight containers and date them. Don’t keep beans longer than one year. I don’t use canned beans often except for chickpeas, which hold up to canning and work well in soups, salads, and antipasti.

Bread and bread crumbs
I like country-style bread, which means loaves with a good sturdy crust and a dense, chewy interior. Buy breads that contain nothing but flour, water, yeast, and salt. When your bread grows stale, make bread crumbs by cutting the bread into cubes and then whirring them in your food processor to the coarseness you want. Freeze bread crumbs for up to 1 month.

Calabrian chile paste
I go crazy for this stuff, adding it to everything from pizza, pasta, and grilled bread to aioli nero and my mom’s pastina soup. It has a smoky flavor and a warm, rich spiciness that isn’t ever overwhelmingly hot. Look for the words Silafunghi, Specialità dalla Calabria or Peperoncino Tritato Piccante on the jar; see Resources to order this online.

Capers
I prefer salt-packed capers for the same reason I use salt-packed anchovies. Rinse salt-packed capers, then soak them in cold water for 30 minutes before using. Oil-packed capers don’t need to be soaked.

Cheese
I have Parmigiano-Reggiano, which is Italian Parmesan, in my house at all times. Whenever you see Parmesan cheese in this book, know that at Bottega we use only the real thing. Look at the rind of the cheese for the words Parmigiano-Reggiano to know you’re buying cheese with optimal flavor.

I grew up on pecorino cheese, so this has a prominent spot in my pantry. I use pecorino fulvi to cook with (as with the warm budini). I also keep fontina on hand, and robiola, which isn’t a well-known cheese but has become one of my favorites in recent years. Try it in Pasta “Bezza” with Robiola and Braised Asparagus Sauce.

Chocolate
Whether buying dark, milk, or white chocolate, buy a premium brand such as Scharffen Berger, Callebaut, Guittard, or Valrhona. (This goes for cocoa powder, too.) Keep chocolate well wrapped in a cool, dark place for up to 1 year.

Flour
For regular baking needs, we use Giusto flour or King Arthur flour. You can buy Giusto flour and their fine-ground polenta online. For pasta making, I use doppio zero pasta flour imported from Italy. (Doppio zero, or “double zero,” refers to how finely the flour is ground; it’s almost as fine as talcum powder.) Look for Italian manufacturers such as Caputo. See Resources.

Herbs
I use homegrown herbs whenever I can. You can’t beat the flavor of leaves picked from the plant and put right into the pot. Even the urban cook can have a small windowsill garden with fresh thyme, rosemary, and basil. For bay leaves, we use true Mediterranean bay laurel leaves at Bottega. They put up well and make great gifts. Because most folks don’t have fresh bay, the recipes in this book use dried bay leaves.

Mushrooms
I always have dried porcini (Boletus edulis) in my pantry, and I make sure they’re from Italy. When soaked in warm water for 15 to 30 minutes, these give an earthy, woodsy flavor to dishes such as the Butternut Squash and Fontina Risotto with Squab Ragù. Soak them in water that feels comfortable to the touch; too-hot water can change their flavor. Store dried mushrooms in an airtight container for up to 1 year.

Mustard
I rely on French Dijon mustard to emulsify salad dressings while adding a pungent note. Mustard’s flavor can fade over time, so taste it to make sure it still has some punch before whisking any into dressings. I also use coarse-grain mustards for Frutta di Mostarda.

Nuts
Marcona almonds from Spain are a godsend. I cook with them and serve them warm in bowls alongside cocktails. Pine nuts, walnuts, hazelnuts, and pistachios all have a place in my pantry. I like to buy nuts raw and unsalted and then toast them myself. I find very good nuts at farmers’ markets.

Olive Oil (and Other Oils)
Taste olive oils every chance you get. Just as the flavor of wine varies from region to region and year to year, so does the flavor of olive oils.

I use three types of olive oil. My everyday extra-virgin olive oil is a relatively inexpensive Manzanillo oil blend from California. I buy this by the jug and pour it into smaller glass vessels with spout tops for easy pouring. I cook with this oil, even though some cooks prefer to save their extra-virgin olive oil.

I do save the pricier extra-virgin olive oils in my pantry for use as a condiment, drizzling it on steaks, white beans, or pasta, just before serving. For me, purchasing this kind of finito olive oil—the oil used for the final drizzle—is pure pleasure. I find finishing oils all over the world and enjoy sampling the array on my top pantry shelf.

A third type of olive oil, which used to be called “pure,” has a lighter, milder flavor. Throughout this book, in each recipe I’ve noted whether you should use extra-virgin olive oil. If a recipe calls for olive oil (with no mention of extra virgin), look for a paler, straw-colored olive oil often found in a can. This oil can be heated to a higher temperature without smoking and adds a lighter flavor to foods that you don’t want to overwhelm with a stronger olive oil.

You’ll also want a few specialty olive oils in your pantry. There’s olio nuovo (in Southern Italy; in Northern Italy it’s called olio novello). This “new” oil is the first press each year, and it’s much more raw, pungent, and rustic in character than older oil. At Katz and Company (which makes a good one), they call it December’s New Oil, because that’s the only month it’s available. This is a finishing oil (don’t cook with it), and it’s fantastic with bruschetta or drizzled over white beans or a steak. You’ll want to use it quickly before the flavor fades.

Late-harvest olive oils are more delicate, lighter in color, and fruitier. They’re a good choice for seafood or other mild dishes.

Store big containers of olive oil in the refrigerator to keep the oil from going rancid.

Olives
These days, my favorite olives are grown locally and water-cured right here at Bottega. I also buy kalamatas from Greece, gaetas from Italy, and picholine olives from France. All three of those are brine-cured. I also like the wrinkly dry-cured (also called oil-cured) olives that you find throughout the Mediterranean. I gently heat these dry-cured olives in olive oil with some herbs, red pepper flakes, and a strip of orange or lemon zest and serve them warm with cocktails.

Except for the olives I buy for Crispy Blue Cheese–Stuffed Olives, I prefer olives with pits, because the pit helps preserve the olive’s flavor and texture. Most olives can be pitted easily; if the pit is stubborn, smash the olive lightly with a cleaver to loosen its hold.

Pasta
No matter how good your sauce, if the pasta is limp or slippery, the dish will be a disappointment. I’m a pasta lover and make my own fresh pasta when I can, but I’m also a working dad who has dried pasta at the ready. I buy Italian brands from artisan producers such as Rustichella d’Abruzzo. Pasta made by Barilla, another Italian producer, can be found readily in grocery stores and is much better than most of what sits on the shelves. Both brands put their pasta through bronze dies instead of Teflon-coated ones; this gives the pasta a textured surface (you can see the texture under a magnify-ing glass). Both brands also dry their pasta very slowly for a final product that comes out of the water with some “chew.” This gives the cook a little leeway: you can leave a high-quality pasta in the hot water for a few extra minutes while you perfect the sauce, and it won’t lose shape or texture.

If you love pasta as much as I do, you’ll want different pasta shapes in your pantry. I like sea-food sauces with long noodles such as spaghetti, spaghettini, or linguine. I’ll choose penne or rigatoni when I’m making a chunky sauce. Riso, ditalini, and acini de pepe are soup pastas, ideal for floating in broth. Pastina is, for me, the most comforting of pastas, and it’s a natural for the Calabrian Wedding Soup.

Polenta
Polenta is merely ground dried corn. The flavor of your polenta relies on the flavor of the corn before it’s dried and the fineness of the grind. The creamy, fantastic polenta at Bottega results in large part from good fortune: I was lucky to have found an heirloom corn that has been used in polenta for many generations. I’m hopeful that this polenta will soon be available to the home cook. For now, look for fine-ground polenta like the kind available from Anson Mills (see Resources). If you’re buying polenta from a grocery store, look for Italian polenta, which is generally more finely ground. (Finely ground means smoother polenta.) Fresher grains mean better-tasting polenta, so keep opened packages in the refrigerator and make sure to use them within 6 months of opening.

Rice
I stock two short-grain rices for my risotto: Arborio and Vialone Nano. Arborio is available in most grocery stores; you may need to seek out Italian specialty stores to find Vialone Nano, or order it online. I use Arborio most of the time. When a risotto contains more subtle flavors, the plumper-grained Vialone Nano can really add to your dish.

Salt
Salt is the new olive oil and deserves the same attention; if you change only one ingredient in your kitchen, change the salt. Switching to gray salt will give a home cook the same positive effect as switching from corn oil to extra-virgin olive oil.

Salt is the only ingredient that goes in everything you cook and bake. The simpler your food, the more important it is that each ingredient be stellar, and this is especially true of your salt.

At home, I use gray salt for all salt added during cooking, but I use kosher salt for brining and for making preserved lemons or duck breast prosciutto. I use gray salt in my pasta water, but I know many cooks prefer to use kosher salt. Basically, unless the flavor of the gray salt is too full for a dish, gray salt is what I use 99 percent of the time.

Because it’s moist and coarse, gray salt is more of a challenge to distribute equally. I dry large quantities of it in a 200°F oven for 2 hours, then pound it or grind it in a spice grinder until it’s medium-coarse. I keep it in a tin beside my stove. You can also buy ceramic salt grinders made explicitly for gray salt (see Resources).

Fleur de sel, the top layer of sea salt that forms during certain weather conditions, is a finishing salt, not a cooking salt. Use it as a condiment on foods just before serving.

Salumi
At Bottega, we make all of our own cured meats. I’m very proud that every ounce of prosciutto we use at Bottega comes from pork we cure and slice ourselves. To duplicate the flavors found at Bottega in your home cooking, use only imported prosciutto di Parma when a recipe calls for prosciutto.

In my own home, cured meats from Bottega and from Italy—mortadella, prosciutto, pancetta, and a selection of salami from Calabria—are always at the ready, because they make such a fine and easy antipasti. Serve a selection of cured meats with warmed olives, some bread sticks, and a good wine, and you’re good to go for the most spur-of-the-moment gathering. Don’t buy sliced salami—because the meat can dry once it’s cut, slice it yourself just before serving.
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Spices
Fresher is always better where spices are concerned. Smell your spices, and if the aroma is faint you’ll know the flavor has faded. Buy new spices in small quantities every 6 months or so, and purchase from a place that has quick turnover. We buy our Bottega spices from the Chefs’ Warehouse (see Resources). The quantities are bigger than the home cook can use, but you can always buy with friends and divvy up the spices. A farmers’ market is a great place to smell spices before you buy.

Tomatoes
I always have cans of whole San Marzano tomatoes in my pantry. In the summer, I don’t use these often; I pick tomatoes off the vine as needed. But in winter, these cans are opened every week.

I never buy diced or puréed tomatoes and very rarely use tomato paste, preferring to push the whole canned tomatoes through a food mill just before cooking. It takes about 11/2 pounds of fresh plum tomatoes to make 2 cups of puree. A 28-ounce can of whole Marzano tomatoes makes about 31/2 cups purée.

I’m a big fan of Muir Glen’s organic canned tomatoes. Because Muir Glen uses enameled cans rather than unlined tin, there’s no worry about tinny flavors.

Truffle Oil
This ingredient has become a little passé in restau-rant kitchens, but it never made a showing in the home pantry, which is a shame. Truffle oil lets you flavor everything from potatoes to prosciutto—just a few drops will change the tone of a dish. I prefer white truffle oil because it’s lighter than black.

Vinegar
Invest in high-quality vinegars; the wrong vinegar can ruin a beautiful salad. Taste vinegars and find brands that you like. Bad wine vinegar (and there are a lot of bad vinegars out there) tastes harsh, with an unpleasant aroma. Good wine vinegar is fruity, aromatic, and mellow.

Balsamic vinegar is one of my kitchen essen-tials. I keep two balsamic vinegars in my pantry. The first is an aged aceto balsamico tradizionale, for sprinkling sparingly over Parmesan cheese or a grilled steak. I also stock a moderately priced, younger balsamic vinegar to use more freely in vinaigrettes and the like. Beware of inexpensive balsamic vinegar, it’s often nothing more than wine vinegar and caramel. Look for reputable brands and find vinegars with rich, almost sweet flavor and depth.

Sherry vinegar and verjus du Perigord also have a place in my kitchen. For varietals, such as a Sauvignon Blanc vinegar or a Cabernet vinegar, I use Katz brand both at Bottega and in my home kitchen. They’re worth seeking out (see Resources).


Chapter 1

Make Your Own
Faccia Il Vostri Propri

At Bottega, “make your own” could be an entire book. This chapter highlights the basic recipes that make so many dishes at Bottega unique. These stocks, sauces, condiments, and even prosciutto are the starting point, the mise en place that we have ready every morning before we begin cooking anything else. Most of these recipes freeze well, and on days when you’re short of time, having a few of these in your freezer is like having a trusted sous-chef on hand.

I’m a big believer in a well-stocked pantry. I think all of us hold in our very cells a sense of well-being at the sight of food preserved and ready, come what may. Set aside one weekend morning every month and devote it to stocking your pantry, refrigerator, and freezer. You’ll find yourself relying less on take-out food, you’ll eat better, and the experience of making your own pantry items will add flavor to an already tasty meal.

Cooking doesn’t have to be a solitary pursuit. Part of the joy of working in a restaurant kitchen is a camaraderie that makes work time fly. Try assembling your own kitchen crew: throw a stock-making party where three friends each brings a stockpot, one person brings the chicken, one brings the mirepoix, and so on. When you can talk and laugh as you work together, stocking your kitchen can be as satisfying as the sight of those jars and freezer containers, neatly stacked and ready for a rainy day. Most important, when you open one of those jars, you get the memories of good times spent with friends, and that can only make the food taste better.

A word about stocks and broths: I have always called liquid made with raw meat “broth” and liquid made with caramelized bones “stock”; thus the first recipe in this chapter is a basic chicken broth. The third recipe, the chicken stock we use most at Bottega, is a doubled, or rich, chicken stock, because we use broth in place of half the water. Try this at home and see how it changes your finished dish.

Faccia il Vostri Propri
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Chicken Broth

Vegetable Stock

Roasted Chicken Stock

Shrimp Stock

Fish Fumet

Tuna Conserva

Salsa di Pomodoro della Nonna (My Grandmother’s Old Hen Tomato Sauce)

Salsa Verde

Blanched-Basil Pesto

Basil Oil

Smoky Paprika Oil

Duck Prosciutto

Roasted Lemons

Preserved Meyer Lemons

Crème Fraîche

Dried Bread Crumbs

Chicken Broth

MAKES ABOUT 5 QUARTS

There is an art to a well-made broth or stock. At one time, every restaurant had one person, the saucier, whose job it was to make the stocks and sauces the same way every day. Why is consistency important? If you want to repeat the flavors of a dish you love, you need to stay true to the details, right down to the vegetables you put in your stock. I like knowing how my stock will taste, and the only way to know is to use the same ingredients and quantities each time.

Please don’t use your stockpot as a catch-all for veggie trimmings. You don’t ever want to put a limp, sad vegetable into your stock. My rule of thumb: If I don’t want to put it in my mouth, I don’t add it to my broth. Beautiful, fresh, crisp vegetables add significant flavor, especially when they’re coarsely chopped by cutting them on the bias into ½-inch pieces, because this exposes more cut surface to the water.

To my way of thinking, the best broths and stocks use the entire bird. The wings and feet contribute gelatin for better body, and the neck and the drumsticks both contribute more meaty flavor to the liquid. You want every bit of flavor that you can coax into the liquid. (A few extra chicken feet, if you can find them, are a real plus.)

Skimming stock is like trimming and weeding a garden. You’re taking out the imperfections and leaving pure, clear flavors.

Add the chicken, vegetables, and water to the pot first. Always use cold, fresh water, not hot water from the tap. Add the herbs and spices after the first few skimmings, so you won’t skim them off with the foam. This calls for a very large pot; you can halve the recipe if you like.

½ pound white mushrooms

2 pounds chicken necks

4 pounds chicken wings (cut each wing into 3 sections)

2 pounds chicken drumsticks

4 cups coarsely chopped yellow onions (about 4 large onions)

2 cups coarsely chopped celery (about 4 stalks)

2 cups peeled and coarsely chopped carrots (about 3 large carrots)

2 gallons cold water

1 cup packed coarsely chopped fresh flat-leaf parsley

¼ cup fresh thyme sprigs

2 tablespoons black peppercorns

12 lightly crushed juniper berries

6 bay leaves

In a large, heavy pot, crumble the mushrooms, using your hands, and add the chicken parts, all the vegetables, and the water. Over high heat, bring the liquid to a boil, then reduce the heat to medium-low and bring the liquid to a simmer. Watch the heat; a low simmer gives you better flavor than boiling your stock.

Cook for about 20 minutes, occasionally skimming off the foam that rises to the top. Add the parsley, thyme, peppercorns, and juniper berries. Add the bay leaves, crumbling them into the pot. Continue to simmer for 41/2 hours.

Remove from the heat. Using tongs, transfer the chicken to a plate to cool. (Later, pull the chicken off the bone and reserve it for another use, such as chicken salad or chicken ravioli.) Strain the broth through a colander and then strain again through a fine-mesh sieve. Let cool completely.

Store in airtight containers in the refrigerator for up to 3 days or in the freezer for up to 3 months. If freezer space is tight, cook the broth to reduce it by about half and then thin with water as needed when you’re ready to use the stock.

CHEF’S NOTE: I don’t add salt to my broths and stocks for this reason: If I reduce a salted liquid significantly, it becomes too salty.

Vegetable Stock

MAKES ABOUT 5 QUARTS

At Bottega, we use this stock when we don’t want to overpower the flavor of a dish by using chicken or veal stock.

Some cooks believe that vegetable stock is a way to use up the veggies in the fridge that are past their prime. I don’t agree. I use beautiful, farm-fresh veggies for my vegetable stock every time. Don’t forget to cut vegetables on the bias: the greater surface area means that more of the veggie’s flavor infuses the liquid. And always begin with cold, fresh water for the best-tasting stock.

7 quarts cold water

4 cups coarsely chopped yellow onions (about 4 large onions)

2 cups split, rinsed, and coarsely chopped leeks (about 2 large leeks)

2 cups coarsely chopped celery (about 4 stalks)

2 cups peeled and coarsely chopped carrots (about 3 large carrots)

2 fresh Roma (plum) tomatoes, peeled, or 3 peeled whole tomatoes from a can (leave whole so juices don’t cloud stock)

2 cups coarsely chopped cored fennel (about 2 large bulbs)

½ cup coarsely chopped fresh flat-leaf parsley, with stems

1 fresh thyme sprig

1 tablespoon black peppercorns

3 bay leaves

In a large, heavy stockpot, combine the water, onions, leeks, celery, carrots, tomatoes, and fennel. Bring to a boil over high heat. Reduce the heat and cook at a low simmer for about 20 minutes, skimming the foam occasionally. Add the parsley, thyme, peppercorns, and bay leaves and simmer for another 25 minutes. Using a slotted spoon, remove the tomatoes and strain the liquid through a fine-mesh sieve. Keep stock in an airtight container in the refrigerator for 3 days or in the freezer for up to 3 months.

[image: image]

Roasted Chicken Stock
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MAKES ABOUT 5 QUARTS

Adding roasted chicken bones and red wine makes this stock rich, dark, and hearty. You can use cold water instead of chicken broth if you like, but I urge you to try this double-chicken method for stock that knocks your socks off. If you want to really go the extra mile, double the Chicken Broth recipe and use it for all the liquid in this recipe, except for the red wine.

2 pounds chicken necks

4 pounds chicken wings, (cut each wing into 3 sections)

2 pounds chicken drumsticks

1 tablespoon olive oil

½ cup chicken fat, saved from a previous stock, or olive oil

2 cups coarsely chopped yellow onions (about 1 large onion)

2 cups coarsely chopped celery (about 4 stalks)

2 cups peeled and coarsely chopped carrots (about 3 large carrots)

One 750-ml bottle dry red wine

1 cup water for deglazing, plus 1 gallon cold water

1 gallon Chicken Broth or low-salt store-bought broth

1 cup packed coarsely chopped fresh flat-leaf parsley

¼ cup fresh thyme sprigs

2 tablespoons black peppercorns

12 juniper berries, lightly crushed

6 bay leaves

Preheat the oven to 450°F. Toss the chicken necks, wings, and drumsticks with the olive oil, arrange on two rimmed baking sheets, and roast until the chicken is golden brown, 15 to 20 minutes.

While the chicken bones roast, heat a large, heavy stockpot over medium heat, add the chicken fat, and then add the vegetables. Sauté the vegetables for about 20 minutes, or until nicely browned, and add the red wine. Increase the heat to high and cook until the wine has reduced to a syrup, 15 to 20 minutes. (Stay close by and don’t cook it so long that the wine scorches.) Turn off the heat and let the pot cool.

When the chicken is brown, remove from the oven and transfer the chicken with tongs to a colander set on a plate, to let the fat drain. Set the baking sheets on the stove top over medium heat and add1/2 cup water to each. Stir to scrape up the browned bits on the bottom of the sheets. Pour the contents of each sheet into the pot with the vegetables. Add the chicken pieces and then pour in the remaining 1 gallon water and the chicken broth. Cook over medium-high heat until the liquid barely boils, then reduce the heat and let the stock simmer for 20 minutes, skimming off the foam occasionally. Add the parsley, thyme, peppercorns, juniper berries, and bay leaves.

Using tongs, gently transfer the chicken to a plate to avoid clouding the liquid. (Later, pull the chicken off the bone and reserve it for another use, such as chicken salad or to toss with pasta.) Strain the stock through a colander and then strain again through a fine-mesh sieve. Let cool completely.

Store in airtight containers in the refrigerator for up to 3 days or in the freezer for up to 3 months. (Even when I plan to freeze the stock, I refrigerate it first; when it’s chilled, I scrape off the fat that rises to the top and save it in plastic bags in my freezer for other uses.) If freezer space is tight, cook the stock over medium-high heat to reduce it by about half and then thin with water as needed when you’re ready to use the stock.

CHEF’S NOTE: Extra-virgin olive oil is the type I use most often, but I also cook with a refined olive oil that isn’t extra-virgin. Easily recognized by its light straw color, this type of oil used to be called “pure olive oil,” but these days you rarely see “pure” on the label. If a bottle or can is labeled “olive oil” (with no mention of extra-virgin), this is the oil to use when you want a milder flavor.

In this book, I tell you where I use extra-virgin olive oil. If you don’t see the words extra-virgin in an ingredient list, use this milder, straw-colored olive oil. Read more about oils in the Pantry section.

Shrimp Stock

MAKES ABOUT 3 QUARTS

I use this stock for many of Bottega’s seafood and pasta dishes, including Solo Shrimp Pasta. When making shrimp stock, call ahead and ask your fishmonger to save shrimp shells for you; these add to the stock’s flavor without adding much cost.

½ cup extra-virgin olive oil

¾ pound of the least expensive good fresh shrimp you can find, or ½ pound shrimp and ½ pound shrimp shells

4 cups coarsely chopped yellow onion (about 2 large onions)

2 cups peeled and coarsely chopped carrots (about 3 large carrots)

2 cups coarsely chopped celery (about 4 stalks)

1 cup Pernod

1½ cups Tomato Passata (see Note)

1 gallon fresh water

4 bay leaves

1 tablespoon black peppercorns

In a stockpot, heat 1/4 cup of the oil over medium-high heat. Add the shrimp (or the combination of shrimp and shells) and sauté until the shrimp turns pink, 2 to 3 minutes. Empty the contents onto a baking sheet. Add the remaining 1/4 cup olive oil to the pot and sauté the onion, carrots, and celery until lightly browned, about 5 minutes. Add any juice that’s collected on the sheet under the shrimp. Add the Pernod, increase the heat to high, and cook until the liquid is reduced by about three-fourths. Add the tomato passata and return to a boil. Add the water, bay leaves, and peppercorns. Bring the liquid to a boil, then reduce the heat to a simmer. Return the sautéed shrimp (or the shrimp and shells) to the pot and cook for 45 minutes. Remove from the heat, let cool, and strain through a chinois or fine-mesh strainer.

Store in airtight containers in the refrigerator for up to 2 days or in the freezer for up to 1 month.

Fish Fumet

MAKES ABOUT 6 CUPS

For the Fisherman’s Sauce alone as well as the Adriatic Brodetto, it’s worth knowing how to make a fumet.

Ask your fishmonger for bones a few days before making a fumet, so you’ll be sure to have them when you need them. Always rinse fish bones in cold water. If there’s any blood, toss the fish bones with 1 tablespoon kosher salt and then rinse.

¼ cup olive oil (see Chef’s Note)

1 cup coarsely chopped celery (about 2 stalks)

1 cup split, rinsed, and coarsely chopped leek (about 1 large leek)

2 cups coarsely chopped yellow onions (about 1 large onion)

1 cup coarsely chopped cored fennel (about 1 large bulb)

2 pounds fresh fish bones, well rinsed in cold water

¼ cup Pernod or Ricard

8 cups cold water

2 bay leaves

1 teaspoon black peppercorns

1 teaspoon fennel seeds

Heat a large pot over medium heat and add the oil. When the oil is hot, add the celery, leek, onions, and fennel and sauté until tender, about 12 minutes, stirring often; don’t let the vegetables brown. Add the fish bones and the Pernod, increase the heat to high, and cook just until the alcohol burns off, about 1 minute. Pour in the water, but don’t stir. Bring the liquid to a simmer and then add the bay leaves (crumbling them into the pot with your hands), peppercorns, and fennel seeds. Simmer over low heat for 30 minutes, skimming any foam from the top. Remove from the heat and strain through a fine-mesh sieve. Store in an airtight container in your refrigerator for 3 days or freeze for up to 3 months.

CHEF’S NOTE: You can tap the sieve gently to speed the liquid through, but don’t use a spoon to push on the solids or you could make your fumet cloudy.

Tuna Conserva
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MAKES ABOUT 5 CUPS TUNA AND 2 CUPS OIL

My mom would call this tonno sott’olio, which means “tuna in oil.” When she pickled vegetables, she would always add a chunk of this tuna conserva to the canning jar before she put in the veggies and the hot brine. This is old-school Italian and worth trying.

Ask your fishmonger to get you a tuna loin and to remove the skin for you (and maybe take him or her a bottle of wine or something home-baked by way of thanks).

1 albacore tuna loin, about 2 pounds

6 tablespoons kosher salt

1 bay leaf

2 large garlic cloves

10 black peppercorns

Cold, fresh water

2 cups extra-virgin olive oil, plus more as needed

Cut the tuna loin crosswise into three pieces and place them in a large, heavy pot. Pour in the salt and add the bay leaf, garlic, and peppercorns. Add cold water to cover by at least 2 inches. (The fish will poach slowly for 3 hours, so be sure you start with enough water; the tuna should stay submerged for the entire cooking time.)

Bring the liquid to a boil and then reduce the heat to a low simmer. Monitor the heat so the liquid never boils. After 3 hours, turn off the heat and line a platter with paper towels. Using a large spatula or a fish spatula, lift the tuna out of the liquid and place it on the paper towels to cool and dry for 1 hour. The tuna will break into smaller chunks, and that’s fine.

Remove any debris, skin, or blood vessels from the tuna using your fingers. Divide the tuna among 5 or 6 pint-sized canning jars and pour enough olive oil into each to completely cover the tuna. Refrigerate the jars for up to 1 month, or follow the canning jar manufacturer’s directions for longer storage.

[image: image]

The Support of a Family

Before we opened Bottega, I was like a kid watching a soccer game from the wrong side of the fence. I wanted to open another restaurant but knew the toll this would take on my family. My youngest daughter, Giana, who was very young when I worked at Tra Vigne, told me, “Go, Dad. Open your restaurant. Your family supports you.”

My wife, Eileen, understood and whole-heartedly supported me. She not only gave me her blessing but helped us set the tone for Bottega in so many ways: She chose the lighting, finishes, chairs, and fabrics. Eileen created the link between the design, the visual experience, and the food. Her thoughtfulness shows in so many of the details of Bottega that whenever I glance around the room it feels like an embrace from her.

Salsa di Pomodoro della Nonna (My Grandmother’s Old Hen Tomato Sauce)
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MAKES ABOUT 4 CUPS

I remember the day my grandmother Vicencina proved to me that an ornery chicken made the best-tasting brodo. While my grandmother gathered eggs, one bird made the fatal mistake of pecking her ankle, poking a hole in her thick brown support hose. I was small, but even I knew that the bird’s hours were numbered. I don’t know if the sauce my grandmother made that day was so good because revenge added its own seasoning or just because it was that hen’s time, but the flavor of that rich chicken has stayed in my memory all these years.

My mom made this sauce often for gnocchi, and whenever she did, she would pull the hen out of the sauce at the last minute, keep it warm, and then serve it as the secondi, or second course, with fresh-chopped parsley and a little basil. I suggest you try this, too.

¼ cup extra-virgin olive oil

One 4-pound chicken, quartered

Kosher salt and freshly ground black pepper

¼ cup peeled and finely diced carrot

¼ cup finely diced celery

½ cup finely diced yellow onion

1 teaspoon minced garlic

1 teaspoon minced fresh rosemary

1 bay leaf

½ cup dry red wine

Two 28-ounce cans San Marzano tomatoes, put through a food mill, with juice reserved

¼ cup torn fresh basil leaves

Preheat the oven to 300°F. Heat a large Dutch oven over medium-high heat and add the oil. Season the chicken with salt and pepper. Add the chicken to the pot and lightly brown on all sides, about 4 minutes per side. Using tongs, transfer the chicken to a plate.

Place the Dutch oven over medium-high heat and sauté the carrot, celery, onion, and garlic until tender, about 8 minutes. Add the rosemary, bay leaf, and red wine. Stir to scrape up the browned bits, then return the chicken to the pot. Cook to reduce the wine until the pot is almost dry. Pour in the milled tomatoes and season the sauce with salt and pepper.

Make a sweating lid to fit the pot. When the sweating lid is in place resting on top the chicken, slide the pot into the oven and cook for about 1 hour, or until chicken is cooked through. (You can use a regular pan lid if you don’t want to cut a sweating lid from parchment, but allow a little more cooking time.)

Using tongs, transfer the chicken pieces to a plate. You can keep the chicken warm and serve it as a second course, or let cool, wrap, and refrigerate for another use. Add the torn basil leaves to the sauce and use this in place of any marinara sauce.

CHEF’S NOTES: Tomatoes put through a food mill have the right consistency for the sauces I make. If you don’t have a food mill, you could pulse tomatoes just 3 or 4 times in a food processor (don’t overprocess them), but to get the same velvety consistency of the sauces we serve at Bottega, a food mill works much better, and is an inexpensive addition to your kitchen tool set.

Cooking under a sweating lid reduces the circulation of the air in the pot and, by holding in the steam, keeps the food moister. There are two ways to cut a sweating lid: Trace the lid for the pot you’ll be using on parchment paper and then cut the paper a little smaller, so the parchment fits inside the pot. The other way to make a sweating lid—the chef’s way—is to tear off a piece of parchment larger than the pot. Holding one point of the parchment sheet toward you, fold the parchment into a fan, starting at the left side and folding back and forth to create accordion pleats. Hold the parchment fan over the pot with the tip of it dead center, then use kitchen shears to snip off the fat end in a curve. The sweating lid will fit down inside the pot and sit right on top the bird as it cooks, keeping it moist and flavorful.

Salsa Verde

MAKES ABOUT 2½ CUPS

What pesto was for me in the ’90s, this salsa verde is now. Chef de Cuisine Nick Ritchie created this blend, and I love it for its subtle underlying flavor notes; it doesn’t take over, whereas pesto sometimes can overwhelm with its raw bite of garlic. I still use pesto, but I turn to this recipe just as often to drizzle on soups, over grilled bread or simple pasta, and especially with seafood such as octopus.

Use any hearty artisan bread here; this is a fine way to use a few slices of day-old bread.

¼ cup white wine vinegar

2 slices white country bread, crust removed

6 to 8 cornichons

2 teaspoons capers, preferably salt-packed capers rinsed and soaked for 30 minutes

2 to 3 anchovies, preferably salt-packed anchovies soaked for 30 minutes and bones removed

1 cup packed fresh flat-leaf parsley

1 coarsely chopped hard-boiled egg (see Chef’s Note, below)

1 cup extra-virgin olive oil, plus up to ½ cup more if needed

In a small bowl, pour the vinegar over the bread, flipping the bread slices so each side gets a vinegar soak, and set the bowl aside.

In a food processor, combine the cornichons, capers, and anchovies, pulsing until finely chopped but not a paste. Add the bread slices and pulse. Add the parsley and hard-boiled egg and pulse 2 or 3 times. Scrape down the sides of the processor bowl. With the machine running, gradually drizzle in the 1 cup olive oil through the feed tube. Turn off the machine and taste the sauce. It should be spreadable; if it’s too thick, turn the machine on again and slowly drizzle in as much of the remaining ½ cup of olive oil as needed.

I like to use this the same day I make it, but you can cover it and refrigerate for up to 2 days.

CHEF’S NOTE: A good hard-boiled egg makes a difference in this sauce. To cook eggs without making the whites rubbery, place the eggs in a saucepan of cold water. Bring the water to a boil, then reduce the heat to a simmer and cook for 12 minutes. While the eggs cook, set up an ice bath. When the 12 minutes are up, use a slotted spoon to transfer the eggs to the ice bath and let them cool for 5 to 10 minutes. To make them easier to shell, transfer them back into the pot of hot water for a minute or so.

Blanched-Basil Pesto

MAKES ABOUT 1 CUP

This pesto is vibrant in color as well as flavor. Powdered vitamin C—also called ascorbic acid—is my secret for keeping pesto a fresh, appetizing green. The herbs go in boiling water and then straight into an ice bath, so I like to use a large sieve or colander to transfer all the herbs in one smooth move.

Pesto freezes well, so when basil is abundant, make a few batches to keep in your freezer for up to a month.

3 cups lightly packed fresh basil leaves

1 cup lightly packed fresh flat-leaf parsley leaves

½ cup olive oil (see Chef’s Note)

1 tablespoon pine nuts, toasted (see Chef’s Note, below)

1 teaspoon minced garlic

½ teaspoon fine salt, preferably ground sea or gray salt

¼ teaspoon freshly ground black pepper

1/8 teaspoon powdered ascorbic acid (see Resources)

1 cup freshly grated Parmesan cheese

Set up a large bowl of ice water. Bring a large saucepan of water to a boil. Place the basil and parsley leaves in a sieve or colander that fits inside the pan. Lower the sieve full of herbs into the boiling water and use a spoon to push the leaves under so the herbs cook evenly. Blanch for 15 seconds, then transfer the sieve to the ice bath to stop the cooking process. Let the herbs cool in the ice bath for 10 seconds. Remove the sieve, let drain, and then squeeze any water that you can from the herbs. Transfer them to a cutting board and coarsely chop.

In a blender, purée the herbs with the oil, pine nuts, garlic, salt, pepper, and ascorbic acid until well blended and somewhat smooth. Add the cheese and whir for a second or so to mix. Transfer the pesto to a bowl; taste and adjust the seasoning.

Press plastic wrap directly on top of the pesto to keep it from turning brown and store in the refrigerator for up to 1 week, or freeze it for up to 1 month.

CHEF’S NOTE: Toast pine nuts in a small dry skillet over low heat, shaking the pan frequently. Heat for just 1 to 2 minutes; as soon as you smell the fragrance of the pine nuts, slide the nuts out of the pan and onto a plate so they don’t burn.

Basil Oil

MAKES ABOUT 11/3 CUPS

Follow these same steps with any fresh leafy herb, such as parsley, cilantro, or tarragon, that’s abundant and at its peak. I first made this oil from basil in the ’90s when a farmer backed up to the restaurant, his truck bed brimming over with fresh basil. We were making so much pesto it was inevitable that someone would overlook a batch and leave it out overnight. Disgusted with the waste, I decided to try to salvage something from the basil leaves, and this oil was born.

This is a condiment oil, something to drizzle on at the last second; don’t try to cook with it because heat will destroy all those garden-fresh flavors.

4 cups firmly packed fresh basil leaves

2 cups olive oil (see Chef’s Note)

In a blender, purée the basil and olive oil until completely smooth. Pour the mixture into a medium saucepan. Bring the oil to a simmer over medium heat; when you see small bubbles, let it cook for 45 seconds, then pour it through a fine-mesh sieve into a bowl. Tap the sieve lightly to coax the oil through but don’t press on the solids with a spoon.

Let the oil cool for about 15 minutes, but strain it while it’s still warm, because warm oil passes through the filters faster. While the oil cools, layer three coffee filters inside each other in a large sieve or strainer and set the sieve securely over a heat-proof container. Ladling from the top, transfer the oil into the layered filters and let it drip through. When most of the oil has gone through, pick up the filters and use your fingers to squeeze out the remaining oil, taking care not to tear the paper.

Let the filtered oil stand for a few hours and then pour it slowly into a clean container, leaving any sediment or cloudy liquid behind. Kept in an airtight jar in a cool, dark place, this oil will hold its bright flavor for at least 1 month.

Smoky Paprika Oil
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MAKES ABOUT 5½ CUPS

Oil infused with pimentón de la Vera, a special smoked Spanish paprika, has a full-bodied flavor and gorgeous color. When making this blend, don’t allow the oil to get too hot, or the spice will scorch, infusing the oil with a bitter flavor.

Try this same method with other spices such as cinnamon (for brushing a pie crust) or black pepper (to drizzle on steaks).

Most specialty grocers stock pimentón de la Vera, but if you have any trouble finding it, see Resources.

1 cup pimentón de la Vera (smoked Spanish paprika)

6 cups olive oil (see Chef’s Note)

In a blender, mix the paprika and olive oil until completely smooth. Pour the mixture into a stock-pot and cook over medium heat, watching carefully until the mixture begins to bubble not just on the perimeter of the pan but also in the center.

Immediately reduce the heat to low and simmer for 1 minute. If the oil gets too hot, the paprika will scorch, so keep the heat down. Do not stir the oil. Remove from the heat and let the paprika solids settle to the bottom of pan.

Layer three coffee filters inside each other in a large sieve or strainer set securely over a heat-proof container. It’s best to strain the oil through the filters while it’s still hot, because it’ll strain more quickly. Ladling from the top, transfer the oil about 1 cup at a time into the filters and let it drip through before ladling in another cup. (This is to speed up the filtration; if you pour in all the oil and spices, the spices will clog the filter and it will take a long time to drain.) Finally, when all the oil has dripped through, spoon the paprika from the pot and let it drip down all its oil, too. When most of the oil has gone through, pick up the filters and use your fingers to squeeze out the remaining oil, taking care not to tear the paper.

Kept in an airtight jar in a cool, dark place, this oil will hold its sultry, smoky flavor for at least 1 month.

Duck Prosciutto
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MAKES ABOUT 1½ POUNDS DUCK PROSCIUTTO

There is nothing like creating your own prosciutto to make you feel like the master of your kitchen. Yes, this will cure in your refrigerator for 6 weeks, but for all that, it requires a surprisingly small amount of effort from the cook.

There may be patches of light or dark mold on the cheesecloth. Don’t worry about this. Just brush the prosciutto with grappa or any hard alcohol; this adds flavor while killing any mold on the surface of the duck.

Hudson Valley Moularde ducks are a cross between Muscovy and Peking and have the best breast meat for curing; you can buy these from D’Artagnan, or try Heritage Foods (see Resources).

As with prosciutto made from pork, this begs to be sliced very thinly. One way to get the thin slices is to take the whole finished duck prosciutto to your butcher and offer to trade a few slices if he or she agrees to slice it for you.

After the 42 days of curing, if this duck is wrapped in cheesecloth and hung in a cool, dry place, it will keep for about 5 weeks.

CURING SALT

½ cup plus 2 tablespoons kosher salt

1 teaspoon coarsely ground black pepper

3 juniper berries, finely chopped

Pinch of ground cloves

2 dried bay leaves

1 whole Hudson Valley Moularde duck breast

Grappa for brushing

FOR THE CURING SALT: In a large bowl, combine the salt, pepper, juniper berries, cloves, and bay leaves and mix them, crumbling the leaves with your hands. Set the mixture aside while you prepare the duck.

Remove the cartilage from between the duck breasts and cut the breasts in half to separate them. Lightly season the meat side of each half with the curing salt. Then press the two halves together in a sort of yin-yang formation, with the thick end of one breast against the thin tip of the other, with the two meat sides touching.

Using kitchen twine, tie the breasts together tightly. (See Chef’s Note, below, for directions on tying a butcher’s knot.) Line a roasting pan with cheesecloth and spoon in half of the remaining salt. Lay the tied duck breasts on top the salt and then press on the last of the curing salt. Cover with plastic wrap and refrigerate for 21 days, turning the duck on the salt bed every 3 days and rubbing the salt into the duck’s skin on each side. If the duck gives off any liquid, just use a paper towel to wipe it away. Every duck has a different moisture content, so this will be slightly different each time you make the prosciutto.

After the first 9 days, make up a new batch of curing salt and discard the used salt in the roasting pan. Twelve days later (when the 21 days are up), transfer the duck to a platter, discard the plastic wrap, and use a dampened paper towel to wipe the duck all the way around. Brush the duck with grappa and then roll it tightly inside a length of cheesecloth slightly longer than the duck. Tie the ends of the cloth together with a piece of kitchen twine or string at either end so the cheesecloth hugs the duck all the way around, and then trim off any extra cloth from the ends. Tie another length of twine to one end. Use this to hang the duck from a rung of a refrigerator rack toward the back, and place a dish or drip pan beneath it. The duck will lose about half its weight during the curing process.

After 21 more days, when the refrigerator part of the curing is complete, rub the prosciutto once more with grappa and hang in a cool, dry place. Use it within 30 to 40 days. Once you’ve cut it open, cover it in plastic wrap and refrigerate until ready to use.

CHEF’S NOTE: To tie a butcher’s knot, start with a 2-foot length of kitchen twine. Bring it around the duck (which is sitting on your work surface so the tips point left and right) so the back length of twine and the front length are about even when you pull them taut above the duck. Hold the back length of twine still, while looping the front length of twine around it. With the front length of twine, form a loop and thread the same length through this loop from behind. When you’ve tightened this knot, continue holding the front length of twine with one hand while pulling taut the back length of string through the knot. Once again, bring the front length of twine around the back length and form another loop; pull the front length of twine through this loop from the back and tighten to hold the knot in place.

Roasted Lemons

MAKES 8 ROASTED LEMON HALVES

I love lemons, but the wines I serve aren’t always helped by the acidity. Grilling and roasting lemons mellows their flavor and lets you serve both lemons and wine without any fighting.

4 lemons, halved

1 teaspoon sea salt, preferably gray salt, or kosher salt

Freshly ground black pepper

2 teaspoons extra-virgin olive oil

Heat a grill pan over high heat, prepare a hot wood or charcoal fire, or preheat a gas grill on high. Toss the lemon halves in a bowl with the salt, pepper, and olive oil. Preheat the oven to 350°F. Grill the lemons all the way around just long enough to get clear grill marks, 30 seconds per side. Transfer them to a baking sheet and roast in the oven until softened, about 10 minutes.

These are best served the same day they are made. Store in the refrigerator for no more than 24 hours.

Preserved Meyer Lemons

MAKES 4 TO 8 CUPS, DEPENDING ON SIZE OF LEMONS

I use this intensely flavorful lemon in almost every menu: to stuff a fish, with sautéed spinach, in gremolata. I even mince it to line the rim of a cocktail glass as a twistier twist for a martini. Packed in salt, these lemons must rest in your pantry or refrigerator for at least a month before you open the jar.

CURING SALT

4 cups kosher salt, plus more if needed

1 cup granulated sugar

1 teaspoon red pepper flakes

1 tablespoon black peppercorns

1 tablespoon juniper berries

1 teaspoon fennel seeds

12 lemons, preferably Meyer

FOR THE CURING SALT: In a large bowl, combine the 4 cups salt, the sugar, red pepper flakes, peppercorns, juniper berries, and fennel seeds. Stir to blend.

Score the lemons from top to bottom by cutting through the rind to the flesh. (Don’t cut all the way through the lemons.) Pack the salt mixture into the cuts in each lemon and place the salted lemons into a large jar, until the jar is full. Pack the remaining salt mixture in the jar so the space around the lemons is taken up by salt. (If you run out of curing salt, just pour in extra kosher salt until the jar is full and every lemon is submerged in salt.) Seal the jar and store in a cool, dark place or in your refrigerator for 30 to 40 days.

When you’re ready to cook with a preserved lemon, pull it from the jar, scoop out and discard the flesh, and use just the rind. Once you open the jar, store it in your refrigerator.

Crème Fraîche

MAKES ABOUT 13/4 CUPS

You can buy tubs of crème fraîche in high-end groceries, but it’s the easiest thing in the world to make. It’s just a matter of combining cream and buttermilk and letting them sit on your countertop at room temperature for up to 24 hours. That’s all there is to it. Live cultures in the buttermilk react with the cream, creating a light, thin version of sour cream that’s delicious and heat-stable.

I make this in a large, clean glass jar. After pouring in the cream and buttermilk, I cover the jar with two layers of cheesecloth, secure it with a rubber band, and just let it do its thing. I use crème fraîche often, so I make it in a quart-sized jar and double this recipe.

1 2/3 cups heavy cream

1 tablespoon buttermilk

Whisk together the cream and buttermilk and pour into a glass jar. Cover it with two layers of cheesecloth and store at room temperature for up to 24 hours. After that, seal the jar with plastic wrap and refrigerate if you don’t plan to use the crème fraîche right away. It will keep for up to 1 week in the refrigerator.

Dried Bread Crumbs

MAKES ABOUT 4 CUPS

I sometimes buy Progresso bread crumbs, and I also buy panko crumbs because they make crispier fried foods. But my mother always saved her stale bread and never, ever bought bread crumbs, so when I’m able to make my own crumbs from leftover bread, I think it adds something to the dish.

Stale bread makes better crumbs. You need a good amount of bread for the processor to do its job, but bread crumbs freeze beautifully; seal up any extra bread crumbs in small freezer bags.

2 loaves (1 pound each) country-style bread

Cut the bread into cubes about 1 to 2 inches wide. Leave the crust—don’t slice it off. Spread the bread cubes on trays and let them air dry for several days, until the bread is very dry. In damp weather, you may need to heat the cubes in a 200°F oven for an hour to reduce moisture. Let the bread cool completely before you grind it.

Working in batches, place the cubes in a food processor and whir until the bread is reduced to fine crumbs. Seal in freezer bags any crumbs that you don’t need and freeze for up to 1 month.




End of sample
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