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Introduction

Home cooking has never been easier, more exciting, or filled with as much potential. A mere generation ago—in many parts of the country a mere ten years ago—if you wanted soy sauce or miso, you went to an Asian market; if you wanted decent olive oil or mozzarella, you went to an Italian market; and if you wanted bulgur or phyllo, you went to a Middle Eastern market. Now all those ingredients, and many more, are routinely available at supermarkets throughout North America. Creating a well-stocked international pantry may still require some time and work—your supermarket may not carry miso, curry paste, or chipotles (though many do)—but lots of formerly exotic items are widely available. And the international pantry—which requires only occasional replenishment—enables the home cook to vary his or her cuisine with almost no work.

Every bit as important as ingredients, however, is knowledge: what do we do with this miso, these chipotles, this curry paste? Here again we're in luck. More information about the cooking of other lands is available than ever before, and the planet becomes smaller every year. With or without this cookbook, if you had never cooked Vietnamese food before and wanted to do so tonight, you could dig up a few recipes, head over to the supermarket, spend a couple of hours in the kitchen, and be wolfing down that caramelized shrimp before dark.

So. We have the ingredients and we have the knowledge. My goal in this book is to help you become familiar with the ingredients, to distill the knowledge, and to make the recipes as accessible as possible and as “American” as I can, without robbing them of their souls.

THE TECHNIQUES OF INTERNATIONAL COOKING

This is not as challenging as it sounds. In my other boldly titled book, How to Cook Everything, I focused on the techniques of basic cooking. I recognized that there was a crying need for a book that covered the basics—one written primarily for the couple of generations of cooks that we had lost to so-called fast and convenience foods, to the lure of restaurants, to lack of interest and the family of two wage earners. (In fact, there are a dozen reasons why many Americans began to stop cooking in the fifties and sixties and have only recently resumed or taken it up for the first time.)

But the voyages I took for this book convinced me of something I'd already known: ingredients change, but technique does not. It's all basic. I have traveled consistently for three decades, always with food as the focus, but beginning in 1999 I began to travel internationally with increasing frequency, with the aim of making the recipes included in this book as authentic as possible at home. As I said, my trips confirmed that cooking techniques simply don't vary from one place to the next.

At least not much. Some techniques, of course, are unique to a given culture, and others are tweaked from one culture to the next. One might wrap food in banana leaves before steaming; another might use corn husks or paper (or, for that matter, aluminum foil)—but this hardly makes a difference. In the broad scheme of things, for home cooks who are not looking to become expert at any given cuisine, these differences are irrelevant. It turns out that the techniques of cooking—applying heat to food with the goal of making it more digestible, palatable, and, ultimately, delicious—are pretty much the same wherever you go. (Think about it; how many ways can you actually cook?) It's the flavors that change.

The world's cuisines have far more in common than not. Think about bits of food wrapped in pastry and baked, fried, or steamed. You might call them dumplings, pot stickers, ravioli, or empanadas, gyoza, manti, or pierogi (I could go on). They're universal. I recently held a dumpling up in front of a class of students at a local community college, where the ethnic groups were as diverse as they are at the JFK International Arrivals Terminal. I asked whether anyone came from a country where such a thing didn't exist. No hands were raised. The differences are more about whether you season them with parsley and Parmesan or garlic and soy sauce and ginger than about how you put them together.

The same is true of basic soups and stews; the same is true of salads; the same is true, largely, of grilled dishes. These things are universal; the techniques are simple, and the differences among them are subtle. This does not mean the differences in flavors are subtle—far from it! You make an egg drop soup with Parmesan and parsley, then you make one with soy sauce and cilantro, and the tastes are completely different. But the techniques are identical.

I'm not saying that technique doesn't matter. Because of differences in fuel supply, weather, and history, different cultures favor different methods. Stir-frying, which developed in regions where wood is hard to come by, uses much less fuel than grilling, which is popular where wood is plentiful. Many cultures do not bother with ovens (and therefore leavened bread), either because it's just too hot or, again, because ovens require lots of cooking fuel. But these are not issues for the American home cook.

In fact, it's safe to say that if you know the basics of cooking—by which I mean if you know how to use a burner, an oven, a broiler, and a grill, and you know a little about buying food, storing it, cleaning and trimming it, and chopping it—you know the basics of international cooking. If you consider yourself at all adept at any one cuisine, be it “American” (a meaningless term if ever there was one), French, Italian, Mexican, or Indonesian, you are already adept at the basic techniques of every cuisine. All you need do is become familiar with the groups of ingredients that make a cuisine distinctive, and you're well on your way.

Though I can make a decent meal out of almost any ingredients you give me, my own technique is not much more advanced than was my grandmother's. The difference between her and me is simply the difference in our times: we are fortunately exposed to unprecedented amounts of both ingredients and information from all over the world. And the difference between me and a chef—which I most definitely am not—is that I am neither trying to impress anyone nor trying to make a profit on the food I cook. I'm just trying to prepare great-tasting food that can be replicated by anyone who uses my recipes.

WHAT IS INTERNATIONAL COOKING?

Every cookbook makes choices, and obviously international cooking is a broad topic. (Only a cookbook about a very specific slice of cooking, say Majorcan cuisine, could even begin to claim to be comprehensive, and still it would have to be a very good cookbook about Majorcan cuisine.) It would be fair, therefore, for you to wonder what kinds of international dishes are included here. So let me explain my goals about cooking and cookbook writing in general and international cuisine in particular.

Like everyone else, I love to eat in restaurants, and I'm terribly impressed by what great chefs can do. But I have become, in effect, a recipe hunter: I look for dishes I can cook for myself and friends, those that might eventually wind up in my New York Times column or my cookbooks. Recipes like these rarely come from the “best” restaurant in town but from neighborhood restaurants or home cooks.

When I research, I am invariably referred to the “best” restaurant in whatever city I visit, a place that might ignore local cooking entirely, focusing instead on French or what might be called “contemporary international” cuisine; or a place that would try to gussy up the local cuisine, almost inevitably making it worse, not better.

Sometimes the places and people I have the greatest success with are those I find under protest. Someone might say, “The food is very good there, but it's a family place, with only locals—not in an interesting neighborhood and not the kind of place for a visitor.” Comments like these have led me to spectacular eating experiences in Stockholm, Rome, Istanbul, the Mekong Delta, the Yucatán, and countless other places.

When I'd look for a home cook, the experience was similar. I'd hear “She”—almost always “she,” of course—“cooks only the local things; it's really not very special.” To me this was a dead giveaway that I'd found the right person.

As in local handicrafts, what's ordinary and traditional in the cooking of other cultures is exactly what's special to the curious traveler—and cook. Because what's not special to the people who belong to any culture other than yours may well be special to you.

The culture that defines much of the world is American. What's exotic to families in Vietnam and Turkey is exactly what is common to us—Hollywood; cheap, hip fashion; McDonald's; and Chili's. What's special to those of us who visit these countries may be what is boring to them: the daily herb-, noodle-, and meat-rich soup called pho or the skewered ground meat with eggplant.

Those are the kinds of dishes on which I have focused here: the daily cooking and eating of the people of much of the rest of the world. This is a very personal (more on this in a minute) compilation of the simplest, best-tasting food I have experienced in my travels. In fact, you can think of this book as a printed version of all the meals I've truly loved in good bars, little joints, mom-and-pop operations, and home kitchens.

Though it's all close to my heart, it's not exactly my food. But that's the point. (There's a quote from Montaigne I like: “I have only made up a bunch of other men's flowers, providing of my own only the string that ties them together.”) It is the historical and traditional food of cooks from around the world.

REALITY AND AUTHENTICITY

Do I make changes? Of course. Remember that all cuisines originated in subsistence cultures, when the preparation of food was not an option and the amount of time it took was less of an issue. We are freed not only from the burden of raising chickens, for example, but of raising the food needed to feed them and even of cutting them up. We neither pick olives nor brine them. We neither grow corn nor dry and grind it for meal. Nor do we need to think about any of these things months or years in advance or worry—much—about whether it rains.

All of this may be obvious, but my point is that when you take into account all the work that goes into planning, growing, harvesting, slaughtering, and butchering food, coupled with the fact that the kitchen appliances on which we rely most are just about a century old (imagine if all recipes began “build a fire in your stove”), it's not surprising that many traditional recipes remain complex, and more time-consuming than they need be.

Some of the recipes I publish are streamlined, modernized, or updated versions of absolute classics. For us, scarcity is all about time; we have, if anything, too many ingredients. So a dish like shrimp lo mein borrows from an ancient and international tradition of combining noodles with whatever bits of protein and vegetables can be found and codifies it in a way that works for today's cooks. Similarly, shrimp in green sauce, an Iberian dish, can be made in almost no time, thanks to the now-ubiquitous food processor.

In fact, what strikes me as most surprising is that many of the dishes included here are little changed from their traditional versions. Jook—also known as congee and little more than rice porridge—is a perfect example. I was told to look for it when I first visited Hong Kong and have eaten it in Chinese communities all over the world since then. Only last year did it occur to me that it was a dead-easy creation, one that could be made at home in just as many guises as I'd seen in restaurants and one that—despite its odd name—had wide-ranging appeal; it's become one of my favorites.

Similarly, xec—a Mayan citrus salsa—could not be more straightforward, nor could it be made with more common ingredients, yet what it does to plain grilled meat is truly remarkable. And sweet black pepper fish, a Vietnamese classic, relies for most of its flavor on two condiments you have sitting right on your counter: sugar and pepper. Though the preparation is unusual (the sugar is used to make a slightly bitter caramel sauce) and the results are spectacular (people really love this one), you can't possibly begin with anything more ordinary.

It's my job to make recipes like these useful. This is not a scholarly work, not an intellectual survey of world cuisine, but a practical one. It's also a personal one; the recipes I've omitted are those I've never experienced—and believe me, there are plenty—those I don't believe translate well to the home kitchen, or those I plain don't like.

There is always the question of authenticity. I have almost no culinary roots other than the ones I've put down myself; needless to say, I am not Lebanese and Vietnamese and Mexican and French. Everything I have learned I have learned as an adult, from other people, and from other people's cookbooks. So what makes my food “authentic”?

There are two approaches to bringing back recipes from abroad: One is to find the absolute “true” version (which of course doesn't exist) and to re-create it as closely as possible, in painstaking detail. My approach is to find a common, good-tasting version of an authentic dish and to re-create it in ways that do not rob it of its integrity but make it accessible.

I approach every dish I encounter with an open mind. I try to enjoy it to its fullest and understand it as deeply as I can. And I've learned this: every cook has her or his own way of doing things. Even the most codified cuisine—French—leaves plenty of room for interpretation. And even the simplest dish in the world—lentils and rice, for example—can be prepared literally hundreds of ways. (If you don't believe me, try cooking Dal, page 433, followed by Lentils and Rice, page 439—you'll quickly understand just how widely different recipes using the same main ingredients can be.)

So I believe if my intentions are true, if I understand a dish—its meaning, even soul, if you will—and I try to keep its flavors intact, authenticity will follow. Undoubtedly I fail at times, but I do believe those are the exceptions.

A NOTE ON FRANCE AND ITALY VS. EVERYWHERE ELSE

My goal here was not to find the most esoteric recipes I could. On the contrary, it was to find the most common recipes in the countries that are underrepre-sented in most cookbooks. I've always been fascinated by the cooking of Asia (I learned the basics of Indian and Japanese cuisines before tackling those of French or Italian), and I like to think this book acknowledges how much the world of food has changed: Asian food is now—finally—considered the equal of European food, something that was definitely not true thirty years ago. At that time even Italian food was considered exotic, and, for the most part “international” meant “French.” French food was the epitome of good cooking, and Asian food was something most Americans experienced at their local Chinese restaurant.

In the eyes of many epicures, French food remains the ne plus ultra of cuisine; Italian food is a close second. To these people, the food of other countries may taste good, but it doesn't embody the subtlety, the skill, the complex synthesis of flavors. (It's true that Western European cooking is the world's most wine friendly, and many epicures believe that wine is integral to good eating, so, for them, they're right. It's equally true that much of the most-heralded Western European cooking is overthought and overworked.)

But anyone who has enjoyed a nicely prepared Jook (page 123), Lamb Pilaf with Cinnamon (page 412), Fish Fillets Poached in Caramel Sauce (page 232), or Red-Cooked Chicken (page 280) has quickly recognized the beauty of these dishes. No one would call them “haute cuisine,” but they're all fabulous, authentic, and extremely easy to prepare. Furthermore, they represent their countries of origin—China, Turkey, Vietnam, and India, respectively—quite admirably. It takes an open mind and a broad palate to appreciate this food, but not much more.

I don't mean for this to become a shouting match. I love French food, real French food, the stuff that French people—as opposed to French chefs—cook for themselves, and I've included some of it here. Besides, the fact that you have read this far probably means I'm preaching to the converted: you're sold on the idea that global cuisine goes far beyond that of Western Europe.

For that reason, I have intentionally downplayed the number of both French and Italian recipes in these pages. That does not mean I don't include them; indeed, there are plenty of winners. It just means that they do not comprise, as has so often been the case in “international” cookbooks, the majority of recipes. Both of these cuisines have received sufficient attention—both in my own books and in many others—to satisfy any home cook who cares to look.

USING THE BEST RECIPES IN THE WORLD

Like all cookbooks, this one is personal, which means at its heart it is a reflection of me. So it will help you to know that I'm a thoughtful but essentially lazy cook. Therefore:


	I don't use two ingredients where one will do.


	I don't mind spending a long time cooking a single dish as long as I don't have to pay much attention to what's going on (which is why I love baking bread and braising).


	I'll rarely use an ingredient not sold at my local supermarket. (The most time-consuming part of my style of cooking is often shopping, and I don't want it to take longer than it has to.)


	I think one great dish—one prepared thoughtfully and with love—is the basis of a great meal. When people ask me for serving suggestions, my most common answers are “bread and salad” and “rice and a steamed vegetable.” You can go beyond this, of course, but that's your choice. (I also find that many serving suggestions are overly specific; I want to expand your possibilities, not limit them.)




The chapter-by-chapter organization of The Best Recipes in the World is traditional and familiar to anyone who uses cookbooks. But inside each chapter, things are a little different. I have tried to think of each chapter as a separate entity and, rather than organize them by ingredient or by country, I've tried to organize them by categories that make sense in the kitchen. For example, the appetizers chapter is organized by how amenable each recipe is to advance preparation; when you're entertaining (which is when most people serve appetizers), the most important thing to know is whether a dish can be cooked a day or an hour ahead of time.

The meat chapter is organized by cooking technique. This is because most braised recipes, for example, can be made with almost any meat; the fact that you're braising (and again, the flavoring you're using) is more important than whether you choose lamb or pork as a meat.

Obviously, I think this kind of intrachapter organization makes sense. But the idea is to make it transparent to you, to make The Best Recipes in the World as useful as possible without extra work on your part.

It's all pretty simple; basically, the cooking of other cultures is the same as that of your own, with a little tweaking. The amazing thing is that few people realized this, and the few defining ingredients of each culture rarely left their own countries, even as recently as fifty years ago, making this realm of cooking unavailable to most of the world's citizens. Now it's open to everyone, at least in the United States and Canada. To get started you might need a leap of faith, but not much more. Take it.

THE INTERNATIONAL PANTRY

The focus of this book is on the straightforward dishes that comprise the repertoire of the world's home cooks. Many of these dishes are simple, basic, and easily accomplished using a variety of on-hand ingredients along with one or two things brought home from the market. With this approach, anyone can cook almost anything.

It's all a lot easier if you maintain a well-stocked pantry—and this means more than a couple of cans of tuna fish, a jar of mayo, a bag of chips, and a bottle of salsa. A couple dozen ingredients belong in every kitchen all the time, and a few dozen more will allow you to expand your horizons to the ends of the earth. Fortunately, most of these ingredients keep nearly indefinitely. Even better, taken together, these ingredients can take you a long way toward preparing literally hundreds of different dishes in thirty minutes or less. The basic list is far from arcane:

Anchovies. Packed in olive oil, best bought in resealable glass jars rather than cans.

Baking soda, baking powder, yeast (SAF or other brand “instant” yeast), and sugar.

Canned beans. Dried beans are preferable, but canned beans are undeniably convenient. If you think of it, cook dried beans ahead of time and freeze them in their cooking liquid.

Canned stock. A compromise, but a necessary one. If you get into Southeast Asian cooking, coconut milk is almost as important.

Canned tomatoes. Those from California are usually fine.

Capers. Packed in vinegar.

Chiles, dried. Except for northern Europe, these are nearly universal. Heat itself is easy to come by: just get the long, straight dried chiles or any other of a variety of (usually bright or brick red) chiles. But be sure to stock some mild anchos (dried poblanos) and smoky chipotles (dried or canned in adobo) as well. For more information, see page 588.

Dried mushrooms. Especially cèpes (porcini) and shiitakes. See page 112.

Flour, cornmeal, and the like. Store in the fridge if you have the room, to prevent the oils in them from turning rancid. Flour should be unbleached, and in the recipes it's all-purpose unless specified otherwise.

Olive oil. Extra virgin, please; extra virgin oil is the result of the first pressing of the olives—the “cold” pressing, meaning that the olives haven't been heated or treated with chemicals to coax out a second batch. It's infinitely less expensive than it once was and worth every penny. Country of origin doesn't matter much, though the Italophiles will hate me for saying so. And even if you start tasting and find a brand you like, it will taste different the next time you buy it. You might, as many home cooks do, have one “good” bottle on hand—an oil whose taste you really love—for finishing dishes and making salad dressing and a second “everyday” bottle—the kind of extra virgin oil that costs $20 a gallon or so—to cook with.

Onions, potatoes, garlic, and other long-keeping vegetables. When I call for chopped onion, garlic, or shallot, I mean peeled too.

Pasta. If you're focusing on Italian pasta, start with that. Rice noodles from Asia are good to have around as well, as are udon (from Japan) and Chinese wheat noodles.

Rice. See page 505. Start with a long-grain and a short-grain variety.

Soy sauce. Look for brands (Kikkoman is pretty good) that contain no more than soy, wheat, salt, water, and bacteria.

Spices. Ideally, spices should be ground just before use (sometimes after toasting) but few people (self included) do this consistently. But even whole spices, you should know, do not keep eternally. I try to replace my spices anually—buying new ones from Penzey's (see Sources) or the like—it's a small investment for big flavor.

Vinegar. Good red or white wine vinegar, rice vinegar, and balsamic or sherry vinegar (see page 170).

To stock your pantry with the basics of other countries is really not much more challenging, and the lists give me an opportunity to try to explain briefly what sets each region's cuisine apart from others.

First of all, it's worth reiterating that this is not a comprehensive book (I don't believe such a book could exist, but if it could, this isn't it). There are subtleties of Cambodian and Turkish cuisines, for example, that I will never understand. And to lump each of them under a broader category—like Southeast Asian or Middle Eastern—is, to some extent, insulting.

But for my practical purposes, and for the purposes of this book, it's safe to say that there are fewer than a dozen culinary regions in the world. Of course you can spend your life exploring the cooking of the French or Cambodian countryside, but that's not my intent. For my purposes, France is a region; so is Italy; so is China; another region is Iberia, which comprises not one but two countries; Scandinavia, North Africa, and Southeast Asia each contain more than two countries.

Ethnocentric as it may be, it is a reflection of the development of each region's cuisine that some are broken down further than others. France's cooking really is more extensive than Vietnam's. That doesn't mean French food is “better”—you may prefer Vietnamese cuisine, which certainly provides us with plenty of great recipes—but that Vietnamese is more limited than French.

In any case, here we go, on my whirlwind tour of the world's most interesting cuisines and what you need to stock to tackle their recipes without much further ado. You'll note that there are regions missing, but their ingredients are covered by other lists; for example, if you have the ingredients lists in the Middle Eastern/North African pantry and the French pantry, you are set for Spanish cooking—in fact, you're set for European cooking in general.

JAPAN AND KOREA

Best characterized not by sushi but by soy, Japanese cuisine developed, like so many others, based largely on geography. Meat is not a big part of the country's culinary history; fish, rice, and soy are. Both the products of the sea (not only fish, but seaweed) and the bounty of soy (in the form of soy sauce, miso, and a few more esoteric products) are the defining flavors of Japanese cooking. In fact, a basic preparation, dashi—a quickly made stock whose flavor underlies countless dishes and lingers in the air everywhere—is a combination of seaweed (specifically kelp) and shaved dried bonito (a tunalike fish); dishes made with dashi are often finished with soy sauce.

Much Japanese food is quite subtle (it reminds me, oddly enough, of Scandinavian food, with its reliance on spanking-fresh fish, simply prepared and very simply seasoned). And at the introductory level— which is what we're dealing with here—it's very simple. You learn a few recipes, you learn how to handle a few ingredients, and you're ready to impress people.

Korean food, to me, is Japanese food with guts (I know I'm going to make both friends and enemies with statements like that). Generally, Koreans use more chiles and loads more garlic. They also eat more meat and more cold-weather food in general (Korea is farther north than Japan). Their reliance on fermented soy, sesame seeds, and seaweed marks their cuisine as closely related to that of Japan; not surprisingly, since it shares a border with China, there are heavy influences from that food also.

Dried bonito flakes. These paper-thin shavings from a dried fish in the tuna family are sold in small or large packages and keep forever (and smell great in the pantry). Used almost exclusively for dashi (page 162), the basis of many Japanese dishes; if you don't plan to cook much Japanese food from this book, you can skip these.

Dried red chiles. Korean food relies heavily on these.

Dried shiitake mushrooms. Always handy, useful in many cuisines. See page 112.

Go chu jang. Wonderful Korean chili paste (see page 591). Hold off on buying this until you need it.

Mirin. Sweet cooking wine with a distinctive and lovely flavor.

Miso. See page 123. Truly one of the world's great ingredients.

Panko bread crumbs. For whatever reason, the Japanese make the best packaged bread crumbs. You'll use these all the time, in many different cuisines, and they're stocked at a lot of supermarkets, in the Asian aisle, these days.

Preserved plums (umeboshi). Totally optional but nice.

Rice vinegar. Good not only here but for light vinaigrettes across the board.

Sake. Optional. Great to drink and good in cooking.

Seaweed, especially kombu (kelp) and nori (laver). For making dashi and seaweed salad. See page 483.

Sesame oil. Dark, roasted, and used often in most East Asian cuisines.

Sesame seeds. Color doesn't matter; you will usually toast these (see page 596) and sometimes grind them. (You can also buy toasted sesame seeds, ground or whole.)

Soy sauce. Called shoyu in Japan. Wherever you buy it, whatever type you buy, it should contain no more than water, soy, wheat, salt, and a culture. Anything else is not only unnecessary but detrimental. Also see page 275.

CHINA

Large volumes have been written about Chinese cooking, and only a small handful can be considered even marginally comprehensive. Not surprising, given that this is among the three or four most extensive cuisines in the world. (It's also the most dynamic, changing now more dramatically and rapidly than any cuisine except for American.) My goal is to provide a few representative recipes that outline the basics.

Chinese food relies heavily on stir-frying, though braising is common enough and roasting makes an occasional appearance, and on every fresh ingredient you can name. No cuisine makes better use of animals and vegetables; there is hardly an ingredient in the world that isn't cooked in some way and in some place in China.

And the fact that these ingredients are often handled similarly—stir-fried—and that the seasonings used with them are limited in number makes Chinese cooking extremely approachable.

Black rice vinegar. Not essential, but a complex (and cheap!) cousin of balsamic vinegar.

Dried black mushrooms. These are the same as shiitakes; wood ear mushrooms and other fungi are also nice to have. See page 112.

Fermented black beans. See page 207. These keep forever.

Fresh ginger. Not exactly a pantry item but, with garlic, used so frequently that if you become a fan of Chinese cooking you will want to have it around. (Dried ginger is useful too.)

Fresh scallions. Ditto. Unless a recipe says otherwise, use both the white and green parts after trimming off the rough ends.

Hoisin sauce. Made from fermented soybeans, sugar, and chiles. Look for a brand with not much more than those ingredients and keep it refrigerated; it will last for months if not longer.

Oyster sauce. Unfortunately, most oyster sauce contains MSG and a host of other additives. Optional.

Sesame oil. See Japan.

Sesame seeds. See Japan.

Shaoxing wine. Cooking wine with a distinctive flavor. See page 274.

Soy sauce. See Japan. Most soy sauce made in China—at least that exported to the States—is inferior. Use the Japanese stuff (some of which is made in America and is quite good).

Star anise. Great spice, essential here.

Szechwan peppercorns. Once illegal, these are legitimate again—a good thing. Great flavor, with a tongue-numbing quality that can make eating chiles easier. See page 369.

SOUTHEAST ASIA

Increasingly popular, and understandably, because much of this region's food is to Asia what Italian cooking is to Western Europe: lighter, fresher, and more vegetable oriented.

But part of the appeal of Southeast Asian food must be attributed to its near-standard combination of flavors, one of which is not often found in savory dishes in the rest of the world: sugar. Southeast Asian food is often sweet, whether from palm or regular sugar or from coconut milk, which is used as often here as stock is in France.

Of the other flavors most closely and readily associated with the region's cooking, several stand out: nam pla, lime, and chile, whose presence can easily be (and often is) overpowering. Lemongrass is fairly common also, as, of course, are ginger (and its close cousin, the difficult-to-find galangal) and garlic. Many, many dishes—especially in Thai food—are hot, sweet, sour, and salty.

Black pepper. Very big in Vietnam; see India.

Cilantro. Key, but keeps for only a few days.

Coconut milk. Easily made fresh (page 584), this is undeniably more convenient when canned. Most brands contain a single preservative (sodium metabisulfite), so that's almost unavoidable. The flavor is good despite this.

Curry powder. A variable blend of spices, which can be bought almost anywhere or made to suit your taste (pages 592-593).

Curry paste. Canned, and handy, but you can make a similar mixture pretty easily, in the pan (see page 328). Still, it doesn't hurt to have some around.

Dried shrimp, shrimp paste. An acquired taste. You won't use it often, but shelf life is infinite, so pick some up. Also sold in paste form (shrimp paste), which is convenient.

Fish sauce. Goes by the names of nam pla, nuoc mam, and others; see page 500. Essential and keeps forever.

Galangal. Hard-to-find root; ginger almost always is a suitable substitute.

Ginger. Keeps, refrigerated, for a couple of weeks.

Lemongrass. Ditto. To trim, see page 143.

Lime. Essential. Usually far less expensive at Asian markets than “normal” supermarkets.

Lime leaves. Best fresh, these are acceptable dried and keep far longer. But buy the fresh when you see them.

Mint. Another key Southeast Asian herb.

Palm sugar. Authentic, but if you can taste the difference in cooking between this and brown sugar, you should be a professional taster. Also called jaggery.

Rice noodles. Like all dried pasta, keeps indefinitely. See page 537.

Shallots. Used in much of the world's cooking, shallots are the luxury version of onions. Always peel them if chopped or sliced. Fabulous in stir-fries and stews. Keep for weeks refrigerated or even at room temperature.

Soy sauce. See Japan.

Tamarind paste. You can make your own tamarind paste (see page 585) or buy it. Its sourness is not duplicated by the sourness of substitutes, but lime juice will work in a pinch.

Thai basil. Not easy to find (easy to grow, however), and quite perishable, but distinctive. Great if you can find it.

Thai chiles. These are hot and fiery, easily substituted for but nice to have around if you can find them fresh.

INDIA

I'm convinced that the sole reason Indian cuisine intimidates people is that many (if not most) recipes from India have long—sometimes inordinately long—ingredients lists. But what is on those lists? Mostly spices. Stock up on spices once a year or so, and you will be prepared to cook many Indian recipes without much further ado. They're easy to find, not only online and at Indian markets but also at most health food stores. (Admittedly, a few, like amchoor and asafetida, are more difficult to find, but you can cook without these if necessary.)

The cuisine of India, like that of China, is grand and varied. There are more voluntary vegetarians in India than anywhere else in the world, so it's a cuisine filled with opportunity for people who don't eat meat of any kind (I've tried to include a good proportion of vegetarian Indian recipes here). The breads, too, are comparable to the best of Europe, though completely different in style.

Many, many—perhaps the majority—of Indian dishes are braised or stewed. This makes them ideal for cooking in advance (and, therefore, for entertaining). It also gives you plenty of time to experiment and learn. This is a cuisine that is unfamiliar to most Americans but deserves exploration and will reward it.

Amchoor powder. Dried mango. Provides intense sourness; good but not essential.

Asafetida (hing). One of the world's most unusual spices, this is actually a dried resin. Its flavor is unique and, in some instances, indispensable. These instances are rare; on the other hand hing keeps forever, especially if you buy it in chunk form and grate a little each time you need it.

Black pepper. Americans don't think much of this as a spice. Obviously we use it quite a bit, but it's used more in India and sometimes takes center stage (as it does in Vietnam). I'm not obsessed with “freshly ground black pepper,” but when it's used as a primary spice, it's good to start with whole black peppercorns and crack them coarsely. In the recipes I list it with salt merely as black pepper and leave the choice to you.

Cardamom. Native to India, cardamom is a member of the ginger family and one of the most flowery, sweet smelling of all spices. It can be purchased either in the pod or ground, but commercially ground cardamom quickly loses its flavor, and pods last a long, long time. Each pod contains a dozen or so of the bumpy seeds, which can be used whole or ground with a mortar and pestle. You can also cook the pods whole, especially in braised dishes, and they're not bad to eat, either, although to the uninitiated they will come as a surprise, a little like eating a peppercorn (but without the heat).

There are two important varieties of cardamom: green, which is the more sweetly aromatic of the two and is, after saffron and vanilla, one of the most expensive spices in the world; and brown or black, which is larger and has a more pungent camphorlike aroma. White cardamom is green cardamom that has been bleached instead of sun dried. You can substitute its seeds for those of green cardamom, but its pod is virtually flavorless and therefore contributes nothing in dishes where whole pods are used.

Cayenne. Much Indian food needs a source of heat, whether dried chiles, hot red pepper flakes, or ground cayenne.

Coriander. The leaves of fresh coriander (cilantro) are often used to garnish Indian dishes, but more important are coriander seeds, which are toasted, ground (or sometimes left whole), and added to many dishes. Preground coriander is acceptable but not as fragrant.

Cumin. Ditto—cumin is an important spice here, usually toasted before grinding. You can use preground cumin of course.

Curry powder. A mix of different spices, defined variously. See pages 592-593.

Fennel seeds. Distinctive anise flavor; may be used whole or ground.

Fenugreek. Widely used in Indian cooking, fenugreek seeds come ground and whole; the whole seeds are yellow and flat. They are bitter and very lightly aromatic; use sparingly. Fenugreek itself is a legume, and the greens are cooked in India; they're delicious, but I've seen them in this country only a couple of times.

Garam masala. The “real” name for curry powder. See page 594.

Lentils, chickpeas, and other legumes. Used big time, more than in other cuisines. You can successfully cook with common lentils and beans, but you may eventually want to get into the more unusual orange lentils (which cook very quickly) and red and black beans from India. They're easy enough to find, but also easy enough to substitute for.

Saffron. One of the world's most treasured spices, for its rich, mellow, but distinctive flavor and outrageous color. Expensive but worth it. Buy large quantities—an ounce at a time makes sense—because it's much cheaper that way, you're more likely to get real saffron, and it keeps well for years.

Turmeric. A bitter spice that is rarely used on its own. Gives a brilliant yellow color to anything with which it's cooked. Often used as a substitute for saffron.

GREECE, THE MIDDLE EAST, AND NORTH AFRICA

I tend to think of this as the land of cumin, coriander, and chickpeas, but of course it goes much deeper than that. Turkey and the surrounding countries are the world's leaders in cooking with eggplant, lamb, and yogurt (sometimes in the same dish). Vegetable stews and meat stews containing loads of vegetables—and sometimes dried fruits—are more common here than elsewhere. Sesame seeds are important as well.

These are cuisines whose influences are profound elsewhere in the world but that have not become as popular in the States as they deserve. This is perhaps because much of the food is better cooked at home, or at least in modest restaurants, than it is in the kinds of restaurants that gain national attention. (In the more than twenty years I've spent writing about food, I can think of exactly two Greek restaurants that have had national reputations and none from Turkey, the Middle East, or North Africa.)

Yet many dishes from this region—which you might think of as the Mediterranean sans Italy, France, and Spain—are deservedly popular throughout the world. Think of baklava, falafel, and couscous, and you've only scratched the surface.

And it's a good style of cooking for many home cooks, simple, with big flavors and loads of flexibility both in timing and in ingredients. Nor is it especially unfamiliar to most people.

Cayenne. Often replaced in this area by hot paprika, simply another form of ground chiles.

Chickpeas. Among the world's most important legumes, these belong in every pantry. They are not at all bad canned, so it makes sense to keep a couple of cans around, but cooked dried chickpeas are better, so whenever you have the time or forethought it's a good idea to cook a batch; see page 431. You can freeze them in their own cooking liquid, which makes them almost as convenient as canned.

Coriander. Leaves (cilantro), seeds, and roots are all used. See India.

Cumin. See India.

Dried fruit. Used more extensively here than elsewhere, and wonderfully. You have many choices in buying dried fruit, but the big question is usually whether it has been sulphured. Sulphur, to which some people are allergic (but is otherwise harmless), preserves color and texture. Unsulphured fruit can be tough, though this doesn't matter much in cooking, just snacking.

Honey.

Hot and sweet paprika. Like cayenne, a form of dried ground chiles. Unlike cayenne, paprika comes in a range of heat, from completely mild to bitter and mildly hot to almost as hot as cayenne. Paprika, like many ground spices, does not keep forever; try to use it up within a year. See, too, pimentón (Spain).

Nuts. Like dried fruit, nuts are used extensively in both sweet and savory cooking; walnuts primarily. See page 29.

Phyllo (or warka, or brik). Thin sheets of dough, virtually impossible to make at home, quite easy to buy (and store) frozen. For baklava (page 628) and many savory pastries.

Saffron. See India.

Sesame seeds. See Japan.

Tahini. Ground sesame seeds—think of it as peanut butter made from sesame seeds—used primarily as a seasoning. Essential in hummus (page 19).

FRANCE (AND EUROPE IN GENERAL)

French cooking was once thought of as all butter and cream, but my how that has changed. Though the cuisine of the northern part of the country—and much of northern and central Europe—still relies heavily on dairy for the flavor of its dishes, we've learned that southern France is olive oil country, as is just about every region that borders on the Mediterranean.

France's cuisine, in fact, is about as misunderstood as any. What most people tend to think of as “French” cuisine is the haute cuisine of restaurants, but France—like Italy, Mexico, China, India, and the other grand cooking countries—is made up of dozens of small regions, each with its own preferences and its own dishes.

Most of these dishes are cooked at home and in small restaurants, and few make it to the world's “important” French restaurants or even those in Paris. And though France is a leading country in Europe in generating these kinds of dishes, other neighboring or nearby countries have their own specialties as well (though most are clearly influenced by the cooking of France, which was and remains an agricultural powerhouse and an exporter of culture).

Anchovies. You can buy whole salted anchovies, then rinse, fillet, and pack them in oil yourself, but if you get a good brand of anchovies packed in oil, you'll save time. I buy 1.1-pound (half-kilo) jars from Italy; usually they cost about $15 and last me a year or so (unless I go on a binge, which does happen from time to time). Stored in the refrigerator, they're perfect.

Bacon. There is so much you can do with bacon, pancetta, prosciutto, and other long-keeping cured meats that it's worth having a piece around. A well-wrapped hunk of slab bacon or prosciutto will keep in the refrigerator for weeks if not longer.

Bay leaves. An ounce will last you a long time, so get some good ones. The best, in theory, are from Turkey, but most dried bay leaves from the Mediterranean are good. These are the best option and are becoming easier to find. California bay (laurel) is not a great substitute.

Capers. Most commonly sold packed in vinegar— which makes people think that capers are vinegary—these keep, refrigerated, for a long time and are useful when simply tossed into a variety of dishes. Salt-cured capers, which are a little harder to find, are definitely worth trying; rinse them in one or two changes of water before using to remove excess saltiness.

Cornichons. Little pickles from France. You can live without these, but they make a good addition to vinaigrettes, mayonnaises, and cold platters of meats and pâtés.

Horseradish. Fresh horseradish is best, but the prepared stuff is fine. Only problem is, it loses intensity once opened, so replace it periodically.

Legumes. See page 430. There are some French varieties of lentils and white and pale green beans, known as flageolets, that are especially good.

Parsley. Especially for those of us who live in colder climes, fresh parsley is among the most important things you can stock in your refrigerator. It adds freshness, color, and flavor to almost every dish with European flavors. Buy it weekly and get used to using it, not by the pinch but by the handful.

Red and white wine. If you don't drink, you can almost always substitute water or stock, with maybe a teaspoon of vinegar for acidity. But if you do, the quality of wine you drink is about the same quality you should cook with.

Rosemary. Fresh is a luxury for everyone except those who live in mild climates, but dried is very good. It's also easy to grow indoors, in a pot, and the aroma is beguiling.

Saffron. See India.

Sage. Easy enough to grow, and wonderful fresh, it's not bad dried either.

Shallots. See Southeast Asia.

Sour cream or crème fraîche. Every culture has a soured cream or milk, or mild cheese; good thick yogurt, fromage blanc, and queso fresco all belong to the same family. It's worth having one of these around, but it's not critically important.

Thyme. Like rosemary and sage, great fresh. Unlike them, not so good dried. Worth buying occasionally at the supermarket if you can't grow it yourself.

ITALY

Despite all the fuss made about it in the last couple of decades, Italian food is among the world's simplest, akin to Japanese food in its reliance on just a few important flavor combinations and (usually) quick, uncomplicated cooking methods. If you get into making fresh pasta, you have a world of great eating in front of you, and it can be a challenging one; but if you eschew that pleasure, you'll be looking at a cuisine that is as straightforward as any other.

The great thing is that even lousy supermarkets now carry decent olive oil—used not only for cooking but as a flavoring—and real Parmesan (Parmigiano-Reggiano), two of the real keystones of cooking in Italy. Almost everything else is common to the rest of the world.

Anchovies. See France.

Basil. Whenever you can find fresh basil (usually in the summer), it's worth having. And commercial dried basil is useless. Useless.

Extra virgin olive oil. See page 6.

Marjoram. Better, in many cases, than oregano, especially when dried.

Oregano. Greek rather than Mexican if you have a choice.

Parmesan cheese. Parmigiano-Reggiano is the real thing; grana di padano is a decent substitute, though harder to find and not much less expensive. Well wrapped, it keeps for months and months. It's good to have some pecorino Romano as well. Wine. See France.

SPAIN

A handful of pantry items helps distinguish Spanish food from that of its neighbors. The influence of North Africa, the combination of Mediterranean and Atlantic cultures (shared only by France), and the often blazingly hot climate sets Spain apart from the rest of Europe.

Almonds. See page 29. Almonds are grown in Andalusia and elsewhere throughout southern Spain and are used in many Spanish desserts (see page 632, for example). Tossed with oil and salt, the especially delicious Marcona almonds are great for snacking.

Chorizo. Spanish chorizo is a dry-cured sausage, a kind of salami made with pork, garlic, cumin, and lots of pimentón (see next column). It's sold in both sweet and spicy versions, though unless you're truly sensitive to chile heat, I think the two are interchangeable—the “hot” is not blazing. Do not substitute fresh Mexican-style chorizo in Spanish recipes; the two are worlds apart. Chorizo keeps for a month or more and is easy to find online if you can't get it locally—www.latienda.com is a great site for this.

Garlic. The Spanish have an almost unnatural affinity for it. (So do the cooks of most other great cuisines.)

Olive oil. See page 6 for a description of styles. Spanish olive oils are typically lighter and less bitter than the much heralded Tuscan varieties, but it seems to me that the key with Spanish food is not so much the oil itself but the copious amounts of it Spaniards use, not only for cooking, but as a seasoning, almost a sauce.

Pimentón. Pimentón is a distinctively flavored type of Spanish paprika made from peppers dried over smoldering oak ashes. The drying process, which can last for days, imparts the pimentón with its characteristically smoky, sweet flavor. A lot of the pimentón produced in Spain goes into flavoring chorizo (it gives the sausage its reddish brown color and smoky flavor); much of the rest is packaged in cute little tins and sold as dulce (sweet), agridulce (bittersweet), and picante (hot). I've seen the three varieties used interchangeably and together, so buy what sounds best to you, but do look for Pimentón de la Vera if you can find it. It is supposed to be the best Spanish paprika on the market and was the first European chile product to earn a Denomi-nacíon de Origen, or name-controlled status, which restricts the use of names like Parmigiano-Reggiano, Champagne, and Roquefort to mean specific products from specific areas.

Piquillo peppers. See page 47.

Saffron. See India, but know that most of the world's saffron comes from Spain. It gives paella its trademark golden hue.

Salt cod. See page 245.

MEXICO AND LATIN AMERICA

In their authentic forms, perhaps the world's last great unexploited group of cuisines, ironic because they are geographically the closest to us. But—and I'm not talking only about Mexico here—these are among the world's original “fusion” cuisines, existing indigenous American cuisines that were affected greatly by trade with the Europeans, the importation of slaves from Africa, the immigration of the Chinese, and so on.

Though Brazil, Peru, Argentina, and Chile all have interesting culinary features, and the cuisines of the Caribbean offer some great recipes, it is Mexican food that is the most interesting and complicated in this hemisphere. (“American” cuisine is the most difficult to define; if you allow that it contains most of the world's food, it's sensational; if you limit it to traditional WASP cooking, it's about the least interesting on the planet.)

Mexican cooking can be quite involved; as you might expect, I limit my selections to the simpler dishes, but even these are light-years away from the offerings of 90 percent of the “Mexican” restaurants in this country.

Most of the ingredients you need for recipes from Mexican and other Latin cuisines are covered elsewhere, but there are a few specialties:

Beans. For Mexican dishes you want mostly red and black beans.

Chiles. See page 588. Critically important in Mexican cooking. Stock a variety of dried chiles, especially chipotle and ancho. Fresh chiles are good too, of course—if you live west of the Mississippi, or near a really good supermarket or Mexican market, you'll often find fresh jalapeño, poblano, serrano, and Anaheim.

Cilantro. See India.

Cumin. See India.

Lime. See Southeast Asia.

Oregano. In this case Mexican.

Pepitas. Hulled pumpkin seeds. Sold salted, as a snack, or unsalted (which is what you want for cooking). Also sold toasted or raw, but easy enough to toast yourself (see page 612). They are sometimes ground and used as a thickening and flavoring agent or even as a coating, in the manner of bread crumbs. They'll keep in your pantry for a month or two, longer in your freezer (though they'll lose flavor as they age).




Appetizers and Snacks

Just because we call something an appetizer doesn't mean it must be served that way. In fact, the concept belongs more to restaurants, which have the staff and the time to serve meals in stages; at home we tend to put everything on the table at once.

The exceptions, of course, are dinner or cocktail parties, holidays, and other special occasions. For those, the dishes in this chapter become extremely important.

But if you think of them as light dishes, or those you can prepare in advance, or serve at lunch or late at night, or use as side dishes, everything in this chapter has value beyond the meal-starter. So it's a section well worth browsing.

COLD APPETIZERS REQUIRING NO COOKING

This first group comprises cold, uncooked starters. Some—marinated olives, for example—are as simple as can be and are great for stand-up tidbits. But not all of them are little nibbles; some are quite elegant and actually require forethought. Some can be (or must be) made ahead and some are last-minute preparations. But they're all perfect for making on a hot day when you don't want to use the stove.

Spicy Cold Celery

CHINA [image: ]

MAKES 4 SERVINGS AS A STARTER OR SIDE DISH

TIME 10 MINUTES, PLUS 3 HOURS TO MARINATE

Northern Chinese and Taiwanese meals—especially in restaurants—often begin with a little nibble, dishes of savory snacks that are set on the table with tea. They are generally items that you can pick up with your chopsticks and pop in your mouth in one motion. This cold celery dish is a perfect example, with just the right gentle crunch and bite to whet your appetite.


	1 pound celery stalks


	1 teaspoon salt


	1 tablespoon plus 1 teaspoon sugar


	3 tablespoons dark sesame oil


	1 tablespoon soy sauce


	2 teaspoons vinegar, preferably rice or cider


	1 garlic clove, minced


	1 teaspoon chili oil, optional





	Cut the celery into 2-inch lengths. Mix with the salt and 1 teaspoon of the sugar and set aside for 10 minutes while you whisk together the remaining ingredients.


	Rinse, drain, and pat dry the celery, then toss with the dressing. Let stand in the refrigerator for at least 3 hours and up to a day. Serve chilled.




Marinated Olives
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MAKES ABOUT 8 SERVINGS

TIME 1 HOUR, LARGELY UNATTENDED

Throughout the Mediterranean, you'll find olives already on the table when you sit down to a meal. But they're far different from the canned olives (usually Mission) routinely—and unfortunately—sold in supermarkets here. Not only are they a variety of different types; they're simply but wonderfully seasoned. This easy treatment is so effective that most people are shocked at the results.

Use an assortment of olives if at all possible— Kalamatas, some of the good green type, tiny Niçoises, and so on—and the olives will be not only beautiful but varied. You can make this recipe in any quantity, using the same proportions.


	2 cups assorted olives


	2 garlic cloves, peeled and lightly crushed


	2 tablespoons extra virgin olive oil


	1 teaspoon fresh rosemary leaves


	1 2 lemon, cut in half and segmented as for a grapefruit




Toss all the ingredients together in a bowl. Marinate for an hour or longer at room temperature. Toss again just before serving. If you are not serving them the same day you make them, refrigerate, then remove from the refrigerator an hour or two before serving.

Olives

Olives are among the oldest and most symbolic foods, the tree and its branches ancient symbols of life, prosperity, and peace. And the oil-the most easily extracted, most useful, delicious, and healthiest of all cooking oils-has been treasured as long as there has been “cuisine.”

The Mediterranean is the birthplace of the olive tree and continues to be the world's largest olive producer, yielding more than 90 percent of the crop. There are nearly a billion olive trees in the world, and almost all of them are in the Mediterranean, but traders and missionaries spread olive trees to wherever there are mild winters and hot, dry summers.

Many varieties of cured olives are available, but all olives begin just about the same. Green olives are unripe; darker olives are fully ripened (and contain more oil). Olives cannot be eaten directly off the tree because their skin contains a bitter chemical called oleuropin. To make them palatable, olives are cured in oil, saltwater, lye, or simply salt. The various methods determine the olives' ultimate flavor and texture (as, of course, will any herbs or spices added during the curing process).

The most common olives include:

Black or Mission. Picked when ripe or green; cured in lye, then oxygenated.

Kalamata. Picked when ripe or nearly so; dark brown, purple, or black; cured in brine.

Niçoise. Picked when ripe and dark red or brown; salted, with a slightly sour flavor.

Picholine. Picked when ripe; cured in lime and wood ashes, then seasoned with salt.

Spanish. Usually picked young; cured in lye, then fermented in brine for half a year to a year; packed in a weak brine; sometimes stuffed with pimientos.

Portobello Spread
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MAKES 4 TO 8 SERVINGS

TIME 10 MINUTES, PLUS RESTING TIME

It's not entirely clear that this preparation originated in Italy, since portobellos pretty much surfaced (no pun intended) at the same time throughout most of the Western world; but at least it's an Italian-style preparation. In any case, while we are accustomed to eating these large, dark, meaty mushrooms grilled or sautéed, they are also excellent served raw, as they are here, on Crostini (page 41) or in a salad.


	1 pound portobello mushrooms, stems discarded and caps cleaned


	1 pound ripe tomatoes, preferably plum, cored, seeded, and chopped


	2 garlic cloves, minced


	1 teaspoon fresh rosemary leaves or ½ teaspoon dried


	3 tablespoons fresh lemon juice, or to taste


	¼ cup extra virgin olive oil


	Salt and black pepper to taste





	Cut the mushroom caps into small dice, then toss them with the tomatoes, garlic, rosemary, lemon juice, and oil. Cover and let rest, for up to an hour at room temperature or overnight, refrigerated. Bring back to room temperature before serving.


	Season with salt and pepper and spoon onto crostini or eat with a fork.




Diced Tomato Spread. Omit the mushrooms. Use about a pound of ripe tomatoes, cut in half through their equators, then squeezed and shaken over the sink to remove as many seeds as possible. Dice and proceed as above, adding about ½ cup minced red onion to the mix.

White Bean Dip
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MAKES 8 SERVINGS

TIME 10 MINUTES (WITH PRECOOKED BEANS)

Fantastic in emergencies and reason enough to stock canned beans in your pantry. Serve as a dip for bread-sticks, pita or other bread, or raw vegetables.


	2 cups drained cooked or canned cannellini or other white beans, still moist and liquid reserved


	2 garlic cloves, peeled, or to taste


	¼ cup extra virgin olive oil, plus oil for drizzling


	Salt and black pepper to taste


	2 teaspoons ground cumin, or to taste


	Fresh lemon juice to taste


	¼ cup chopped shallot, red onion, or scallion for garnish, optional





	Put the beans in a food processor with the garlic, olive oil, salt, pepper, and cumin. Turn the machine on and process until the mixture is smooth, stopping and scraping down the sides if necessary and adding a bit more bean liquid or olive oil if necessary.


	Taste and adjust the seasoning—add more garlic, salt, pepper, or cumin if you like—then transfer to a bowl. Add lemon juice a tablespoon at a time, until quite tart, then garnish with the chopped shallot if you like. Use immediately or refrigerate for a day or two. Bring back to room temperature before serving. Drizzle with a little olive oil and sprinkle with a little more cumin (or some paprika) before serving.




Hummus
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MAKES 8 OR MORE SERVINGS

TIME 20 MINUTES (WITH PRECOOKED CHICKPEAS)

Chickpeas are among the best legumes, and this is among the best recipes you can prepare with them, an eons-old Middle Eastern classic. Generally, I'm not a big fan of canned beans, but for whatever reason canned chickpeas are not bad at all, and I always keep some on hand so I can make a batch of this at the last minute, to use as a dip or a spread. You can make hummus without tahini; it will be a little looser and less complex tasting but still good.


	2 cups drained well-cooked (page 431) or canned chickpeas, liquid reserved


	½ cup tahini, optional, with some of its oil


	¼ cup extra virgin olive oil, plus oil for drizzling


	2 garlic cloves, peeled, or to taste


	Salt and black pepper to taste


	1 tablespoon ground cumin or paprika, or to taste, plus a sprinkling for garnish


	Juice of 1 lemon, plus more as needed


	Chopped fresh parsley leaves for garnish





	Put everything except the parsley in a food processor and begin to process; add the chickpea liquid or water as needed to allow the machine to produce a smooth puree.


	Taste and adjust the seasoning (I often find I like to add much more lemon juice). Serve, drizzled with the olive oil and sprinkled with a bit more cumin or paprika and some parsley.




Yogurt Cheese
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MAKES 8 OR MORE SERVINGS

TIME OVERNIGHT, LARGELY UNATTENDED

This might be a new, unexpected way to use yogurt, yet it's probably as old as yogurt itself. It's the easiest cheese you can possibly make, since it needs no special equipment or curdling agents—basically, it's yogurt with the excess liquid removed.

There is, however, a key here: you must start with good whole-milk yogurt. Thick, locally made Greek or Turkish yogurt is the ideal (well, the ideal is yogurt
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YOGURT CHEESE

you make yourself), but any high-quality yogurt will produce a nice cheese.

Serve with crackers, chips, and/or raw vegetables.


	1 pound plain yogurt


	Salt to taste


	1 tablespoon paprika


	1 tablespoon extra virgin olive oil





	Line a strainer with a sheet of cheesecloth; hang over a mixing bowl so the bottom of the strainer clears the bowl by at least an inch. Dump the yogurt into the center of the cheesecloth. Allow the whey to strain out of the yogurt at least overnight or up to 24 hours; this should happen in a cool place—the refrigerator is fine.


	After this initial straining, squeeze out any remaining whey by pulling tightly on the ends of the cheesecloth. Store in the refrigerator in an airtight container until you are ready to use (it will keep for several days). Before serving, add salt, then garnish with paprika and olive oil to serve.




Herbed Cheese Dip
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MAKES 6 OR MORE SERVINGS

TIME 10 MINUTES, PLUS ABOUT 30 MINUTES TO REST

We have all eaten herbed cheese, but most of it is store-bought and contains who-knows-what. This is a traditional herb cheese with almost nothing in it; you can also make it with fresh goat cheese or with Yogurt Cheese (preceding recipe).

Serve with crackers, lightly toasted pita, and/or raw vegetable sticks.


	½ pound cold farmer cheese or cream cheese


	¼ cup sour cream


	1 tablespoon fresh thyme leaves




“Raw” Fish

Long before refrigeration, fish was a mainstay of the world's coastal communities. And before people could count on refrigeration to help preserve fish, they used what they had on hand: salt, sugar, vinegar, lemon or lime juice, smoke, deep holes in the ground, papaya leaves-and, of course, freezing-cold temperatures. Necessity, then, was responsible for those seafood recipes prepared without heat, including gravlax and ceviche. These, like salt cod (page 245) and pickled herring (page 37), are seafood dishes that rely on techniques like pickling, salting, and marinating, rather than heat, for “cooking.”

Ceviche, a specialty of Central and South America, is made by bathing raw seafood in lemon or lime juice, flavored with herbs, chiles, and aromatics. The fish is allowed to marinate for anywhere from a couple of minutes to several hours. The acid in the marinade tenderizes the fish, chemically softening the connective tissue, while turning the raw, translucent flesh white and opaque, giving it the appearance and appeal of cooked fish. While ceviche looks and tastes a lot like cooked fish, strictly speaking the fish isn't cooked.

Gravlax, among the simplest of cured dishes, is a specialty of Sweden. Traditionally, the salmon would be buried underground and allowed to ferment (grav means “buried,” and lax means “salmon”). Now, to make gravlax, we “bury” raw salmon fillets in a mixture of salt, sugar, and usually dill-there are many flavor variations-and then refrigerate it under a light weight for a couple of days. Like ceviche, gravlax is a recipe for curing fish— a way of preserving it-not cooking it. The salt creates an inhospitable environment for bacterial growth, preserving the fish by drawing moisture out and depriving bacteria of the “free” water molecules they need to thrive.

Most food, and certainly all (edible) fish, is safe to eat raw, as long as it's fresh, disease free, and parasite free. And while eating ceviche or gravlax is generally safe, if you're cautious you will want to use finfish that has been frozen to -4°F for 7 days or 31 °F for 15 or more hours (this will take a commercial freezer), which will kill parasites like tapeworms and roundworms. And because salt and lime or lemon juice won't kill bacteria the way heat does, be sure to buy only the freshest and most meticulously handled fish you can find. (Or see the Mock Ceviche-which is actually cooked-on page 35.)


	1 garlic clove, peeled, or more to taste


	Salt and black pepper to taste





	Combine all the ingredients in a food processor and blend until smooth. (Alternatively, mince the garlic and mash all the ingredients with a potato masher or fork until fairly smooth, then beat for a few moments with a wire whisk.) Taste and adjust the seasoning as necessary.


	Scrape into a bowl and refrigerate until stiffened slightly Serve cold.




Ceviche Marinated Scallops
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MAKES 4 TO 8 SERVINGS

TIME 30 MINUTES

In any coastal region where you find limes, you'll find ceviche, going by one name or another. In Mexico, it's frequently made with a combination of scallops, shrimp, conch, and octopus (the last two usually precooked to the point of tenderness), and those are all good fish for the mix. If you can find spanking-fresh fillets of your local white fish, you can use that here too, although scallops alone are easy and fabulous.

(They're also the safest shellfish to eat raw, but if the whole thing makes you nervous, see Mock Ceviche, page 35.) If you happen to have a couple of different colors of bell peppers, mix them; it'll make the dish really sparkle.


	1 pound perfectly fresh sea scallops or a mixture of fish, cut into ¼-inch dice


	½ cup minced bell pepper


	1 teaspoon minced lime zest


	¼ cup fresh lime juice


	Salt to taste


	Cayenne to taste


	Chopped fresh cilantro leaves for garnish





	Toss together all the ingredients except the cilantro and let sit at room temperature for 15 minutes.


	Taste, adjust the seasoning, and serve, garnished with the cilantro.




Guacamole
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MAKES 4 SERVINGS

TIME 10 MINUTES

In Mexico, guacamole is traditionally made in a mol-cajete, a mortar made from volcanic rock. It's a lovely tradition, but since you probably don't have a molca-jete, use a bowl and fork or a potato masher.

The admittedly more complicated variation that follows is superior but not nearly as quick.


	1 lime


	1 garlic clove, minced


	1 scallion, 1 shallot, or bit of red onion, trimmed and chopped


	1 serrano or jalapeño chile, stemmed, seeded, and minced, pure chile powder, like ancho or New Mexico, to taste, or a few pinches of cayenne


	½ teaspoon coarse salt, or more to taste


	2 tablespoons chopped fresh cilantro leaves


	3 medium-ripe avocados





	Grate the lime zest and reserve; cut the lime into wedges. Put the lime zest, garlic, scallion, chile, and salt into a bowl and mash until the mixture is well combined. Add the cilantro and mash a few more times.


	Cut the avocados in half and reserve the pits if you will not be serving the guacamole right away. Scoop the pulp into the bowl and mash, leaving a few chunks of avocado. Squeeze in the lime juice from the reserved lime wedges to taste.


	Season with more salt and serve or tuck the pits back into the mixture, cover with plastic wrap, and refrigerate for up to 4 hours (the pits will keep the guacamole from turning brown). Remove the pits before serving.




Guacamole with Roasted Chiles. Substitute 2 fresh poblano chiles for the serranos. Prepare a charcoal or gas grill or broiler; the fire should be quite hot. Roast the chiles until the skin is blackened and blis-tery, then cool, peel, stem, seed, and mince. Proceed as directed, substituting the roast chile for the serrano or jalapeño.

Platanitos

Plantain Chips
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MAKES 4 SERVINGS

TIME 20 MINUTES

A popular snack in the Caribbean, these wafer-thin crisps are best eaten right away, and though this amount technically makes 4 servings, you may be tempted to eat all of them alone. The plantains' inherent sweetness is countered nicely with a little heat from the cayenne. These are best as an accompaniment to mojitos or other Caribbean cocktails, or use as a garnish for any Caribbean dish. They will stay crisp for a few hours if you store them in an airtight container as soon as they cool.


	1 teaspoon salt


	¼ teaspoon cayenne, or to taste


	Lard (traditional) or corn, grapeseed, or other neutral oil for deep-frying


	2 medium-ripe plantains (yellow-green, not green, yellow, or yellow-black), peeled (page 472) Lime wedges





	Mix together the salt and cayenne. Set aside.


	Put at least 1 inch of lard or oil in a large, deep skillet or saucepan. The broader the vessel, the more of these you can cook at once, but the more oil you will use. (They cook very quickly, so don't worry if your pan is narrow.) Turn the heat to medium-high; you want the temperature to be at 350°F (on a deep-fat thermometer) when you start cooking.


	While the fat is heating, shave the plantains, using a vegetable peeler, a sharp knife, or a mandoline set to just about the thinnest setting. If you are using a peeler, press down with some pressure so that the slices are not too thin. Traditionally, they're cut the long way (a mandoline makes this easy), but you can make round chips if you find it easier.


	Fry as many slices at once as will fit without crowding, turning if necessary. Total cooking time will be about 2 minutes; the chips should not brown but turn a deeper yellow. Remove with tongs or a slotted spoon and drain on paper towels or paper bags. Sprinkle with the salt-cayenne mixture and lime juice and serve immediately.




Mariquitas de Yucca Yucca Chips. Substitute 2 yuccas, peeled and halved crosswise, for the plantains. Put in a medium saucepan, cover with water, and cook until tender but not mushy, about 15 minutes. Drain, cool, then slice as thin as possible and fry as directed.

Gravlax

Salt- and Sugar-Cured Salmon

SCANDINAVIA [image: ]

MAKES 16 OR MORE SERVINGS

TIME 24 TO 36 HOURS, LARGELY UNATTENDED

One of the simplest and most impressive cured dishes and certainly the king of cured fish. Speaking of king, if you can find wild Pacific salmon (usually spring through fall), especially king or sockeye, use it; if not, farm-raised salmon is quite good when treated this way. In fact, farm-raised salmon is a pretty good option—because it is harvested and shipped to stores daily it's usually perfectly fresh, a requisite for all salmon you'd consider using for gravlax.

Generally, gravlax is ready within 24 hours, but it's better after a little longer than that, and you can hold it for another couple of days before serving if you like; it will become increasingly dry and strong flavored, not a bad thing. In any case, treat finished gravlax as a fresh food and use it within a few days.
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GRAVLAX


	1 cup salt


	2 cups sugar


	1 bunch of dill, stems and all, chopped


	2 bay leaves, crumbled


	½ cup minced shallot


	1 teaspoon cracked black pepper


	Grated zest of 2 lemons


	One 2- to 3-pound salmon fillet, pin bones removed with tweezers or pliers





	Mix together all the ingredients except the salmon. Place the salmon, skin side down, on a large sheet of plastic wrap. Cover the flesh side of the salmon with the salt mixture, being sure to coat it completely (there will be lots of salt mix; just pile it on).


	Wrap the fish well in plastic. Refrigerate for at least 24 hours and preferably 36.


	Unwrap the salmon and rinse off the cure. Dry, then slice on the bias. Serve plain, with lemon wedges, or with Mustard Dill Sauce (page 608), thinned with a little sour cream.




Boquerones

Marinated Fresh Anchovies
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MAKES 6 OR MORE SERVINGS

TIME 24 HOURS, LARGELY UNATTENDED

Along with Spanish food in general, these have become increasingly popular in the States, and they're fun, rewarding, and easy to make at home. Of course, the key is to begin with superfresh anchovies, and we are finally seeing more of these. (You can use the same method with fresh thin fillets of mackerel, a more common fish, or with smelts, which can be handled the same way as the anchovies.) These are good served on buttered toast or crackers and passed as a snack.

You might wonder why your boquerones are not as white as those sold in restaurants; it's because you're not using a bleaching agent.


	1 to 1½ pounds fresh anchovies


	1 cup white wine vinegar


	Salt


	¼ cup extra virgin olive oil


	1 teaspoon minced garlic, optional


	Chopped fresh parsley leaves for garnish


	Lemon wedges





	To fillet the anchovies, grasp the body just behind the head and pull down on the head; most of the innards will come out along with it. Run your thumb along the belly flap, tearing the fish open all the way to the tail and removing any remaining innards. Then grab the backbone between your thumb and forefinger and gently pull it out. Remove any spiny fin material and drop the fillet into a bowl of ice water.


	Rinse and dry the anchovies, then place them in a narrow bowl. Add the vinegar and a large pinch of salt and stir. Cover and marinate for about 24 hours. Drain, then sprinkle with salt, oil, garlic if you like, and parsley. You can refrigerate them at this point for up to a few days. Serve with lemon wedges.





Taramasalata

Fish Roe Puree
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MAKES 6 TO 8 SERVINGS

TIME ABOUT 15 MINUTES

This creamy dip is made from tarama, the salted (and sometimes smoked) roe of mullet or other fish (we usually see it made from cod or salmon roe). Serve it with strips of fresh vegetables, like cucumber,

Anchovies

Anchovy is the name given to various herringlike fishes, native to warm waters worldwide. Most Americans think of them as European, and indeed they show up in many Mediterranean and even Nordic cuisines regularly, because they have been caught and preserved there for millennia; the ancient Roman sauce, garum, was anchovy based. But Asians, too, have used anchovies forever, and the Thai nam pla and related fish sauces of other Southeast Asian countries-all of which you'll find in various recipes throughout this book-also employ anchovies.

Anchovies, as everyone knows, have a distinctively strong flavor, but part of this comes from the preserving process. They are usually filleted, cured in salt, and packed in oil. They're perfect pantry items: If you buy those packed in glass jars, you can simply open and close the container at will, and they'll keep for a long, long time in the refrigerator. If you buy tinned anchovies, transfer any you don't use to a glass or plastic container and refrigerate. If you buy salted anchovies (sold in bulk at Italian and other markets), you must rinse and fillet them yourself: once you do that, you can dry them and pack them in oil, but why you'd want to go through this trouble I don't know.

Boquerones (page 24), the Spanish tapa of marinated anchovies on toast, begin with fresh anchovies. They are increasingly easy to find in fish markets, but they do not keep well, so look carefully for bright eyes and a fresh sea smell. Filleting them is a chore but far from impossible.

Finally, there are the dried anchovies of Asia. In Korea, these are seasoned in a sticky spicy sweet sauce and served as a side dish (page 52). They are also used in Southeast Asian dishes for a unique salty flavor.

red pepper, carrot, and celery, toasted pita bread, or both.


	3 or 4 slices good white bread, preferably stale


	2 or 3 garlic cloves, to taste, peeled


	One 7- or 8-ounce jar tarama


	Juice of 2 lemons, or to taste


	About ½ cup extra virgin olive oil


	Salt and black pepper, if necessary





	Soak the bread in water to cover while you prepare the other ingredients. When it's soft, squeeze the water from it and put it in a food processor with the garlic, tarama, and a couple tablespoons of lemon juice.


	Turn the machine on and add olive oil in a steady stream until the mixture is smooth and creamy. Taste and add more lemon juice, oil, or garlic if you like; you may also add a little salt and pepper. Serve immediately or cover tightly and refrigerate for up to a couple of days before serving.




Carne Cruda

Marinated Beef
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MAKES 4 SERVINGS

TIME 10 MINUTES

Carpaccio, now a staple at many high-end restaurants, even non-Italian ones, is a glorified version of this Piemontese specialty (in Tuscany and other parts of central Italy, an even simpler plate of cured meats is served routinely), which will provide a vibrant beginning to any dinner party. This dish depends on the flavor of olive oil, so break out the good stuff.

The meat will be easier to cut into small pieces if you put it in the freezer for about half an hour first to firm it up a bit.

Raw Meat

Raw meat dishes have both rustic and sophisticated roots. Steak (or beef) tartare has various mythic origins. Did the Tartars shred raw meat with their knives and eat it hurriedly? Did Attila and his men ride and fight all day long with raw meat under their saddles-thereby tenderizing the meat-and then quickly chop it, spice it, and eat it?

Or-my guess-steak tartare evolved in various parts of the world (a similar dish exists in Korea, and there are raw versions of kofte and kibbe), because good raw beef is delicious and can take a huge variety of seasonings.

Unlike tartare, carpaccio-the Italian version of raw beef-is a recent phenomenon, created in 1961 in Venice (at Harry's Bar) and named after the Italian painter Vittore Carpaccio, who was well known for using red in his paintings. Carpaccio was originally made by searing the beef, then slicing off the seared portion of the meat and thinly slicing the raw interior; the searing part may be skipped.

About safety: if you buy good meat-not preground-and handle it carefully, the risk of salmonella (which is a contaminant not present in the meat itself) is just about nil. Raw, rare, whatever; it will be fine.


	1 pound beef tenderloin, trimmed, cut into ½-inch or smaller cubes, and chilled


	1 cup arugula, chopped


	¼ cup chopped fresh parsley leaves


	⅓ cup extra virgin olive oil


	1 tablespoon fresh lemon juice, or more to taste


	Salt and black pepper to taste





	Toss the beef in a bowl with the arugula, parsley, oil, and lemon juice.


	Season with salt and pepper, add more lemon juice if necessary, and serve immediately.




Carpaccio. For a time, the darling of pricey restaurants: Omit the parsley. Shave about 12 slices of Parmesan with a vegetable peeler. Instead of dicing the beef, slice it as thinly as possible (this will be easiest if you freeze it about halfway to solid first). Place the beef slices on a chilled plate and top with arugula and Parmesan. Drizzle with the olive oil and lemon juice and season with salt and pepper. Serve immediately.

Cig Kofte

Raw Meatballs
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MAKES 4 TO 8 SERVINGS

TIME 40 MINUTES

Especially when made with lamb, this is incomparably delicious; serve it with good bread or toast.

There was a time when this meat was chopped, then pounded and kneaded by hand, for longer than you or I have the patience to do. The food processor makes quick work of the process, and if you buy good fresh meat from a reliable source and handle it carefully, it's as safe as a rare hamburger.


	½ pound bulgur, preferably fine grain (#1)


	½ to ¾ pound boneless fresh lamb (from the leg or loin)


	or beef (preferably tenderloin) 1 teaspoon not-too-hot pure chile powder, like New Mexico, or a pinch or two of cayenne, or to taste


	1 medium onion, finely chopped


	1 teaspoon ground cumin, or to taste


	1 tablespoon tomato paste


	1 cup finely chopped fresh parsley or cilantro leaves


	Salt and black pepper to taste


	Lemon wedges for serving





	Put the bulgur in a bowl and cover with boiling water; put a plate on the bowl and let the bulgur sit until fairly tender, about 30 minutes. Drain, then squeeze dry. Meanwhile, cut the meat into chunks and pulverize it in a food processor, stopping the machine to scrape down the sides occasionally; process until it will not become any finer.


	Combine the meat and bulgur in a bowl and knead for a minute with your hands. Add the remaining ingredients except the lemon and knead a little more. Taste and adjust the seasoning.


	Form the mixture into small balls or logs and serve immediately (or refrigerate, covered, for up to a couple of hours) with the lemon.




COOKED APPETIZERS THAT CAN BE PREPARED IN ADVANCE

The value of these appetizers—cooked, but served warm, at room temperature, or even cold—cannot be overstated. These are dishes that can be prepared in advance—sometimes a day in advance or even more, but usually several hours—yet their quality does not diminish before serving.

In fact, it may improve; throughout the world, there are many countries where serving food straight from the oven, grill, or pan while it's piping hot is not a high priority. Throughout the Mediterranean, especially, food is cooked in the cool temperatures of the morning and allowed to mellow for a couple of hours before serving.

The advantages of dishes like this for entertaining are obvious. In fact, I would argue that at least one preparation from this group be included at every dinner party.

Fried Peanuts
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MAKES 2 CUPS, ENOUGH FOR 8 AS A SNACK

TIME 10 MINUTES, PLUS COOLING TIME

Fried peanuts will amaze your guests with their crunch and fresh, distinctive flavor. Add different kinds of nuts if you like, as long as they are “raw” to begin with (the industrial shelling process uses enough heat to cook the nuts, at least a little bit). The best raw peanuts are usually found in the fall (peanuts are an exception; the best season for other nuts is spring), when they are fresh and tender. Like any nuts, these are great with drinks, especially beer.


	Peanut or neutral oil, like corn or grapeseed, as needed


	2 cups shelled raw peanuts, with skins


	Coarse salt to taste





	Put at least 1 inch of oil in a deep, fairly narrow saucepan and turn the heat to medium-high. When the oil reaches 300°F (this is on the cool side for frying; be careful not to overheat), add the peanuts and cook, stirring occasionally, until they are a rich golden brown, about 5 minutes.


	Remove the peanuts with a slotted spoon, drain on paper towels, and sprinkle with salt. Strain and save the oil (covered and refrigerated) for another use; it will be great for using in stir-fries. Serve at room temperature.




Fried Peanuts, Mexican Style. Cook the peanuts with 6 unpeeled garlic cloves and 4 small dried red chiles. Drain and season with salt and fresh lime juice to taste.

Fried Peanuts, Southeast Asian Style. Combine 1 teaspoon curry powder (pages 592-593), ½ teaspoon superfine sugar, and salt and cayenne to taste. Cook the peanuts as directed and sprinkle on the spice mixture. Taste and adjust the seasoning.

Fried Peanuts, Indian Style. Combine 1 teaspoon garam masala (page 594) with salt and cayenne to taste. Cook the peanuts as directed and sprinkle on the spice mixture. Taste and adjust the seasoning.

Roasted Walnuts
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MAKES 2 CUPS, ENOUGH FOR 8 AS A SNACK

TIME 15 MINUTES, PLUS COOLING TIME

Salted nuts are made wherever they're grown and are infinitely better than nuts from a jar or can. Note that these are not fried—there is no additional oil—but roasted. This basic, easy recipe can also be used for whole almonds or hazelnuts.


	2 cups walnut halves


	2 teaspoons coarse salt





	Preheat the oven to 350°F. Run cold water over the walnuts and, without drying, put them in one layer on a baking sheet. Sprinkle the salt over them and bake, without stirring, until light brown and fragrant, 10 to 15 minutes.


	Remove from the oven, cool slightly, and serve, or hold at room temperature for up to a few hours.




Spicy Fried Almonds
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MAKES 2 CUPS, ENOUGH FOR 8 AS A SNACK

TIME 10 MINUTES, PLUS COOLING TIME

This is a standard at tapas bars in Spain and a perfect addition to any cocktail party. The salt will adhere to the nuts better if you grind it for a few moments in a food processor or spice or coffee grinder; this gives it a more irregular surface than it usually has.


	3 tablespoons extra virgin olive oil, or as needed


	2 cups whole almonds, with skins


	1 teaspoon ground cumin, optional


	½ teaspoon cayenne, or to taste, optional


	Coarse salt





	Coat the bottom of a wide saucepan with oil and turn the heat to medium-high. When it is hot but not smoking, add the almonds and cook, stirring occasionally, for just a few minutes, until they are toasted and browned lightly.


	Remove the almonds with a slotted spoon, drain on paper towels, and sprinkle with cumin if you like, cayenne, and salt to taste. Serve at room temperature, within a few hours.




Channa

Crunchy Chickpeas
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MAKES 6 OR MORE SERVINGS

TIME 10 MINUTES (WITH PRECOOKED CHICKPEAS)

This delicious snack from Trinidad and Guyana is the perfect accompaniment to any cold cocktail, and if you think of it while you're cooking chickpeas for another recipe, it's incredibly easy. If you're curious about Old World origins of New World foods, you'll be interested to know that, in India, one of the many words for chickpeas is chana.


	One 16-ounce can chickpeas, or at least 2 cups cooked chickpeas (page 431), drained


	Corn, grapeseed, or other neutral oil as needed


	Salt and cayenne to taste





	Preheat the broiler. Drain, rinse, and lightly dry the chickpeas. Lightly grease a rimmed baking sheet with the oil and spread the chickpeas on it.





Nuts

Nuts vary almost as much as fruits. Not only flavors but growing habits differ wildly: Peanuts are actually legumes, and almonds are related to stone fruits-they're very similar to the pit of an apricot. Some nuts grow on trees, others on shrubs, still others underground.

Like fruits, nuts are among the human race's oldest foods; there's evidence of them as a food source for primitive peoples on almost every continent. They remain among the simplest and best of snacks but have made their way into great recipes as well.

Although nuts may be labeled raw, technically speaking the industrial shelling process uses enough heat to toast them slightly. Further toasting always brings out more flavor. You can toast nuts on the stove-top, in the oven, even in a toaster oven. A few words about them individually:

Almonds. Probably Middle Eastern in origin, and once valued for trade on the Silk Road. Mentioned in the Bible and long made into marzipan. A symbol of fertility for the ancient Romans, found in cooking throughout Europe. See, for example, Braised Lamb with Honey and Almonds (page 406).

Walnuts. The oldest known nut, probably from Persia. Historically used from southeastern Europe through the Middle East, all the way into the mountains of India. Valued by ancient Greeks and Romans, pressed for oil in the Middle Ages, and now used extensively in the Middle East and North Africa. See Skordalia (page 600).

Peanuts. From the Andean lowlands of Bolivia and Peru. Brought to Europe by the Spaniards, then to Africa, India, Macao (and thus China) by the Portuguese. Arrived in the States (and Caribbean) via Africa. Today the most widely used nut internationally, for oil, in stews, as a stand-alone snack, and as peanut butter. See Nketia Fla (page 296).

Hazelnuts. Also known as filberts because they ripen around St. Philbert's Day in Europe. Especially popular in European pastries.

Cashews. South American in origin, now grown more in India than elsewhere.

Pistachios. Originally from Turkey and elsewhere in the Middle East, now widely grown in California. (The Turkish and Iranian varieties are far superior, however, and are often found in Middle Eastern markets.)

Pecans. Indigenous to the U.S. Valued by Native Americans, now a staple in American southern cuisine and rarely seen elsewhere in the world.

Broil until golden brown and crunchy, about 5 minutes.


	Season with salt and cayenne and serve or store in an airtight container for up to a week.




Red or Black Bean Dip
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MAKES ABOUT 8 SERVINGS

TIME 30 MINUTES (WITH PRECOOKED BEANS)

Like most other bean preparations, this is far better with beans you cook yourself than with canned (frozen beans, now available at many supermarkets, fall somewhere in the middle). But even with canned beans, it is so much better than commercially made bean dip you may never go back.

If you cook the beans yourself, start with the recipe for Black Beans with Garlic and Cumin (you can cook red beans this way too), page 438, and cook them until they are quite soft. Reserve the cooking liquid. Serve with tortilla chips, toasted pita bread (not a traditional combination but a good one), or raw vegetables.


	¼ cup lard (preferred) or neutral oil, like corn or grapeseed


	1 teaspoon minced garlic


	2 cups well-cooked red or black beans


	1 tablespoon ground cumin, or more to taste


	1 medium onion, peeled and cut into chunks


	Pinch of cayenne, or more to taste


	Salt and black pepper to taste


	Bean cooking liquid or chicken stock as needed





	Put the lard or oil in a medium skillet, preferably nonstick, and turn the heat to medium. When the lard melts or the oil is hot, add the garlic and cook until it begins to sizzle. Add the beans and cook, stirring and tossing, until warm. Set aside about ½ cup of the beans and put the rest in a food processor.


	Add the cumin, onion, cayenne, salt, and pepper, along with a bit of the liquid. Process until smooth, adding more liquid if necessary to allow the machine to do its work. Taste and adjust the seasoning, adding more cumin, salt, pepper, or cayenne if you like, along with the reserved beans. Serve immediately or cover and refrigerate for up to a couple of days; bring back to room temperature before serving.




Imam Bayildi

Stuffed Eggplants
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MAKES 4 OR MORE SERVINGS

TIME 1 HOUR, PLUS RESTING TIME

You are served this everywhere in Istanbul and everywhere told this story: the dish is so delicious that the imam or priest to whom it was served simply fainted—“bayildi.” (Some people say he was so very thrifty that he fainted at the profligate amount of olive oil used, but since olive oil is no longer especially expensive—and a half cup is not that much, after all—you can enjoy this dish without guilt.)

As is almost always the case, the small, light-skinned “Japanese” eggplants work best because they lack the bitterness common to larger eggplants. If you cannot get those, use the smallest eggplants you can find. This dish is always served at room temperature (or cold), so make it ahead of time.


	½ cup extra virgin olive oil


	4 small eggplants, about 1 pound or a little more total, trimmed and peeled


	2 medium onions, sliced


	4 garlic cloves, sliced


	2 ripe tomatoes, cored and diced (drained canned are fine)


	½ cup chopped fresh parsley leaves


	1 tablespoon sugar


	Salt and black pepper to taste


	1 lemon, cut into wedges





	Preheat the oven to 375°F. Heat half the oil in a large skillet over medium-high heat. Add the eggplants and brown on all sides, adjusting the heat and turning as necessary; drain on paper towels. Cut a slit lengthwise in each eggplant, taking care not to cut all the way through, then assemble them in a baking dish that will hold them snugly.


	Add the remaining oil to the skillet and turn the heat to medium-low; cook the onions and garlic, stirring occasionally, until very soft and fragrant, about 10 minutes. Add the tomatoes and cook until softened, about 5 minutes more, then stir in the parsley, sugar, and salt and pepper. Remove from the heat.


	Stuff the onion-tomato mixture into the slits in the eggplants. Pour any remaining pan juices and 3 tablespoons water over the eggplants, cover loosely with foil, and bake for 30 minutes. Remove from the oven, cool to room temperature, squeeze the lemon juice on top, and serve.




Eggplant Caviar
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MAKES 8 OR MORE SERVINGS

TIME 1 HOUR

Its flavor bears no resemblance to real caviar, its ingredients (except for the salt) have nothing to do with caviar, but its texture—supposedly—is akin to that of caviar. If there are enough seeds in your eggplant— not necessarily a good thing—I suppose you could argue that its graininess is like that of caviar. In any case, it's a wonderful spread for Crostini (page 41), as a dip for fresh vegetables, or as a stuffing for roasted peppers or tomatoes (pages 492).


	2 medium or 4 small eggplants, about 1 pound total


	¼ cup extra virgin olive oil, plus a little more for rubbing the eggplants


	¼ cup fresh lemon juice


	½ teaspoon minced garlic, or to taste


	Salt and black pepper to taste


	Minced fresh parsley leaves for garnish





	Preheat the oven to 500°F. Pierce the eggplants in several places with a thin knife or skewer, then rub them with a little olive oil. Place on a baking sheet or roasting pan and roast, turning occasionally, until they collapse, 15 to 30 minutes, depending on size. Remove and cool.


	When the eggplants are cool enough to handle, scoop out the flesh. Place it in a food processor with the lemon juice, ¼ cup oil, the garlic, and salt and pepper. Pulse until chopped but not quite pureed; taste and adjust the seasonings. Garnish with the parsley and serve or cover and refrigerate for up to a few hours (bring back to room temperature before serving).




Roasted Eggplant Caviar MIDDLE EAST. Better, because of the added smokiness: Start a charcoal or wood fire. Pierce the eggplants and rub them with olive oil as directed. Grill, turning occasionally, until the eggplants collapse and their skin blackens, 15 to 30 minutes, depending on size. Remove and cool. When the eggplant is cool enough to handle, proceed with the recipe.

Creamy Eggplant Caviar. Omit the oil and lemon juice. While the eggplant cooks, heat ½ cup heavy cream with the garlic in a saucepan over low heat, until steam rises from its surface. Cool and process with the eggplant pulp, salt, and pepper. Taste and adjust the seasoning, garnish, and serve.

Baba Ghanoush MIDDLE EAST. Like Hummus (page 19), this can be served as a dip or a spread; toasted pita is the traditional accompaniment. Omit the oil. While the eggplant is roasting, toast ½ cup pine nuts by heating them in a dry skillet over medium heat, shaking occasionally, just until they begin to brown. When the eggplant is cool, put it in a food processor with the pine nuts, lemon juice, garlic, pepper, and ⅓ cup tahini (sesame paste). Process until very smooth, adding a few teaspoons of water or olive oil if necessary. Taste and add salt and/or more lemon juice or garlic if necessary. Garnish with minced parsley and serve.

Beet Caviar

RUSSIA [image: ]

MAKES 6 OR MORE SERVINGS

TIME 5 MINUTES (WITH PREROASTED BEETS)

This brilliantly colored starter is an unusual and extremely elegant way of using beets. Serve it with chips, bread, or toast or as an accompaniment to any roast poultry dish. Make this ahead of time if you can; it's best after marinating overnight.


	4 fresh beets, about 1½ pounds, washed, roasted, and peeled (page 442)


	2 tablespoons extra virgin olive oil


	2 tablespoons fresh lemon juice


	Tabasco sauce to taste


	Salt and black pepper to taste


	Chopped fresh parsley leaves for garnish, optional





	Place the beets, oil, and lemon juice in a food processor. Pulse until the mixture is finely minced.


	Season with Tabasco, salt, and pepper and serve or cover and refrigerate for up to a day. Garnish with parsley if you like before serving.




Beet Caviar with Walnuts. Chop ½ cup shelled walnuts, not too fine (you want pieces, not powder). Toast them in a small dry skillet over medium heat, shaking the pan frequently, until they become fragrant. Stir them into the beets just before serving.

Spicy Beet Caviar. Add to the mix 1 shallot, roughly chopped (do not process); ¼ teaspoon cayenne or Tabasco sauce, or to taste; and ¼ cup minced capers.

Roast Pepper Spread with Walnuts and Garlic

MIDDLE EAST [image: ]

MAKES ABOUT 2 CUPS, ENOUGH FOR 8

TIME 15 MINUTES (WITH PREROASTED PEPPERS)

This stuff is great, and I have never tasted it in this country except in my own kitchen. I first had it in Turkey, where it was quite spicy, but have since learned that it's equally acceptable milder. Dried urpa or aleppo pepper, or hot paprika, is the ideal seasoning—a bit of bite but not overwhelming—but judicious use of hot red pepper flakes is also good. You can also omit the heat entirely.

This spread can be made hours or even a day in advance. Always, however, serve it at room temperature, never cold. Serve with bread or vegetable sticks; it makes a great sandwich ingredient too.


	3 or 4 red peppers, roasted (page 470), or about 1½ cups canned or jarred red peppers (preferably piquillos, but pimientos are okay too)


	1 cup walnuts


	1 tablespoon roughly chopped garlic


	2 tablespoons extra virgin olive oil


	1 lemon


	1 teaspoon ground cumin


	Hot red pepper flakes, hot paprika, or any small dried chile to taste


	Salt to taste





	Make sure the peppers are without seeds. Combine them in a food processor with the walnuts, garlic, oil, the grated zest of the lemon, and the cumin. Process, turning the machine on and off, so the ingredients are pulverized but not pureed; you want a paste, but one with a little texture. (You could use a mortar and pestle if you have one, plus the energy.)


	Transfer the paste to a bowl and add the hot red pepper flakes, salt, and juice of the lemon. Taste and adjust the seasoning. Serve or cover and refrigerate for up to a day or two (bring back to room temperature before serving).




Sautéed Spinach with Sesame
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MAKES 4 OR MORE SERVINGS

TIME 20 MINUTES

Compare this recipe, which is usually served cold as a panchan (small appetizer or side dish), with the Japanese version on page 184, and you'll have a vision of the difference between Japanese and Korean cooking, which are closely linked and starkly different at the same time.


	3 tablespoons dark sesame oil


	1 tablespoon minced garlic


	1 pound spinach, large stems removed, roughly chopped


	1 tablespoon sugar


	1 tablespoon soy sauce Salt to taste


	1 tablespoon toasted sesame seeds (page 596) for garnish





	Put 2 tablespoons of the oil in a large skillet over medium heat; a minute later, add the garlic. The instant it begins to sizzle, add the spinach and cook, stirring occasionally, until it is completely wilted. Turn the heat to low.


	Stir in the sugar and soy sauce and cook for a few more moments. Turn off the heat; taste and add salt (or more soy sauce if you prefer) if necessary. Serve hot, warm, at room temperature, or cold, drizzled with the remaining sesame oil and sprinkled with the sesame seeds.




Miang Gung

Green Leaf Wraps
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MAKES 4 SERVINGS

TIME 30 MINUTES

I first had this appetizer as street food, near a market in Bangkok. The combination of raw ingredients normally used as flavoring agents for cooked dishes was intriguing and refreshing. The betel leaf used to hold everything together gave an additional bite to the dish. Betel leaves are impossible to find here, but the dish remains delicious with spinach leaves or even lettuce. If you're not familiar with Thai fish sauce (nam pla), see page 500. You put it all together at the table, so it's kind of fun.

Serve this as the start to any meal featuring other food from Southeast Asia.


	One 1½-inch piece fresh ginger, peeled and chopped


	1 tablespoon shrimp paste (page 9) or dried bay shrimp


	¼ cup palm or brown sugar


	2 tablespoons nam pla


	¾ cup unsweetened shredded coconut


	¼ pound medium to large shrimp, peeled


	4 shallots, minced


	One 1-inch piece fresh galangal or more ginger, peeled and minced


	4 fresh chiles, preferably Thai, stemmed, seeded, and minced


	1 lemongrass stalk, trimmed, smashed, and minced (page 143)


	¼ cup chopped roasted peanuts


	8 betel, spinach, butter, or Bibb lettuce leaves


	2 limes, cut into wedges





	Put the first four ingredients and ½ cup of the coconut in a blender. Blend until smooth, keeping the blender running and adding just enough water, about ½ cup, to produce a saucelike consistency. Set aside.


	Bring a small pot of water to a boil. Add the shrimp and cook until pink, 2 to 5 minutes. Drain, rinse under cold water, drain again, and chop into small dice.


	Serve at the table. Each guest should put a bit of the shrimp, shallots, galangal, chiles, lemongrass, peanuts, and remaining coconut in the center of the betel or other leaf. Spoon some of the sauce and squeeze some of the lime onto the filling, wrap loosely, and eat.




Shrimp Deviled Eggs
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MAKES 4 SERVINGS

TIME 20 MINUTES

Unlike common deviled eggs, these, usually served as a tapa, have both texture and more flavor. The shrimp and olives bring a nice saltiness to the dish, which is ideal for a picnic.


	¼ pound medium to large shrimp, peeled


	4 hard-cooked eggs (page 338)


	6 pimiento-stuffed olives, chopped


	1 tablespoon minced onion


	2 tablespoons chopped fresh parsley leaves, plus more parsley for garnish


	1 teaspoon Worcestershire sauce


	1 teaspoon extra virgin olive oil


	Salt and black pepper to taste


	2 tablespoons mayonnaise, preferably homemade (page 602)





	Bring a small pot of water to a boil. Add the shrimp and cook until pink, 2 to 5 minutes. Drain, rinse under cold water, drain again, and chop into small dice.


	Peel the eggs, halve them lengthwise, and remove the yolks. Mash 2 of the yolks in a medium bowl and set aside the remaining yolks. Add the shrimp, olives, onion, parsley, Worcestershire sauce, and oil and mix well. Season with salt and pepper.


	Mound this mixture into the egg whites. Top with a little dollop of mayonnaise and crumble the remaining yolks on top. Garnish with parsley and serve or cover with plastic wrap and refrigerate for up to a day; bring back to room temperature before serving.




Salmon Deviled Eggs. Substitute ¼ pound cooked, shredded salmon or chopped smoked salmon for the shrimp.

Tea Eggs
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MAKES 12 EGGS

TIME 2 HOURS, LARGELY UNATTENDED

This is special-occasion food for many Chinese, served as part of large meals. The eggs simmer in their special dark liquid, and eager hands reach in to retrieve an egg, peel it, and devour it. The smoky flavor and pretty patterns on the eggs are mysterious looking but easy to create. By all means, make these ahead of time, as you would any hard-cooked eggs.
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CRACKING A TEA EGG


	12 eggs


	½ cup loose black tea leaves, preferably keemun or lapsang souchong


	2 tablespoons soy sauce


	2 tablespoons Shaoxing wine or dry sherry


	Four ½-inch-thick slices fresh ginger


	2 star anise 1 cinnamon stick





	Put the eggs in a saucepan with water to cover and turn the heat to medium-high. Bring to a boil, then turn off the heat and cover. Let sit for 9 minutes. Drain and rinse under cold water, then lightly tap the eggs on a hard surface to create a web of fine cracks. Do not peel or allow the shell to come off.


	Meanwhile, put the remaining ingredients in a saucepan (it can be the same one) with about 3 inches of water and bring to a boil over high heat; reduce the heat to low. Gently lower the eggs into the liquid and simmer, uncovered, for an hour, stirring occasionally. Remove from the heat and let sit until the liquid cools. Peel the eggs and serve warm or refrigerate in the liquid and serve chilled. They will keep in the refrigerator for several days.




Cheese Mantecaos
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MAKES 4 SERVINGS

TIME 20 MINUTES

These are the Platonic ideal of our packaged cheese puffs, with the texture of macaroons and the flavors of fresh cheese and fragrant spices. Serve as a snack or stand-up food. You can prepare the dough ahead of time and refrigerate it until you are ready to bake or make the biscuits themselves ahead of time and store them in an airtight container for up to a day.


	8 tablespoons (1 stick) cold butter, cubed


	2 cups grated Emmental (Swiss), Gruyère, Cantal, or good-quality Cheddar cheese


	1½ cups flour


	1 egg, lightly beaten


	½ teaspoon salt


	½ teaspoon cayenne


	3 teaspoons cumin seeds, lightly toasted in a dry skillet until fragrant


	1 tablespoon paprika, optional





	Preheat the oven to 400°F. Put the butter, cheese, flour, egg, salt, cayenne, and cumin into the bowl of a food processor and pulse, just until the mixture resembles coarse meal; do not overprocess. (You can also use a pastry cutter or a fork to cut the mixture to the same consistency.)


	Form the mixture into 1-inch balls. Line the balls on a nonstick or lightly greased baking sheet, leaving 2 inches between them. Slightly flatten each ball with your fingers.


	Bake until the pastries puff and become golden brown, about 10 minutes. Cool completely on a wire rack, then garnish with paprika if you like and serve within a few hours.




Spicy Cheese Straws INDIA. Omit the cumin and paprika; increase the cayenne to 1 teaspoon, or to taste.

Mock Ceviche
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MAKES 6 OR MORE SERVINGS AS A STARTER, 4 SERVINGS AS A LIGHT LUNCH

TIME 30 MINUTES OR LESS

True Ceviche (page 21) “cooks” fish by marinating it in an acidic dressing. But there is a similar dish in which the fish is simmered in boiling water first; it's used most frequently with seafood that is tough when raw, but it's also used—at least in this country—as a form of reassurance. It's a bit of a cheat, but so what? There is little difference between the texture or quality of fish that has been marinated in lime and that of fish that has been cooked quickly (which is why marinating in lime is perfectly acceptable in the first place).

Like all ceviche, this is a great starter.


	Salt and black pepper to taste


	½ pound shrimp, any size


	½ pound sea scallops


	½ pound cleaned squid, cut into rings (tentacles left whole)


	2 tablespoons extra virgin olive oil


	1 small fresh chile, stemmed, seeded, and finely minced, or hot red pepper flakes or cayenne to taste


	½ cup minced red onion


	1 small garlic clove, minced, optional


	¼ cup minced red or yellow bell pepper, optional


	¼ cup diced tomato, optional


	¼ cup diced avocado, optional


	¼ cup fresh lime juice


	½ cup fresh cilantro leaves, roughly chopped





	Bring about 2 quarts of water to a boil and salt it. Add the shrimp, reduce the heat to medium, and cook for 2 to 5 minutes, or until they are pink and firm. Remove with a slotted spoon and run under cold water to chill. Peel and set aside.


	Cook the scallops and squid together in the same water for 2 minutes, or until the scallops are firm and not quite cooked through and the squid is fairly tender. Remove with a slotted spoon (reserve the cooking water) and run under cold water to chill, then combine with the shrimp.


	Toss the fish with the olive oil and, if you like, cover and refrigerate until ready to serve (up to 24 hours). Toss with all the remaining ingredients except the cilantro, then taste and add more salt and pepper if necessary. If the mixture is dry, add a little more olive oil or lime juice or some of the cooking water. Stir in most of the cilantro, then garnish with the remainder and serve.




Gefilte Fish
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MAKES 8 TO 12 SERVINGS

TIME ABOUT 2½ HOURS, LARGELY UNATTENDED, PLUS CHILLING TIME

Traditionally made with freshwater fish—carp, white-fish, and pike—this is just as good with fish from the sea. You can even mix in some darker fish, like blue-fish and salmon, although it is not traditional. Equally untraditional is the food processor, which makes this formerly formidable job a snap. Good, strong horseradish is the essential accompaniment. Make this a day before you want to serve it.


	3 pounds whitefish scraps—skeletons, heads (gills removed), and skin


	2 large onions


	2 celery stalks, roughly chopped


	2 bay leaves


	1 tablespoon peppercorns


	3 pounds fillets of assorted fish, preferably freshwater, like carp, whitefish, and pike, rinsed and patted dry


	3 eggs, lightly beaten


	3 tablespoons matzo or cracker meal


	Salt and white (preferred) or black pepper to taste


	About 3 cups carrot chunks


	About ½ cup Creamy Horseradish Sauce (page 608), Sharp Horseradish Sauce (page 607), or prepared horseradish to taste





	Put the fish scraps in a large pot with 1 onion, the celery, bay leaves, peppercorns, and water to cover; bring to a boil, then reduce the heat to low.


	Peel the other onion, quarter it, and combine it with the fish fillets in a food processor. Pulse until coarsely chopped; do not overprocess. (You may have to do this in batches.) Add the eggs, one at a time, pulsing after each addition. Add the matzo meal and about ½ cup water and process for a few seconds; the mixture should be light, smooth, and almost fluffy. Add a little more water if it seems too dry. Season with salt and pepper.


	Drop the carrots into the simmering stock. With wet hands, shape the fish mixture into small ovals, about the size of eggs. Lower each one of them into the simmering stock; don't worry about crowding. Cover and adjust the heat so the mixture simmers; cook for about 1½ hours, then turn off the heat and let the fish cool in the liquid.


	Use a slotted spoon to transfer the fish balls and the carrots to a platter. Raise the heat to high and reduce the stock, if necessary, to about 2 cups. Strain it over the fish balls, cover the platter, and refrigerate. Remove the fish from the refrigerator about 30 minutes before serving. Serve with a bit of the jelly, a few carrot pieces, and plenty of horseradish.




Pickled Herring
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MAKES 4 SERVINGS

TIME ABOUT 24 HOURS, LARGELY UNATTENDED

The hardest part of this dish, these days, is finding fresh herring—which is astonishing, because a large percentage of the world's supply is caught off our shores and shipped elsewhere. In the countries bordering the North Sea, however, it is celebrated, and if you can find it here—it's in fish markets from time to time—this is a great treatment, an essential part of any smorgasbord, but also wonderful served with sour cream (“creamed herring”) and boiled potatoes. If the herring is whole, ask your fishmonger to fillet it for you.


	¼ cup salt


	1½ pounds fresh herring fillets, boned


	½ cup white vinegar


	½ cup sugar


	1 tablespoon allspice berries


	1 tablespoon white peppercorns


	2 bay leaves


	1 red onion, thinly sliced





	Dissolve 3 tablespoons of the salt in 3 cups cold water. Place the herring fillets in the saltwater, cover, and refrigerate for about 12 hours.


	Place the remaining salt, the vinegar, sugar, allspice berries, peppercorns, and bay leaves in a small saucepan with 1 cup water. Stir over medium-high heat until the sugar dissolves, then remove from the heat and cool.


	Remove the herring from the saltwater and place in a shallow baking dish. Lay the onion on top of the fish, then pour on the pickling mixture. Cover and refrigerate overnight. Serve directly from the dish.
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ALLSPICE BERRIES

Goi Cuon

Rice Paper Spring Rolls
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MAKES 8 ROLLS, ENOUGH FOR 4 TO 8 APPETIZER SERVINGS

TIME 40 MINUTES

I learned how to make “summer rolls” in a tiny village in the Mekong Delta. I was not only the only non-Vietnamese at the table; I was also the only male. My pathetic technique was laughable to my co-workers, but I quickly got the hang of it. So will you.

Rice paper wrappers, sold in Asian markets, keep forever. Their flexibility is truly amazing, and the simple variation will give you an idea of the different directions in which you can go. This is just a basic outline; these rolls can be filled with infinite variations of vegetables, meat, and even fruit, so don't worry if you don't have one or two of the ingredients here. You can cover these with a moist towel or plastic wrap and keep them for about an hour, no longer, before serving.


	8 rice paper sheets, 10 or 12 inches in diameter


	½ pound cooked pork or chicken, cut into thin strips


	12 medium shrimp, cooked, peeled, and split in half lengthwise


	One 4-ounce bundle dried rice vermicelli, soaked in hot water until softened (about 10 minutes) and drained


	½ cup fresh mint leaves, roughly chopped


	½ cup fresh cilantro leaves, roughly chopped


	½ cup fresh basil leaves (preferably Thai), roughly chopped


	2 scallions, trimmed, cut into 2-inch pieces, and sliced lengthwise


	2 carrots, grated or shredded


	4 red-leaf lettuce leaves, thinly sliced crosswise


	½ cup chopped roasted peanuts


	Peanut Sauce (page 586), Nam Prik (page 586), or lime wedges
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SPRING ROLLS


	Set up a workstation: lay out a damp kitchen or paper towel on the counter and a large bowl of hot water (110-120°F, which is about what it measures from most taps). Dip a sheet of the rice paper in the hot water, turning once, until soft, about 10 seconds. Lay it flat on the towel.


	On the bottom third of the rice paper, spread an eighth of each of the remaining ingredients, except the sauce, in a line. Fold in the bottom edge and both sides and then roll tightly into a cylinder. The rice paper will adhere to itself. Repeat this process with the remaining ingredients. 3. Serve with either of the dipping sauces or the lime wedges.




Warm Vegetarian Spring Rolls. Omit the meat, shrimp, and vermicelli. Heat 2 tablespoons corn, grapeseed, canola, or other neutral oil in a large skillet over medium heat. Scramble 2 eggs, remove, and then brown one 3-ounce block of tofu on all sides. Cut the tofu into thin strips. Wrap the spring rolls as directed, using the egg, tofu, and remaining ingredients, substituting more Thai basil for the mint and cilantro. Serve warm with Hoisin Chili Sauce (page 584).

Tropical Spring Rolls. This is an authentic variation, not some fusion concoction. Omit the pork, vermicelli, carrots, and peanuts. Use shrimp, lobster, or crabmeat and add one peeled and sliced mango. Roll as directed and serve with Sweet Nam Pla Dipping Sauce (page 586).

Cold Cut Beef Shank
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MAKES 8 SERVINGS AS A STARTER OR IN SANDWICHES

TIME ABOUT 4 HOURS, LARGELY UNATTENDED

Thin, cold slices of beef in a flavorful soy sauce make a popular starter at Chinese banquets. The dish is usually served alongside other chilled meats, like Soy-Poached Chicken (page 274) and Barbecued Pork (page 373). You can also use it as a sandwich stuffing or snack on it at any time. For information on Szechwan peppercorns, see page 369.


	About 2 pounds boneless beef shank or brisket


	½ cup soy sauce


	½ cup rice wine or white wine


	3 scallions, trimmed


	One 1-inch piece fresh ginger, peeled and sliced


	2 star anise


	1 teaspoon Szechwan peppercorns


	1 teaspoon sugar


	½ teaspoon five-spice powder or 2 cloves plus 5 coriander seeds and 1 cinnamon stick


	Fresh cilantro sprigs for garnish





	Put all of the ingredients except the cilantro in a large saucepan with a lid; add just enough water to cover the beef, about 1½ cups. Bring the mixture to a boil, lower the heat, cover, and simmer for about 4 hours, adding more water if necessary. The meat is done when very, very tender.


	Use a slotted spoon to remove the beef from the braising liquid (reserve the liquid), and let it cool to room temperature; cover and refrigerate until cold. Strain the reserved liquid and refrigerate.


	To serve, use a sharp knife to cut the beef into ¼-inch slices across the grain. Garnish with the cilantro and serve with the braising liquid as a dipping sauce.




Pashtet

Calf (or Chicken) Liver Pâté
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MAKES 4 SERVINGS

TIME 30 MINUTES, PLUS CHILLING TIME

This is a popular item throughout Eastern Europe and is often formed into fanciful shapes (as is its close cousin, chopped chicken liver, at many American bar and bat mitzvahs). It tastes just as good served from a bowl and spread on crackers or toast.


	3 tablespoons butter, softened


	2 ounces slab bacon, chopped


	1 medium onion, chopped


	1 pound calf liver or chicken livers, picked over for veins and chopped


	1 teaspoon freshly grated nutmeg


	1 tablespoon brandy or dry vermouth, plus more to taste


	Salt and black pepper to taste





	Melt half the butter in a large skillet over medium heat. Add the bacon and cook, stirring occasionally, until the fat melts, about 5 minutes. Add the onion and cook until softened, 3 to 5 minutes. Add the liver and cook just until it loses its pinkness.


	Transfer the liver mixture with all the pan drippings to a food processor and add the nutmeg, brandy, and remaining butter; process until smooth. Season with salt and pepper and more brandy if desired.


	Press the processed liver mixture into a serving bowl, cover with plastic wrap, and chill for at least 3 hours. Serve within a day, cold or at room temperature.




Grilled Beef “Jerky”
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MAKES 8 SERVINGS

TIME ABOUT 1 DAY, LARGELY UNATTENDED, PLUS TIME TO PREHEAT THE GRILL

Although the ingredients of this great snack, which also makes a good starter, are the same as for a common marinated beef dish, this is all about process. The beef is first dried and then fried or grilled. If you live in a warm climate, you can dry the beef in the sun for a day, turning it once. To get the same effect in more temperate zones, you need an oven, which, needless to say, is easier and more reliable.

To crush the coriander seeds, put them in a plastic bag and press on them with the bottom of a pot, leaning on the pot if necessary. For information on Southeast Asian fish sauces like nam pla and nuoc mam, see page 500; for information on trimming lemongrass, see page 143.


	1½ pounds boneless beef sirloin or flank steak


	2 tablespoons minced lemongrass


	1 tablespoon crushed coriander seeds


	2 tablespoons nam pla or nuoc mam


	1 tablespoon honey or sugar


	1 tablespoon minced garlic





	Freeze the meat for 30 to 60 minutes, until it is semisolid. Slice as thinly as possible (if you have a slicing machine, this is the time to use it).


	Combine the meat with all the remaining ingredients. Marinate for 2 to 24 hours. Drain the meat, then place it on a rack—the slices should not be touching one another—and put it in an oven set at its lowest temperature (or place in the sun, or use a dehydrator). “Cook” the meat, turning it occasionally, until dry but still pliable, at least 4 hours and probably more (if it takes less time than that, your oven is too hot; you can proceed, but next time look for a tamer heat source). Wrap and refrigerate the meat for up to a couple of days if you like.


	Start a charcoal or gas grill; the fire should be quite hot and the rack no more than 4 inches from the heat source. Grill the slices quickly, until lightly browned on both sides. Serve hot or at room temperature.




COOKED APPETIZERS, PREPARED IN ADVANCE AND SERVED HOT OR WARM

These are cooked appetizers, usually served hot or warm, but that can be prepared in advance, reheated, or served at room temperature in a pinch. Just enough to give the entertaining cook the flexibility needed to make a meal work.

Crostini
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MAKES 8 SERVINGS

TIME 15 MINUTES

Crostini is toast—no big deal. Yet it serves as a perfect base for dips and spreads, from Tapenade (page 604) to Fresh Tomato Salad (page 172). Good, too, with ri-cotta or goat cheese blended with chopped parsley or basil; tomato, country ham (like prosciutto), and olive oil; Brandade de Morue (page 56); or Canapés with Piquillo Peppers and Anchovies (page 48). Parsley or basil is always welcome as a garnish.

If you're making just a few crostini, you can use a toaster oven, but for large quantities a grill or oven works best. The toasted bread itself will keep for an hour or so; don't top it until you're ready or nearly ready to eat.


	Extra virgin olive oil as needed


	1 loaf Italian bread or French baguette, cut into ½-inch slices





	Prepare a grill or preheat the oven to 400°F.


	Lightly brush the oil onto both sides of each slice of bread. Grill or bake until grill lines appear or until golden and slightly crisp, about 10 minutes. Turning is unnecessary but doesn't hurt.




Garlic Crostini. Cut a clove of garlic in half and rub the bread with the cut side after grilling. For a more subtle version, mince a couple of cloves of garlic and mix with the olive oil before brushing it on the bread.

Crostini with Beans and Greens
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MAKES 6 TO 8 SERVINGS

TIME 30 MINUTES

A typical topping for crostini (and not a bad dish on its own), this hearty combination makes a great starter for a vegetarian meal. Cannellini beans are traditional here, but any white bean will work.

The spread and bread may be made well in advance, but don't combine them until just before serving.


	Crostini (see preceding recipe)


	3 tablespoons extra virgin olive oil


	2 garlic cloves, minced


	1 onion, diced


	2 cups White Beans with Garlic (page 441), or any canned white beans, drained and liquid reserved


	1 pound spinach, trimmed and roughly chopped


	10 fresh sage leaves or about 1 teaspoon dried, crumbled


	Salt and black pepper to taste





	If you need to make the crostini, start with these. Place the oil in a skillet over medium heat. Add the garlic and onion and cook, stirring occasionally, until fragrant and softened, about 5 minutes. Add the beans and spinach and stir. Cook, stirring occasionally, until the spinach wilts, about 5 minutes.


	Add the sage and 2 tablespoons of the reserved bean liquid. Cover and cook for another 5 minutes. (You can prepare all of this before assembling the crostini and even refrigerate; bring back to room temperature before proceeding.)


	Remove from the heat and season with salt and pepper. Spoon on top of crostini and serve immediately.




Farinata Genovese

Ligurian Chickpea Pancake
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MAKES 4 TO 6 SERVINGS AS A STARTER OR SIDE DISH

TIME 1 HOUR, PLUS TIME FOR THE BATTER TO REST

Farinata, which is nearly identical to the socca of Provence, is a cross between firm polenta and a primitive pizza. To me it's the perfect no-work Mediterranean appetizer, a great thing to have in your repertoire if you want to make sure there's something warm for guests to eat when they arrive—or if you just want to round out a pasta dinner for the family on a weeknight.

Keep the pepper mill nearby when you serve the farinata; it's best with an almost perverse amount of freshly ground black pepper.

You can buy chickpea flour at health food stores, Italian markets, Middle Eastern stores, and specialty food shops.


	1 cup chickpea flour


	1 teaspoon salt


	1 teaspoon freshly ground black pepper, plus more to taste


	5 tablespoons extra virgin olive oil, plus more to taste


	½ small yellow onion, thinly sliced (¼ to ½ cup, loosely packed, to taste), optional


	1 tablespoon fresh rosemary leaves, optional





	Combine the chickpea flour with 1¾ cups water in a bowl; whisk together to eliminate lumps. Whisk in the salt and two tablespoons of the olive oil and let the batter sit on the kitchen counter for at least 1 hour and as long as 12. The batter will become slightly thicker as it sits.


	Preheat the oven to 400°F. Put a well-seasoned or nonstick 12-inch pizza pan or skillet over medium-high heat and add 3 tablespoons of the olive oil. When the oil is hot, after 1 or 2 minutes, add the onion and rosemary if you're using them; let them sizzle for a minute, then add the batter. Drizzle with a little olive oil and bake for 20 to 40 minutes, until the farinata is no longer custardy in the center. If you have a separate broiler, preheat it during the last 10 minutes or so of cooking.


	Turn the broiler on. Set the farinata a few inches away from the broiler heat for a minute or two, just long enough to brown it spottily, but not long enough so that it colors evenly or burns.


	Remove the farinata from the pan with two spatulas—this is where a nonstick pan comes in very handy—and transfer it, carefully, to a cutting board. Let cool briefly, then cut it into wedges and grind a generous amount of black pepper over all. Eat while still warm out of the oven, with additional black pepper or olive oil as desired.




Falafel
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MAKES 6 SERVINGS AS A STARTER OR IN SANDWICHES

TIME 1 HOUR, PLUS SOAKING TIME

Falafel is the best known of bean fritters, and— because it's usually made from chickpeas and/or fava beans—the best tasting. Canned chickpeas are too soft for falafel, but the recipe is pretty easy anyway; the dried beans are soaked, not cooked, and the frying is straightforward.

The addition of an egg prevents the batter from falling apart, which is a common problem. It may not be strictly traditional, but it works.

The little fritters are best in a huge pita, with a pile of raw vegetables, but they're also nice served as a starter, with some greens and a little Tahini Sauce.


	1¾ cups dried chickpeas or 1 cup dried chickpeas plus ¾ cup dried split fava beans


	2 garlic cloves, peeled and lightly crushed


	1 small onion, peeled and quartered


	1 teaspoon ground coriander


	1 tablespoon ground cumin


	1 scant teaspoon cayenne, or to taste


	1 cup chopped fresh parsley or cilantro leaves


	2½ teaspoons salt


	½ teaspoon black pepper, or to taste


	½ teaspoon baking soda


	1 tablespoon fresh lemon juice


	1 egg


	Corn, grapeseed, or other neutral oil for deep-frying





	Put the beans in a large bowl and cover with water by 3 or 4 inches. Soak for 24 hours, checking once or twice to see if you need to add more water to keep the beans submerged—they will triple in volume as they soak.


	Drain the beans well and transfer them to a food processor with all the remaining ingredients except the oil; pulse until finely minced but not pureed, scraping the sides of the bowl down as necessary; add water a tablespoon at a time if necessary to allow the machine to do its work. Taste and make sure the mixture is seasoned adequately; add more of any seasoning you like.


	Put at least 2 inches (more is better) of oil in a large, deep saucepan. (The narrower the saucepan, the less oil you need, but the more oil you use, the more patties you can cook at the same time.) Turn the heat to medium-high and heat the oil to about 350°F (a pinch of the batter will sizzle immediately—or you can test it with a deep-frying thermometer).


	Scoop out heaping tablespoons of the mixture and shape them into balls or small patties. Fry in batches, without crowding, until nicely browned, turning as necessary; total cooking time will be less than 5 minutes. Serve hot or at room temperature, with Tahini Sauce (page 597).
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FALAFEL

Supplì

Fried Rice Balls
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MAKES 6 TO 8 SERVINGS AS A STARTER OR SNACK

TIME 30 MINUTES (WITH PREPARED RICE)

A Roman treat and a fine use for leftover rice (especially risotto). Formally called supplì al telefono because the stringy mozzarella center stretches when you bite through the center and is reminiscent of telephone wires, this is a snack, or a very informal starter. If you use packaged bread crumbs, make sure they're unseasoned.


	3 eggs


	2 cups cold cooked rice, preferably Risotto alla Milanese (page 521)


	3 ounces fresh mozzarella, chopped


	2 ounces prosciutto, minced, optional


	2 cups fine bread crumbs, preferably homemade (page 580)


	Corn, grapeseed, or other neutral oil for deep-frying





	Break one of the eggs into the rice and mix well. Form the rice into 2-inch balls. With your thumb, make a small indentation in the center of each ball, fill with a little mozzarella, plus prosciutto if you're using it; reseal the ball with the risotto around it.


	Lightly beat the remaining two eggs and dip each ball into the egg mixture and then the bread crumbs. Set the finished balls on wax paper; they can be refrigerated for up to a couple of hours or cooked right away.


	Put about 3 inches of oil in a deep saucepan and turn the heat to medium-high; bring to 350°F (heat until a bread crumb sizzles in the oil, but not violently). Gently slide the balls into the oil and fry until golden brown, turning once if necessary, about 4 minutes.


	Drain on paper towels and serve hot or at room temperature.




Flan de Courgettes

Zucchini Custard
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MAKES 6 TO 8 SERVINGS AS A STARTER OR 4 AS A LIGHT MAIN COURSE

TIME ABOUT 1 HOUR

The slices of this Provençal custard are gorgeous, a yellow-and-green mosaic enhanced by the tomato coulis (a fancy word for “sauce”). Best warm or at room temperature, but not as good if it sees the inside of a refrigerator, so serve—as an appetizer or a main course for a light meal—within three or four hours. With thanks to Marie Martin.


	½ cup extra virgin olive oil


	2 to 3 pounds zucchini, thinly sliced


	Salt and black pepper to taste


	1 tablespoon plus


	1 teaspoon minced garlic


	5 eggs


	¼ cup heavy cream or milk


	4 medium tomatoes, preferably very ripe, cored and roughly chopped


	¼ cup chopped fresh basil leaves


	1 tablespoon sugar





	Put half the oil in a large skillet over medium heat. Add the zucchini, along with a large pinch of salt and some pepper, and cook, stirring occasionally, until it wilts and gives up its liquid, about 10 minutes. Add the tablespoon of garlic and continue cooking until the zucchini browns slightly, another 5 to 10 minutes.


	Meanwhile, preheat the oven to 350°F and set a kettle of water to boil. Beat together the eggs, cream, and some more salt and pepper. When the zucchini is done, cool slightly, then scoop it into the egg mixture, using a slotted spoon. Stir. Lightly grease an 8 x 4-inch loaf pan (lined with wax paper if not nonstick or well seasoned) and pour the zucchini mixture into it. Place in a baking dish and put in the oven; add water to the baking dish to come as far up the sides of the pan as is practical, then bake until the flan is set but still slightly jig-gly in the middle, about 30 minutes.


	While the flan is cooking, make the tomato coulis. Put the remaining oil in a small saucepan over medium heat. Add the tomatoes, along with the remaining garlic, some salt and pepper, the basil, and the sugar. Bring to a boil, cover, and simmer for about 15 minutes.


	When the flan is done, cool it on a rack for a few minutes. Invert over a plate and unmold. Cool until warm or room temperature, then slice and serve, with the tomato coulis.




Tarte Flambé

Alsatian “Pizza”
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MAKES 4 OR MORE SERVINGS AS A STARTER OR LIGHT MAIN COURSE

TIME 45 TO 60 MINUTES (WITH PREMADE DOUGH)

This is a pizza in all but name, and it disproves the notion that “creative” pizzas began in California. Creamy, smoky, and crunchy, it's a real winner.


	½ recipe Pizza Dough (page 572)


	Flour as needed


	Olive oil as needed


	1 cup fromage blanc or crème fraîche or ¾ cup sour cream thinned with ⅓ cup milk


	½ cup minced onion


	½ cup minced bacon


	Salt and black pepper to taste





	Preheat the oven to at least 500°F (600 is better if your oven goes that high), with a pizza stone in place if you have one. Knead the dough lightly and place it on a lightly floured surface; sprinkle it with a little more flour and cover it with plastic wrap or a towel. Let it rest while the oven heats.


	Pat or roll out the dough as thinly as possible, to a diameter of about 12 inches, using more flour or oil as necessary. The process will be easier if you let the dough rest occasionally between rollings. If you have a pizza stone in your oven, place the dough on a floured peel or long-handled board; if not, lay the dough on a baking sheet brushed lightly with olive oil. Let the dough rest for 15 to 30 minutes, or until it begins to puff ever so slightly.


	Spread the fromage blanc on the dough. Sprinkle with onion, bacon, a little salt, and plenty of pepper. Bake until nicely crisp, about 10 minutes; if the tart is browning unevenly, rotate it back to front about halfway through the cooking time. Serve hot or, in a pinch, at room temperature.




Pissaladière

Onion Pizza
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MAKES 4 OR MORE SERVINGS

TIME ABOUT 1 HOUR (WITH PREMADE DOUGH)

The most exciting pissaladière I ever had was served at the open-air market in the heart of old Nice. It was baked in a wood-burning oven a few blocks away, sent to the market by bicycle, and eaten standing up or at picnic tables shaded by huge awnings. The wedges were gently sweet and intensely salty; the crust, just a half inch thick, was perfumed with the local olive oil and was perfectly browned and crisp. It was so simple—mostly just sweet onions on a wonderful crust.

You can make a wonderful pissaladière at home: just be sure to cook the onions very, very slowly.


	½ recipe Pizza Dough (page 572)


	Flour as needed


	3 tablespoons extra virgin olive oil, plus more as needed


	1½ pounds onions, about 3 large or 4 or 5 medium, thinly sliced


	Salt and black pepper to taste


	1 teaspoon fresh thyme leaves or ½ teaspoon dried


	6 to 10 anchovies, optional


	About 12 Niçoise or other good-quality black olives, pitted and cut in half, optional


	6 to 8 thin slices tomato, optional





	Preheat the oven to 450°F, with a pizza stone in place if you have one. Knead the dough lightly and place it on a lightly floured surface; sprinkle it with a little more flour and cover it with plastic wrap or a towel. Let it rest while the oven heats and you cook the onions.


	Put the olive oil in a large skillet over medium-high heat and add the onions and some salt and pepper. Cook, stirring frequently, until the onions give up their liquid and become quite soft, at least 15 minutes; do not allow them to brown. When they are cooked, turn off the heat and stir in the thyme.


	Pat or roll out the dough as thinly as possible, to a diameter of about 12 inches, using more flour or oil as necessary. The process will be easier if you let the dough rest between rollings. If you have a pizza stone in your oven, place the dough on a floured peel or long-handled board; if not, lay the dough on a baking sheet brushed lightly with olive oil. Let the dough rest for 15 to 30 minutes, or until it begins to puff ever so slightly.


	Spread the dough with onions and then decorate, if you like, with anchovies, olives, and tomato. Bake until nicely crisp, 15 minutes or more; if the tart is browning unevenly, rotate it back to front about halfway through the cooking time. Serve hot or at room temperature.




Sicilian Onion Pizza. Omit the tomatoes and olives. In step 2, stir the anchovies into the cooked onions and cook for 5 minutes. Stir a 6-ounce can of tomato paste into the onions and cook for a few more minutes over low heat. Season to taste. Drizzle the rolled-out dough with 2 tablespoons olive oil and bake for 10 to 12 minutes, or until the bottom begins to turn pale golden. Spread the partially baked dough with 1 cup plain bread crumbs, preferably fresh, then spread with the onion mixture. Return to the oven and bake for 15 to 20 minutes more, until the bottom is dark golden but not burned and the top is a richly colored caramel. Remove and allow to cool for a few minutes before cutting; best served hot or warm.

Piquillo Peppers Stuffed with Fish
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MAKES 4 TO 6 SERVINGS

TIME 20 MINUTES (WITH PRECOOKED FISH)

Piquillos have so much going for them. Not only is their color stunning, their skin thin, and their flavor a near-perfect blend of sweet and hot, but one couldn't bioengineer a better shape for stuffing.

To precook the fish, simply put it in salted water to cover, bring the water to a boil, and turn off the heat. By the time the water cools, the fish will be done.


	3 tablespoons extra virgin olive oil


	2 garlic cloves, minced


	2 shallots, minced


	2 tablespoons flour


	½ pound flaky white fish, like cod or haddock, cooked, skinned, and boned


	¼ cup dry white wine


	¼ cup heavy cream


	1 tablespoon brandy, optional


	Salt and black pepper to taste


	8 to 12 piquillo peppers


	3 tablespoons chopped fresh parsley leaves





	Heat the oil in a deep skillet over medium-high heat. Add the garlic and shallots and cook, stirring occasionally, until softened and fragrant, about 2 minutes. Add the flour and cook, stirring constantly, until the mixture is well combined. Add the fish and stir, breaking it up into small pieces.


	Add the white wine and cream and cook, stirring occasionally, until the mixture comes to a boil. Remove the fish with a slotted spoon and continue to cook the sauce until it has thickened and reduced
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STUFFING A PIQUILLO PEPPER

Pimientos del Piquillo

Piquillo Peppers

Pimientos del piquillo are delicious-sweet, slightly hot, and crimson. They're cone shaped (piquillo means “little beak”) and from the Navarre region of Spain, most famously from the town of Lodosa, where the best are (supposedly) grown. Prime piquillos are harvested by hand, roasted over wood fires, then hand-peeled and packed (you may find flecks of charred skin remaining on them).

Until recently, piquillos were rarely seen outside Spain, but they are now shipped everywhere. Even without preservatives (most are packed naturally), piquillos keep well and are a wonderful pantry item. Most specialty markets and some fine foods Web sites carry them.

Piquillos are perfect for stuffing (page 46), though they are also delicious sautéed (page 471) or even simply sprinkled with olive oil and salt.
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by half. Stir in the brandy and season with salt and pepper.


	Meanwhile, stuff the piquillos with the fish and arrange on a platter. Pour the sauce over the stuffed piquillos, garnish with parsley, and serve hot or warm.




Piquillos Stuffed with Crab. Substitute ½ pound cooked lump crabmeat for the fish.

Stuffed Piquillos with Brandade. Stuff the peppers with about ½ recipe prepared Brandade de Morue (page 56).

Pork, Piquillo, and Cheese Canapés
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MAKES 6 TO 8 SERVINGS

TIME 30 MINUTES (WITH PRECOOKED MEAT)

You can use leftover pork (or any meat, really), for these canapés, because its flavor is not the most important thing here. What is important are the piquillos and the manchego. Without these the dish has no authenticity.

That said, this is a great basic recipe combining meat, cheese, and pepper, and you can substitute for any of them—I especially like this with a bit of chorizo and a strong blue cheese.

If you start with raw pork tenderloin, cut it into 4 slices and brown it in a little olive oil in a nonstick skillet over medium-high heat for about 3 minutes per side.


	12 to 16 slices baguette or other narrow, crusty loaf


	¼ pound cooked pork tenderloin, cut into 12 to 16 thin slices


	Salt and black pepper to taste


	Extra virgin olive oil 12 to 16 small slices manchego or other firm sheep's milk cheese


	6 to 8 piquillo peppers, cut in half lengthwise





	Toast the bread lightly Put a piece of pork on each piece of bread. Sprinkle the pork with salt and pepper and drizzle it with a few drops of olive oil.


	Top with a piece of cheese and a piquillo half. Skewer with a toothpick and serve within 30 minutes.




Canapés with Piquillo Peppers and Anchovies
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MAKES 5 TO 10 SERVINGS

TIME 15 MINUTES

Peppers and anchovies are a delicious standby appetizer, and when you use piquillos (page 47) and good anchovies (page 25)—packed in olive oil—they become even better.

If you think using the garlic this way may be too strong for your tastes, simply cut a clove in half and rub the bread with it, then discard—or omit the garlic altogether.


	10 slices French or Italian bread, roughly ¾ inch thick, cut in half


	1 teaspoon minced garlic


	10 piquillo peppers, cut in half lengthwise, or 4 or 5 roasted peppers (page 470), cut into pieces


	20 anchovies


	Extra virgin olive oil, optional




Lightly toast or grill the bread. Spread each piece with a tiny bit of garlic, then layer on a piece of piquillo and an anchovy. Drizzle with a little anchovy oil and/or olive oil. Serve within 1 hour.

Piquillo Peppers with Shiitakes and Spinach
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MAKES 6 SERVINGS

TIME ABOUT 30 MINUTES

A tapa based on piquillo peppers (see page 47), which are sold in jars and cans at specialty food stores and many supermarkets and are naturals for stuffing.


	¼ cup extra virgin olive oil


	2 garlic cloves, sliced


	1 small dried hot red chile


	2 cups shiitake mushrooms, stems removed (reserved for stock, if desired), caps thinly sliced or chopped


	1 cup cooked spinach, squeezed dry and chopped


	Salt and black pepper to taste


	12 piquillo peppers





	Place the olive oil in a large skillet over medium heat. Add the garlic and chile and cook, stirring occasionally, until the garlic browns lightly, about 5 minutes. Remove the chile and add the shiitakes. Cook, stirring occasionally, until the shiitakes release their liquid and become tender, about 10 minutes. Stir in the spinach and season with salt and pepper.


	Stuff each of the peppers with some of the shiitake-spinach mixture. Serve at room temperature or warm gently in a 250°F oven for about 15 minutes.




Empanadas
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MAKES 12, ENOUGH FOR 12 SNACKS OR 4 MAIN COURSES

TIME ABOUT 1 HOUR (WITH PRECOOKED MEAT)

A street snack of Central America and the Caribbean, empanadas can really be filled with anything you have on hand. This recipe and its variations offer several of the traditional fillings. Masa harina can be found at most supermarkets and Latin grocery stores. It adds a nice crunch to the dough, but regular flour works well, too.


	1½ cups all-purpose flour, plus a little flour for rolling the dough


	½ cup masa harina, fine cornmeal, or more all-purpose flour


	1½ teaspoons baking powder


	1 teaspoon salt


	½ cup lard (traditional), shortening, or vegetable oil


	2½ cups Shredded Pork (page 396)


	½ cup milk





	Mix the all-purpose flour, masa harina, baking powder, and salt together in a food processor; process for about 5 seconds. With the machine running, add the lard and process for 10 seconds. Then, with the machine still running, gradually add about ½ cup cold water, stopping when the dough forms a ball; the dough should be fairly dry. Knead by hand until smooth, just a minute or so.


	Divide the dough into 12 pieces, roll each piece into a ball, wrap in plastic or cover with a damp towel, and let rest for at least 20 minutes. (You can refrigerate the dough overnight; be sure to let it come to room temperature before proceeding.) On a well-floured surface, roll each piece into a 6-inch circle, adding flour as necessary.


	Preheat the oven to 450°F. Place a couple of tablespoons of the pork on each of the circles, then fold each circle over; seal the seam with a few drops of water and press with the tines of a fork to close. Place on an ungreased baking sheet and brush lightly with milk. Bake until the dough is golden brown and hot, about 20 minutes. Serve immediately or at room temperature.




Chicken Empanadas. Substitute 2½ cups of the chicken mixture from Chicken Tacos (page 323) for the filling.

Chorizo Empanadas. A very easy one: substitute 2½ cups chopped or crumbled cooked, fresh Mexican chorizo (remove it from its skin first) for the filling.

Seafood Empanadas. Substitute 2½ cups cooked shrimp, crabmeat, fish, or a mixture for the filling. Or use canned tuna.

Bean and Cheese Empanadas. Substitute 2½ cups cooked beans (page 431) for the filling. Sprinkle crumbled queso fresco, blanco, añejo, or cojita (page 85) or grated Monterey Jack cheese on the beans and proceed as directed.

Vegetable Empanadas. Omit the pork. Cook 1 medium onion, diced, in 2 tablespoons corn, grape-seed, canola, or other neutral oil until softened. Mix with Roasted Red Peppers (page 470), diced, and use as the filling for the empanadas.

Grilled Octopus
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MAKES 4 TO 6 SERVINGS

TIME 2 HOURS OR MORE, PLUS TIME TO PREHEAT THE GRILL

Wherever you find octopus, you find grilled octopus, though it is most closely associated with Greece, where it is prepared wonderfully. Most octopus in the U.S. is sold frozen, so make sure you think ahead (the benefit is that frozen octopus is also cleaned octopus). If you buy fresh, be sure to ask to have it cleaned or be prepared to do it yourself.

One more thing: Allow plenty of time for simmering until the octopus becomes tender—it's a simple but usually time-consuming process. (Sometimes octopus becomes tender quickly—but it's an unpredictable occurrence, not something you can count on.)


	3 pounds cleaned octopus


	1 bay leaf


	4 fresh thyme branches


	20 peppercorns


	Salt and black pepper to taste


	1 head of garlic, cut in half through its equator


	3 lemons


	3 tablespoons extra virgin olive oil


	Minced fresh parsley leaves for garnish





	Combine the octopus, bay leaf, thyme, peppercorns, 1 teaspoon salt, the garlic, and one of the lemons, cut in half, in a saucepan along with water to cover. Turn the heat to medium, cover, and bring to a boil. Adjust the heat so that the liquid simmers slowly and cook until the octopus is tender, 30 to 90 minutes (check with the point of a sharp knife). Drain, discarding all the solids (except the octopus). You can prepare this 24 hours in advance up to this point; cover and refrigerate the octopus.


	Start a charcoal or wood fire or preheat a gas grill; the fire should be quite hot and the grill rack about 4 inches from the heat source. Cut the octopus into large serving pieces, brush it with half of the olive oil, and sprinkle it with salt and pepper. Grill it quickly, so that the outside browns before the inside dries out. Cut the remaining lemons into wedges.


	Brush the octopus with the remaining olive oil. Serve with lemon wedges, hot or at room temperature, garnished with the parsley.
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OCTOPUS

Grilled Squid with Vinaigrette GREECE, ITALY, SPAIN, ETC. Much simpler: Cut cleaned squid into big rings (or use baby squid, cleaned but left whole) and skewer it. Grill or pan-grill it over quite high heat until browned, less than 5 minutes. Serve as directed or drizzled with Vinaigrette (page 600).

Warm Octopus and Potatoes
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MAKES 6 TO 8 SERVINGS

TIME UP TO 2 HOURS, LARGELY UNATTENDED

A nice little appetizer from Galicia—northwestern Spain—great served warm or at room temperature. Your olive oil should be of the highest quality possible. For more about cooking octopus, see Grilled Octopus (page 49).


	3 pounds cleaned octopus


	2 bay leaves


	Several fresh thyme sprigs


	1 head of garlic, cut in half through its equator


	2 pounds waxy potatoes, peeled and sliced ¼ inch thick


	1 teaspoon good-quality paprika, or to taste


	⅓ cup extra virgin olive oil, or to taste


	Coarse salt to taste





	Put the octopus in a pot with water to cover; add the bay leaves, thyme, and garlic. Turn the heat to medium, cover, and bring to a boil. Adjust the heat so that the liquid simmers slowly and cook until the octopus is nearly tender, 30 to 90 minutes (check with the point of a sharp knife). Add the potatoes to the water and cook for another 10 to 20 minutes, or until the potatoes are tender. Drain and discard everything but the octopus and potatoes.


	Transfer the potatoes to a platter (wood is traditional) and the octopus to a cutting board. Let cool for a couple of minutes, then cut it into bite-sized pieces. Add to the potatoes, sprinkle with paprika, drizzle with plenty of olive oil, and toss gently. Sprinkle with salt and serve.




Octopus “Confit”
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MAKES 6 OR MORE SERVINGS

TIME 1½ TO 2 HOURS

An inspiration from Tadashi Ono, a talented Japanese chef now living in the United States. Succulent beyond belief and a most refreshing and appetizing starter. Most octopus sold in this country is frozen, which is not necessarily a bad thing. But if you can find fresh, sweet-smelling specimens, by all means use them. In either case, have the fishmonger clean the octopus. (Or do it yourself, by inverting the head and discarding its contents.)


	About 2 pounds cleaned octopus


	About 3 cups extra virgin olive oil


	12 garlic cloves, peeled


	2 small dried chiles


	5 fresh thyme branches


	Large pinch of salt


	2 tablespoons soy sauce


	2 tablespoons fresh lime juice





	Wash the octopus well. Put it in a saucepan and add olive oil to cover, the garlic, chiles, thyme, and salt. Bring to a very slow simmer over medium-high heat (if you have a thermometer, the ideal temperature is about 190°F). Adjust the heat to maintain this slow simmer and cook until the octopus is tender, an hour or more (check with the point of a sharp knife).


	Transfer the garlic and octopus to a platter and discard the chiles, thyme, and oil or reserve the oil for another use, like sautéing fish or other seafood. Serve warm or cool, drizzled with soy sauce and lime juice.




Gogi-Jun

Meat and Tofu Pancakes
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MAKES 8 OR MORE SERVINGS AS A STARTER OR SIDE DISH

TIME 45 MINUTES

Serve these spicy little pancakes as an appetizer— they'd even work at a cocktail party—or as part of a meal. They're not especially delicate (in fact they're pretty filling), and they're frequently served at room temperature, so feel free to make them in advance.


	1 pound firm tofu


	1 pound ground beef


	10 scallions, trimmed and minced


	2 long hot red chiles or about 1 teaspoon hot red pepper flakes


	1 teaspoon black pepper


	6 garlic cloves, minced


	1 tablespoon dark sesame oil


	1 tablespoon soy sauce Large pinch of salt


	2 tablespoons minced fresh chives 2 eggs


	Corn, grapeseed, or other neutral oil for frying


	1 cup instant (Wondra) or cake flour





	Put the tofu in a towel and wring as much water as possible from it. Combine in a bowl with the next 9 ingredients. Squeeze the mixture through your hands for a minute or two, until it is very fine and well combined. Taste (you can cook a bit of the mixture if you're worried about eating raw beef) and adjust the seasoning as necessary; the pancakes should be well seasoned but not very hot.


	Beat the eggs in a bowl. Put a couple of tablespoons of oil in a large skillet, preferably nonstick, and turn the heat to medium-high. Put the flour on a plate. Make the mixture into small pancakes, about 2 inches across and ⅜ inch thick.


	Dip each pancake into the flour and then the egg, then transfer to the skillet. Cook as many at a time as will fit without crowding, adjusting the heat so they brown but do not burn; turn each after 2 or 3 minutes. As they finish, stack on a plate. Serve hot or at room temperature.




Crisp Dried Anchovies
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MAKES 6 SERVINGS AS A SNACK OR SIDE DISH

TIME 5 MINUTES

Like the nut and bean preparations on pages 27-28, these savory crisp snacks from Southeast Asia (closely related to the similar recipe from Korea that follows) can be eaten out of hand. Also like them, they're great with beer. Though unfamiliar to some people, they're instantly liked by most. (You can buy dried baby anchovies—described on page 25—at most Asian, and some Latin, markets.) In Thailand, they're sometimes tossed with Fried Peanuts (page 27), a lovely little combo.


	½ cup dried baby anchovies


	About 3 tablespoons corn, grapeseed, or other neutral oil


	3 shallots, minced


	3 garlic cloves, minced


	1 tablespoon peeled and minced or grated fresh ginger


	1 small fresh chile, stemmed, seeded, and minced, or ½ teaspoon hot red pepper flakes, or to taste


	1 teaspoon sugar


	½ teaspoon salt, or to taste





	Rinse the anchovies, then soak them in water to cover while you prepare the other ingredients.


	Coat the bottom of a medium skillet with the oil and heat over medium-high heat until a wisp of smoke appears. Add the shallots, garlic, ginger, and chile and cook, stirring occasionally, until fragrant, just 15 to 30 seconds.


	Add the anchovies and continue to cook and stir until light brown and crisp, less than 5 minutes. Add the sugar and salt and stir once or twice. Remove the anchovies, drain on paper towels, and serve immediately or within an hour.




Sweet Dried Anchovies
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MAKES 4 SERVINGS

TIME 20 MINUTES

It's quite possible that nothing has ever sounded worse to you, but believe me, nearly everyone who tries these crisp, salty, sweet tidbits falls in love with them (some prefer the less assaultive Thai version in the preceding recipe). Best served as a little nibble, but hard to stop eating once you start, these rank as one of my favorite snacks to accompany an ice-cold beer or cold sake (or some soju, the deceptively mild Korean vodka). Buy the smallest dried anchovies (page 25) you can find for this dish, preferably no more than an inch or so long.


	1 cup dried baby anchovies


	3 tablespoons corn, grapeseed, or other neutral oil


	1 teaspoon minced garlic


	1 tablespoon sugar, or more to taste


	2 tablespoons dark sesame oil, or more to taste


	1 teaspoon go chu jang (Korean chili paste) or Chinese chile-bean paste, or more to taste


	1 tablespoon soy sauce, or more to taste


	1 teaspoon toasted sesame seeds (page 596), optional





	Rinse the anchovies, then soak them in water to cover while you prepare the other ingredients.


	Put the oil in a 10-inch skillet, preferably nonstick, over medium heat. A minute later, add the anchovies and cook, stirring occasionally and adjusting the heat so they brown and become crisp without burning, 8 to 10 minutes. Add the garlic, sugar, and sesame oil and cook, stirring, for about 30 seconds.


	Add the go chu jang and soy sauce and cook for a minute more, stirring constantly. Taste and add more sesame oil, soy sauce, or go chu jang as you like. Remove the anchovies, drain on paper towels, and garnish with the sesame seeds. Serve immediately or within several hours.




Chawan-Mushi

Savory Egg Custard
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MAKES 4 SERVINGS

TIME 40 MINUTES

Chawan-mushi is an egg custard flavored with stock and soy and laced with a number of tasty tidbits. In Tokyo, I had a bowl that contained tiny amounts of myoga (a potent member of the ginger family), shrimp, chicken, ginkgo nut, and yuzu, an Asian citrus fruit. None of these is essential, and you can substitute for any or all of them, as I do here. The fillings, called gu, are supposed to be whatever you have on hand.

If you have covered ramekins, they are ideal for this preparation. But covering the pot works just as well.


	12 watercress leaves


	4 sea scallops, each cut into 4 pieces, ¼ pound ground pork, or a little of each


	1 tablespoon minced shallot


	Salt and black pepper to taste


	5 eggs


	1½ cups chicken stock (page 160), beef stock (page 160), or Dashi (page 162)


	1 tablespoon soy sauce


	1 teaspoon sesame oil, optional





	Put a quarter each of the watercress, scallops, and shallot in each of four 6-ounce ramekins and sprinkle with salt and pepper. Beat the eggs lightly and combine with the stock, soy, and sesame oil, if using.


	Put the ramekins in a baking pan or skillet and fill them with the egg mixture. Add boiling water to reach about halfway up the sides of the ramekins and turn the heat to high. When the water returns to the boil, turn the heat to low and cover tightly.


	Simmer for 15 minutes, then check. The custards are done when they have set and are no longer watery but are still quite jiggly. Immediately remove them from the water and serve hot or at room temperature.




Polpette

Meatballs

ITALY [image: ]

MAKES 8 SERVINGS AS A STARTER, 4 SERVINGS WITH PASTA AS A MAIN COURSE

TIME 30 MINUTES

Needless to say, you can put these in almost any tomato sauce (pages 606-607) and use them for spaghetti and meatballs. But they're often served in Italy as a small first course, sometimes over cabbage.

I like the combination of veal and pork best, but you can use any combination you like or even all beef.


	½ pound each ground veal and pork or any combination of ground meats


	1 egg


	¼ cup freshly grated Parmesan cheese


	¼ cup chopped fresh parsley leaves


	¼ cup minced onion


	Salt and black pepper to taste


	2 tablespoons extra virgin olive oil


	Flour for dredging





	Combine the meat in a bowl with the egg, cheese, parsley, onion, and salt and pepper. Mix well but do not knead. Form into balls of any size you like; tiny (½-inch diameter) ones are kind of nice but take longer to form.


	Put the oil in a large skillet and turn the heat to medium. One by one, dredge the meatballs in the flour and add them to the oil. Cook, turning as necessary, until nicely browned all over, 10 to 15 minutes. Serve hot or at room temperature.




Almond Meatballs

SPAIN [image: ]

MAKES 8 OR MORE SERVINGS

TIME 30 MINUTES

Unlike the preceding Italian meatballs, these are strongly flavored with garlic, contain no cheese, and are spiked with almonds. They are unusual and great served on a toothpick with a glass of sherry.


	½ pound each ground veal and pork or any combination of ground meats


	1 egg


	½ cup bread crumbs, preferably homemade (page 580)


	1 tablespoon minced garlic


	¼ cup blanched almonds, roughly chopped


	Salt and black pepper to taste


	2 tablespoons extra virgin olive oil


	Flour for dredging





	Combine the meat in a bowl with the egg, bread crumbs, garlic, almonds, and salt and pepper. Mix well but do not knead. Form into balls of any size you like; tiny (½-inch diameter) ones are kind of nice but take longer to form.


	Put the oil in a large skillet and turn the heat to medium. One by one, dredge the meatballs in the flour and add them to the oil. Cook, turning as necessary, until nicely browned all over, 10 to 15 minutes. Serve hot or at room temperature.




HOT APPETIZERS WITH FLEXIBILITY

Following are appetizers that must be served hot or warm but still allow the cook some leeway. Some recipes allow for much or even all of the cooking to be done in advance and the cooking to be finished at the last minute. Others take well to reheating.

Mushrooms with Sherry

SPAIN [image: ]

MAKES 4 SERVINGS

TIME 20 MINUTES

A deluxe version of sautéed mushrooms, often served on small plates in tapas bars. This is a wonderful starter for a sitdown dinner, but be sure to serve it with plenty of bread; you will want it to sop up the sauce.


	2 tablespoons butter


	2 garlic cloves, minced


	1 pound button or other mushrooms, trimmed and quartered


	1 tablespoon fresh lemon juice


	2 tablespoons Fino, Amontillado, or Manzanilla sherry


	¾ cup Beef Stock (page 160)


	1 small dried hot red chile, crumbled, or 1 teaspoon hot red pepper flakes, or to taste


	Salt and black pepper to taste


	3 tablespoons chopped fresh parsley leaves





	Put the butter in a deep skillet and turn the heat to medium-high. Add the garlic and mushrooms and cook until the mushrooms have given up their liquid and are beginning to brown, 5 to 10 minutes. Add the lemon juice, sherry, stock, and chile to the pan and bring to a boil. Lower the heat and let the mixture simmer, uncovered, for about 10 minutes, or until the liquid is quite syrupy and nearly evaporated.


	Season with salt and pepper, garnish with parsley, and serve with crusty bread. Or let sit for a while and then reheat.




Mushrooms with Herbs and Butter

FRANCE [image: ]

MAKES 4 SERVINGS

TIME 30 MINUTES

Most cultures enjoy mushrooms, but none treats them more regally than the French. This prime example is best made with lots of butter (not bad with the smaller amount, either, of course) and wild mushrooms. But if you have access only to cultivated mushrooms, combine a couple of varieties—button with shiitake and portobello, for example, and, if possible, a small handful of dried porcini, reconstituted as on page 112. This can also be served as a side dish, especially with poultry.


	3 to 6 tablespoons butter


	2 tablespoons minced shallot


	1 pound mushrooms, preferably an assortment, trimmed and sliced ¼ cup chopped fresh parsley leaves


	1 teaspoon fresh thyme or tarragon leaves


	2 tablespoons chopped fresh chervil or basil leaves


	2 tablespoons snipped fresh chives


	1 teaspoon minced garlic, optional


	Salt and black pepper to taste





	Put the butter in a skillet over medium-high heat. When the butter foam subsides, add the shallot and cook for a minute. Reduce the heat to medium and add the mushrooms. Cook, stirring occasionally, for about 5 minutes.


	Add the remaining ingredients and cook, stirring, for another minute or two. Turn off the heat and serve hot or warm; these can also sit for a little while and then be reheated.




Mushrooms with Cream. Quite the luxury: Step 1 remains the same. In step 2, before adding the herbs and garlic, stir in ½ cup heavy cream or crème fraîche. Bring to a boil, stirring, then reduce the heat, add the remaining ingredients, and finish as directed.

Mushrooms with Herbs and Oil. In step 1, substitute extra virgin olive oil for the butter; omit the shallots. In step 2, use parsley only (though it won't hurt to add the other herbs), along with 1 tablespoon minced garlic and about ¼ cup fresh bread crumbs (page 580). Finish with a few drops of fresh lemon juice.

Bagna Cauda

Warm Olive Oil Bath

FRANCE [image: ]

MAKES 4 SERVINGS

TIME 30 MINUTES

A classic Niçoise appetizer that is like fondue—a “warm bath”—of anchovies, garlic, and olive oil (you can use butter in place of some of the olive oil if you're feeling indulgent), served with fresh raw vegetables. It's an unusual dish by today's standards but remains a wonderful combination.

A fondue pot is the ideal serving vessel, because it's important to keep the sauce hot at the table; an earthenware dish that retains heat well will work if you preheat it and serve the Bagna Cauda immediately.


	¼ pound anchovy fillets packed in olive oil


	1 tablespoon minced garlic


	1 cup extra virgin olive oil


	1 tablespoon chopped fresh savory or rosemary leaves or 2 teaspoons dried


	Salt and black pepper to taste


	Crudités: a large and varied assortment like carrots, celery, endives, zucchini, and radishes





	Place the anchovies, garlic, and oil in a fondue pot or saucepan. Place on the stove, turn the heat as low as possible, and cook, stirring constantly, until the anchovies break up, about 10 minutes. Do not let the garlic brown at all. Season with savory and pepper and place over the fondue burner or in a preheated earthenware dish. Taste and add a bit of salt if necessary. (You can prepare the oil an hour or two ahead to this point; reheat before serving.)


	Serve warm, dipping the cold crudités into the olive oil mixture.




Brandade de Morue
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MAKES 6 TO 8 SERVINGS

TIME 45 MINUTES (WITH PRESOAKED SALT COD)

Salt cod is an ancient food, the result of a need to preserve a plentiful catch while still at sea. It has been used in many different ways, but one of the greatest is brandade de morue, a Provençal classic that is rich, filling, and truly special.

Though salt cod isn't available everywhere, it can be found in many supermarkets, without much trouble, and making brandade is easier than ever thanks to the food processor (use a mortar and pestle if you insist on tradition). Brandade can be served with crusty bread, spread on Crostini (page 41), or stuffed into roasted tomatoes or peppers, especially piquillo peppers (page 492 or 47).


	1 pound boneless salt cod (bacalao), soaked overnight in several changes of cold water (page 245)


	2 garlic cloves, peeled, or to taste


	⅔ cup extra virgin olive oil


	⅔ cup heavy cream or milk


	Salt and black pepper to taste


	Juice of 1 lemon, or to taste


	⅛ teaspoon freshly grated nutmeg





	Place the salt cod in one layer in a skillet or saucepan with water to cover; bring the water to a boil, turn off the heat, and let cool for 15 to 20 minutes. Drain and pick out any stray bones or pieces of skin.


	Place the cod in a food processor with the garlic and a couple tablespoons of the olive oil. Start processing and, through the feed tube, add small amounts of olive oil alternating with small amounts of cream. Continue until the mixture becomes smooth, creamy, and light. (You may not need all of the oil and cream.) Add pepper, some of the lemon juice, and the nutmeg. Blend and taste; the mixture may need a bit of salt and more lemon juice. (You can prepare the dish several hours or even a day ahead to this point; cover and refrigerate until you're ready to eat.)


	Reheat the brandade if necessary, in a double boiler or in a 300°F oven, covered. Serve with bread, toast, or crackers.




Panfried Fish “Sandwiches”

SWEDEN [image: ]

MAKES 8 SERVINGS, 4 AS A MAIN COURSE

TIME 40 MINUTES

In Sweden these little fish “sandwiches” are made with Baltic herring, but you can make them with any small fish from which you can remove the backbone, such as smelts, anchovies, and sardines (the names of all of these fish are confused anyway—many true herring and anchovies are called sardines and vice versa).

To bone these fish, grasp the head and pull straight down; most of the innards will come out along with it; use your thumb to open the fish up from the front, then grasp the backbone and remove. You'll be left with two tiny fillets joined by the skin. Plan to make eight of these—four sandwiches—for each serving if you make them as a main course.


	6 tablespoons (¾ stick) butter


	½ cup snipped fresh dill leaves


	1 teaspoon Dijon mustard


	Salt and black pepper to taste


	32 sardines, anchovies, small herrings, or smelts, boned (see headnote)


	2 tablespoons extra virgin olive oil


	2 eggs


	Bread crumbs, preferably homemade (page 580), for dredging


	Lemon wedges





	Cream together 4 tablespoons of the butter with the dill, mustard, and some salt and pepper. (You can do this in a small food processor; make sure the butter is nearly ice cold.) Rinse and dry the cleaned fish well. Spread a small amount of the dill butter on the inside of half of the fillets, then top with another fillet to create a sandwich; sprinkle these with salt and pepper.


	Put the remaining butter, along with the olive oil, in a large skillet, preferably nonstick, over medium-high heat. Dip each sandwich in the egg,
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BONING FRESH ANCHOVIES OR SARDINES

then dredge in the bread crumbs; when the butter melts, add the sandwiches to the skillet. Cook until lightly browned on both sides, a total of less than 5 minutes. Adjust the heat so that the fat is bubbling but not burning. Serve hot or at room temperature, with the lemon wedges.




Wrappers for Vareniki, Pelmeni, or Pierogi

Filled Dumplings

EURASIA [image: ]

MAKES 50 OR MORE WRAPPERS

TIME ABOUT 1 HOUR, PARTLY UNATTENDED

Whether the noodle and wrappers made from its dough moved west from China or east from Italy is anyone's guess, but it wound up everywhere. There is barely a square mile of turf between Mongolia and Hungary that doesn't boast some kind of dumpling, and the variety is staggering. (And, if you consider the ravioli and empanada dumplings, they are universal.)

But though shape and filling vary wildly, the doughs are pretty much the same throughout the world: they're made either with egg or without. These are mostly made with, making the dough essentially the same as that used for fresh pasta.


	2 cups flour, plus more as needed


	1 teaspoon salt


	2 egg yolks





	Combine the flour and salt in a food processor and pulse to mix. Add the egg yolks and, with the machine running, ¼ cup water; after that, add water about 1 tablespoon at a time, until a dough ball forms; transfer to a lightly floured surface and knead by hand for a couple of minutes.


	Cut the dough into 2 pieces, form into balls, dust with flour, and cover with plastic wrap, a damp towel, or an upside-down bowl. Let rest for 20 to 60 minutes. (At this point you can wrap the dough tightly in plastic and freeze for up to a couple of weeks; defrost at room temperature before proceeding.) Meanwhile, make your filling from one of the following recipes.


	Knead one of the balls for a minute on a lightly floured surface. Roll each ball into a thin sheet, about 1/16 inch thick, and cut into 2- to 3-inch squares or use a cookie cutter or glass to form 2- to 3-inch circles. You can lightly flour the dumplings, stack, and refrigerate (up to a day) or freeze them (up to 2 weeks), or form them immediately.
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FILLING DUMPLINGS

Dumplings

The term dumpling can be used to describe almost any form of dough boiled in liquid, but we tend to define it as filled dough-think of a wonton-cooked in liquid or, sometimes, butter or oil. Filled dumplings are found almost everywhere: Asia is well known for its dumplings, which probably originated (like so much else) in China, around three thousand years ago.

And they're even more varied than you might think: dumplings may be thick or thin skinned, filled with meat or vegetables or cheese or grains, and cooked in any way you like. In short, definitive statements about them are difficult to make. In northern China alone, there are the familiar dumplings known as jiao zi, with a thick, flour-based skin and meat and vegetable fillings; these are usually boiled and served with a dipping sauce. But siew loong bao—“little dragon buns”-have a thin, delicate skin and especially juicy filling and are steamed on a bed of Chinese cabbage and served with Chinese red vinegar and fine slivers of ginger.

On the other end of the spectrum, saan jeen bao have a thicker, breadlike skin and are panfried on the bottom. Shanghai specializes in panfried dumplings, which are called wor teep and are shaped in half-moons; the Japanese gyoza are similar to these, as are some of the Korean mandoo (which themselves take many forms). Farther south in the Guandong province, wontons are the dumpling of choice. These have a thin flour- and egg-based skin and a shrimp and pork filling. Many dim sum dumplings are unusual, featuring rice paper skins, seafood fillings, or open-faced wrappings.

Russia is also well known for its dumplings, called pelmeni, whose origins are thought to be in Siberia (just a half-continent away from China); these are generally filled with meat and boiled in broth. Eastern European dumplings in general probably stem from these, but, again, there are too many varieties to count.

Then there are ravioli and the other stuffed pastas of Italy, none of which are called dumplings, even though … well, they are. And when you think of it, there are various stuffed and baked or fried doughs from all over the world-empanadas, for example, or samosas-that are forms of dumplings as well.

Potato-Filled Vareniki or Pierogi

EURASIA

MAKES ABOUT 50, ENOUGH FOR 10

TIME ABOUT 1 HOUR (WITH PREMADE WRAPPERS)

My favorite dumplings, these are creamy, savory, and salty and, when served with the cooked onion garnish and some sour cream, irresistible. Like the cheese-filled version on page 60, they may be boiled and served with melted butter, but I think they're best when fried in butter and served with sour cream.

In addition to the variation, you can stuff these with cooked cabbage, cooked mushrooms, sauerkraut, or almost anything else you can think of.


	6 tablespoons (¾ stick) butter, more or less


	2 large onions, diced


	Salt and black pepper to taste


	1 teaspoon minced garlic, optional


	2 cups well-seasoned mashed potatoes


	1 recipe Wrappers for Vareniki, Pelmeni, or Pierogi (page 58)


	2 egg whites, lightly beaten


	Sour cream for garnish





	Put 2 tablespoons of the butter in a skillet over medium heat and add the onions, along with a liberal sprinkling of salt and pepper. Cook, stirring occasionally, until the onion wilts, then turns brown, as long as 30 minutes. It's okay if the onion gets a bit crisp on the edges, but don't cook it too fast; basically you want a kind of onion compote. Combine half the onions and the garlic, if you're using it, with the mashed potatoes, then taste and adjust the seasoning.


	Lay a wrapper on a work surface, then place 1 to 2 teaspoons of the filling in the center of it; brush the edges of the wrapper with egg white, then pinch tightly to close. If you have cut circles, form half-moons; if you have cut squares, form triangles. Press the seam tightly to seal; it's best if no air is trapped between the filling and wrapper. Set on a lightly floured plate or wax paper. (At this point, you may cover tightly and refrigerate for up to a day or freeze for a couple of weeks.)


	To boil the dumplings, melt the remaining butter, set a large pot of water to boil, and preheat the oven to 200°F. Salt the water and boil the dumplings a few at a time until they rise to the surface. A minute or two later, taste a bit of the dough to see whether it is tender. As they finish, remove the dumplings with a slotted spoon and put them in an ovenproof bowl; drizzle them with some of the butter and put the bowl in the oven. When the dumplings are done, make sure they are coated evenly with butter. Reheat the reserved onions and toss them with the pierogi. Serve hot with sour cream.




Panfried Dumplings. Put about 2 tablespoons butter in a large skillet, preferably nonstick, over medium heat. When the butter melts, add as many dumplings as will fit without crowding and brown them quickly, turning once or twice. Keep warm on a plate in the oven, cooking the remaining dumplings and adding butter to the skillet as needed. Serve hot.

Kasha-Filled Vareniki or Pierogi. Use Kasha with Bacon and Onions (page 529) or Kasha with Mushrooms (page 529) as a filling.

Cheese-Filled Vareniki or Pierogi

MAKES ABOUT 50, ENOUGH FOR 10

TIME ABOUT 1 HOUR (WITH PREMADE WRAPPERS)

These are usually quite sweet but served as a main course nevertheless, because they're incredibly filling. Most frequently boiled and served with melted butter, like the meat-filled dumplings in the preceding recipe, but I grew up eating them fried in butter, and they are superior that way. (Ideally, they're served with sour cream as well.) These, served with some of the other vareniki or pierogi on these pages, are just great.


	2 cups small-curd cottage cheese, well drained in a strainer, or 2 cups farmer or pot cheese


	Pinch of salt


	2 tablespoons sugar, or to taste


	1 egg


	½ cup sour cream, plus more for serving


	1 recipe Wrappers for Vareniki, Pelmeni, or Pierogi (page 58)


	2 egg whites, lightly beaten


	4 tablespoons (½ stick) butter, more or less





	Combine the cottage cheese with the salt, sugar, egg, and ½ cup sour cream in a bowl; taste and adjust the seasoning.


	Lay a wrapper on a work surface, then place 1 to 2 teaspoons of the filling in the center of it; brush the edges of the wrapper with egg white, then pinch tightly to close. If you have cut circles, form half-moons; if you have cut squares, form triangles. Press the seam tightly to seal; it's best if no air is trapped between the filling and wrapper. Set on a lightly floured plate or wax paper. (At this point you may cover tightly and refrigerate for up to a day or freeze for a couple of weeks.)


	To boil the dumplings, melt the butter, set a large pot of water to boil, and preheat the oven to 200°F. Salt the water and boil the dumplings a few at a time until they rise to the surface. A minute or two later, taste a bit of the dough to see whether it is tender. As they finish, remove the dumplings with a slotted spoon and put them in an ovenproof bowl; drizzle them with some of the butter and put the bowl in the oven. When the dumplings are done, make sure they are coated evenly with butter and serve hot with sour cream.




Panfried Dumplings. Put about 2 tablespoons butter in a large skillet, preferably nonstick, over medium heat. When the butter melts, add as many dumplings as will fit without crowding and brown them quickly, turning once or twice. Keep warm on a plate in the oven, cooking the remaining dumplings and adding butter to the skillet as needed. Serve hot, with sour cream.

Meat-Filled Pelmeni, Vareniki, or Pierogi

MAKES ABOUT 50, ENOUGH FOR 10

TIME ABOUT 1 HOUR (WITH PREMADE WRAPPERS)

Pelmeni were traditionally frozen before cooking (they're from Siberia; one would just make a few hundred, throw them in a bag, and put the bag in a barn or outdoors), and some people insist that they're best when frozen first, though I cannot imagine why that would be. But all dumplings can be frozen successfully after filling and can even be cooked directly from the freezer. Just make sure they're floured enough to prevent sticking during freezing, or the dough might tear.

You may not use all of this filling, but it's best not to run short. As with pot stickers (Wor Teep, page 63), be sure not to overfill the dumplings or the seams will burst. Any combination of meats will do well as a filling here. If you grind your own, it will be even better; the meat should be ground quite finely. Though the butter suffices as a sauce, you can serve these with sour cream as well if you like.


	¾ pound meat, preferably a mixture of pork and beef, preground or cut into chunks


	Salt and black pepper to taste


	1 large onion, finely diced, or 1 cup diced scallion


	1 recipe Wrappers for Vareniki, Pelmeni, or Pierogi (page 58)


	2 egg whites, lightly beaten


	4 tablespoons (½ stick) melted butter


	Minced fresh dill leaves for garnish, optional





	Put the meat in a food processor along with a large pinch of salt and some pepper. Process, along with a couple of tablespoons of cold water, until the mixture is finely ground and almost fluffy. Mix in the onion by hand.


	Lay a wrapper on a work surface, then place 1 to 2 teaspoons of the filling in the center of it; brush the edges of the wrapper with egg white, then pinch tightly to close. If you have cut circles, form half-moons; if you have cut squares, form triangles. Press the seam tightly to seal; it's best if no air is trapped between the filling and wrapper. Set on a lightly floured plate or wax paper. (It is at this point that the pelmeni are traditionally frozen, and you can do so if you like, or refrigerate them for a day or so.)


	To boil the dumplings, melt the butter, set a large pot of water to boil, and preheat the oven to 200°F. Salt the water and boil the dumplings a few at a time until they rise to the surface. A minute or two later, taste a bit of the dough to see whether it is tender. As they finish, remove the dumplings with a slotted spoon and put them in an ovenproof bowl; drizzle them with some of the butter and put the bowl in the oven. When the pelmeni are done, grind some fresh pepper over them, make sure they are coated evenly with butter, garnish with dill if you like, and serve hot.




Pelmeni in Broth. Drain the cooked pelmeni and put them in a bowl filled with hot, rich broth, like chicken stock (page 160). Omit the butter. Garnish with fresh dill or parsley leaves and serve.

Dumpling Wrappers

CHINA [image: ]

MAKES ABOUT 50 WRAPPERS

TIME 40 MINUTES

An all-purpose wrapper, useful for many of the recipes on the following pages: dumplings, pot stickers, wontons, and so on. Of course you can buy these, ready made, at any supermarket, but they are fun and pretty easy to make—a good afternoon project and one kids will like.

Note that the wrappers are made in stages, with a resting period in between; this period can be extended up to a day if you wrap the dough ball in plastic and refrigerate—just be sure to let it come to room temperature once again before proceeding.


	2 cups flour, plus more as needed


	1 teaspoon salt





	Combine the flour and salt in a large mixing bowl and gradually stir in about ½ cup cold water, until the dough comes together in a ball. The dough should be quite dry. Turn onto a floured surface and knead until smooth and elastic, about 5 minutes, flouring as necessary to prevent sticking.

You can also do this in a food processor: add the water gradually to the flour and salt in a food processor while the machine is running, adding as much water as necessary to form a dough ball— again, the dough should be dry—then let the machine run for about 15 seconds. Finish the kneading by hand, using as much flour as necessary to keep it from sticking.


	Shape the dough into a ball, dust with flour, and cover with plastic wrap or a damp towel. Let it rest for 20 minutes to 2 hours (or longer; see head-note).


	Knead the ball for a minute, then cut into 4 pieces. On a lightly floured surface, roll each piece into a 1-inch log, then cut into 1-inch pieces and roll each one out from the center to form a 4-inch round or square, adding a bit of additional flour if necessary. Use immediately or dust with flour, stack, and refrigerate for up to a couple of days or freeze for up to 2 weeks.




Egg Roll Wrappers. These may be used as slightly richer dumpling wrappers or for egg rolls: Add 1 egg to the flour-salt mixture, then reduce the water to a little less than ½ cup. In step 3, cut the dough ball into 4 pieces and roll out each one. Cut 3-inch squares for dumpling wrappers, 6-inch squares for egg roll wrappers.

Noodles. In step 3, after cutting the dough into 4 pieces, roll out each piece into a rectangle. Try to roll the dough as thinly as possible without ripping it, preferably to ⅛ inch thick. Lightly dust the rectangles, fold into quarters lengthwise, then use a sharp knife to cut each folded rectangle into thin strips. Alternatively, use a pasta machine: put the dough rectangles through the smallest setting, then roll them through the spaghetti setting. Dust lightly with flour to prevent sticking. Cook in boiling water just until tender, about 3 minutes, then drain, rinse, drain again, and serve immediately.

Egg Noodles. Use the dough recipe for the egg roll wrappers, then follow the instructions for noodles.

Fried Wontons

CHINA [image: ]

MAKES ABOUT 60, ENOUGH FOR 12

TIME 30 MINUTES (WITH PREMADE WRAPPERS)

Though not traditional, fried wontons are extremely popular. They are an easy finger food for parties and a snack that your kids will love. If you're making the wrappers, try to get 60 out of the dough, or you may have a little filling left over.


	1 pound ground pork or peeled shrimp, minced, or a combination


	2 cups chopped fresh chives (if you can find Chinese, or garlic, chives, so much the better)


	1 tablespoon peeled and minced or grated fresh ginger


	1 egg, lightly beaten


	1 tablespoon soy sauce


	2 teaspoons Shaoxing wine or dry sherry


	2 teaspoons dark sesame oil


	2 teaspoons black pepper


	Large pinch of salt


	1 recipe Dumpling Wrappers (page 62) or about 60 store-bought wrappers


	Peanut or neutral oil like corn or grapeseed, as needed





	In a bowl, mix together the pork or shrimp, chives, ginger, egg, soy sauce, wine, sesame oil, pepper, and salt.


	Place 1 scant tablespoon of the filling in the center of each wrapper. Moisten the edges of the wrapper with a few drops of water (use a brush or your finger) and fold into a triangle or semicircle. Press the edges together tightly to seal, making sure no air is trapped between the filling and wrapper. Set aside on a floured plate or wax paper and repeat until all the filling is used.


	Put about 2 inches of oil in a deep saucepan and turn the heat to medium-high; heat to about 250°F on a deep-frying thermometer. Working in batches and adjusting the heat as necessary, gently put as many of the wontons as will fit without crowding into the oil and cook, turning once, until golden brown, less than 10 minutes.


	Drain on paper towels and serve with Soy Dipping Sauce (page 583).




Vegetable Wontons. For the pork and shrimp, substitute one 10-ounce package of spinach, thawed, drained, and chopped, 2 minced scallions, and 4 or 5 fresh (or reconstituted dried) shiitake (black) mushrooms.

Wonton Soup. In step 1, bring a large pot of water to a boil. Fill and seal the wontons as directed. Depending on the size of your pot, boil the wontons in one or two batches for about 10 minutes per batch. Gently stir intermittently to prevent sticking. Immediately transfer to bowls of good chicken stock (page 160) and garnish with chopped scallions.

Wor Teep

Pot Stickers, or Panfried Dumplings

CHINA

MAKES 24 DUMPLINGS

TIME 40 MINUTES (WITH PREMADE WRAPPERS)

These are the pot stickers popular in Shanghai and many other southern Chinese cities. Panfried until crisp on the bottom and then cooked through by steaming, they have a delicious combination of crunch and chew in the dough and a springy, flavorful center. They are best served hot out of the pan (but beware of their tongue-burning juices!).

Gyoza is the Japanese version of this type of dumpling and mandoo the Korean version. They may be filled with pork or have a vegetarian stuffing; usually, their skin is somewhat thinner. You can buy gyoza or mandoo skins at the market or just roll the Chinese skins a little thinner yourself.

Dumplings may be filled and dusted with flour and refrigerated, covered, for a couple of hours or frozen for a few days. But they're really best when cooked right after being filled.

Leeks are usually full of sand. The easiest way to clean them in this recipe is to chop them, rinse in a strainer, and shake dry.


	½ pound ground pork, chicken, or other meat


	¼ cup minced scallion


	1 cup chopped leek, cleaned, Napa cabbage, or bok choy


	1 teaspoon peeled and minced fresh ginger


	1 teaspoon rice wine or dry sherry


	1 teaspoon sugar


	1 tablespoon soy sauce


	1 tablespoon dark sesame oil


	1 egg, lightly beaten


	1 teaspoon black pepper


	Large pinch of salt


	½ recipe Dumpling Wrappers (page 62), or about 24 store-bought wrappers


	Peanut or neutral oil like corn or grapeseed, as needed


	Soy Dipping Sauce (page 583)





	Combine the first 11 ingredients and mix gently but thoroughly. Place about 2 teaspoons of the filling in the center of a wrapper, then moisten the edge of the wrapper with water and fold over to form a half-moon. Press the seam tightly to seal; it's best if no air is trapped between the filling and wrapper. Set on a lightly floured plate or wax paper. (At this point you may cover tightly and refrigerate for up to a day or freeze for a couple of weeks.)


	Coat a large, deep skillet with a thin layer of oil and turn the heat to medium-high. Place the dumplings, one at a time, into the skillet, seam side up, leaving space between them (you will probably have to cook them in two batches). Turn the heat to medium, then cover and cook for about 5 minutes. Add ½ cup water to the skillet, then cover and cook for another 2 minutes. Remove the lid, turn the heat to high, and cook until the water has evaporated, about 3 minutes. Remove the dumplings and serve with the dipping sauce. (Repeat to cook all the pot stickers if necessary.)




Vegetarian Gyoza JAPAN. Substitute ½ pound drained and mashed soft tofu for the meat. Cut the amount of leeks in half and add ¼ cup shredded Napa cabbage, ¼ cup chopped fresh mushrooms, ¼ cup shredded carrot, and ¼ cup chopped walnuts to the filling.

Mandoo KOREA. Use pork or beef for the meat. Omit the leeks. Add ¼ cup minced scallion, ¼ cup minced mushrooms, ¼ cup minced carrot, and ¼ cup chopped soaked bean thread vermicelli to the filling. Double the amount of black pepper.

Steamed Dumplings. Set up a steamer or place a heatproof plate on a rack above 1 to 2 inches of boiling water in a covered pot. Lightly oil the steamer or plate to prevent sticking. Steam the dumplings in one or two batches for about 10 minutes per batch. Serve immediately with Soy Dipping Sauce (page 583).




End of sample
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