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Dedication

For my incredible and amazing husband, Alex. I love you.
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Four months after my now husband, Alex, and I started dating we took a trip to Portland, Oregon. On our last day we ate our way through the city’s famed farmers’ market, sampling crusty artisanal breads, gooey cheeses, homemade jams, and some of the juiciest blackberries I have ever tasted. Then we went to the Oregon Brewers Festival, where we sipped dozens of incredibly malty and hoppy microbrewed beers.

At the end of the day we collapsed, thoroughly stuffed, into our little rental car and drove to the airport. Alex was staying on the West Coast for another month, but I had to get back to New York for graduate school.

In the parking lot we hugged and kissed, and for the first time said, “I love you.” Then I boarded the plane and flew home alone.

When you are newly in love, four weeks without your boyfriend can seem like an eternity. I wanted to call and e-mail Alex every day, but I also wanted to seem alluring and mysterious. I didn’t want him to think I was desperate or clingy, and I wanted him to miss me, too. How could I show him how I felt about him without texting him every ten minutes?

I decided to make him pickles.

Sour dill pickles, to be precise. I set to work shopping for ingredients: crunchy miniature pickling cucumbers, fragrant fresh dill, pickling salt, vinegar, garlic, and black peppercorns and red pepper flakes for spice. I had never made pickles before, and I was surprised at how easy it turned out to be. Puttering around my sunny Brooklyn kitchen, I felt like a cross between Laura Ingalls Wilder and Nigella Lawson—a sort of quirky, prairie-style domestic goddess. When I was all finished, I packed my pickles into a pretty glass jar, taped on a label, and tied a piece of ribbon around the lid.
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A few weeks later when Alex arrived home, I slid the jar of pickles into my purse and rode the bus over to his apartment. Standing on his doorstep I felt a great jumble of emotions: nervous, excited, scared, and impatient. We had been dating for less than six months, and he had been gone for a significant chunk of that time. What if he met someone else? What if he didn’t say “I love you” again?

He opened the door. “I made you pickles,” I blurted. And three years later, we got married.
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If there is a better way to show your affection for someone than by making that person a delicious edible (or drinkable) gift, I’d like to know what it is. All my life I’ve been saying thanks, I love you, I’m sorry, or I’m thinking of you with food. I made Cornmeal Biscotti with Cranberries, Pecans, and White Chocolate (page 104) for the teachers who wrote me letters of recommendation, Chocolate-Covered Pretzel Toffee (page 92) for coworkers over the holidays, and—most famously in my family—twelve pounds of Spicy Pumpkin Seed–Pecan Brittle (page 37) to give out as favors at my own engagement party. (I got more compliments on the brittle than I did on my cute Anthropologie sundress, and people are still begging me for the recipe.) I’ve always abided by that old saying, “’tis better to give than to receive,” but I’d add that best of all is to give something that you’ve made yourself.

People are always impressed when you present them with a homemade gift from your kitchen, be it a sack of Spicy Peanut Caramel Corn (page 38), a jar of Lavender Honey (page 101), or a jug of Strawberry-Watermelon Rum (page 59). “I can’t believe you actually made this,” or “you shouldn’t have gone through the trouble,” they invariably exclaim. But here is a secret: kitchen crafts are incredibly easy. Most of the recipes in this book can be prepared in less than an afternoon’s time, and you don’t have to be a culinary wunderkind for the results to look as delectably perfect as anything you would find on the shelf of your local gourmet food shop, or table at the farmers’ market.
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As a self-taught home cook, I understand exactly what makes some recipes totally doable and others intimidating. (I swear someday I’m going to try my hand at pulling taffy.) Nothing in this book requires fancy kitchen equipment or specialty ingredients that you must order over the Internet months in advance. In fact, I’ve made every effort to par the lists of ingredients down to the bare essentials. The point is to have fun and enjoy being creative in your kitchen, not to send you running to the store for Chinese five-spice powder or Himalayan rock salt. You don’t have to be a Top Chef–worthy gourmand to prepare impressive, edible gifts that will delight your friends. In fact, it can be as easy as stuffing olives with blue cheese and almonds and packing them in a jar with some spices (Blue Cheese and Almond-Stuffed Olives, page 134), or whizzing cocoa and almonds in the food processor to form a paste to make Chocolate-Hazelnut Almond Spread (page 100).
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I go to dinner parties a lot with my friends, and we invariably ask each other, “What can I bring?” More often than not we show up with a six-pack of beer, a bottle of wine off the $10 table, or a wedge of cheap-but-decent domestic Brie. How much more fun would it be to present your host with a container of Sweet and Spicy Walnuts (page 33) to set out alongside the appetizers, a box of Raspberry–Goat Cheese Truffles (page 93) to go with dessert, or a jar of peak-of-the-season Peach Jam with Lavender and Honey (page 158) she can enjoy the next day with breakfast?
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Making your own food gifts isn’t only easy, it’s economical, too. You can whip up eight jars of jam for about the same amount of money you would spend on two jars at the farmers’ market. Bottom-shelf gin is transformed into a fancy aperitif when infused with juicy pears and heady spices (Spiced Pear Gin, page 64). And spicy Chili-Lime Peanuts (page 35) can be made for … well, peanuts. In addition, most of these recipes can be divided into multiple gifts, making them perfect for party favors and holidays. Bake one batch of Cornmeal Biscotti with Cranberries, Pecans, and White Chocolate (page 104), and you can knock four people off your list. You don’t have to shell out big bucks to show the people in your life that you care. Saying I love you can be as simple—and impressive—as offering them a bottle of homemade ketchup (Chipotle Ketchup, page 122).
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I’m confident that you will find something to make for everyone you know within these pages. There are salty and crunchy snacks, sweet candies and desserts, spicy pickles and condiments, and fruity jams and conserves. I’ve also included an entire chapter of homemade boozy gifts—but don’t worry, you don’t need to set up a distillery in your basement or spend a fortune on home-brewing equipment. These are simple infusions anyone can prepare in minutes, and you can leave them to infuse in the back of your closet behind your shoes. All the recipes have a shelf life of at least a week (and usually several months), so you can make them in advance, or ship them to a friend on the opposite coast.
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What are you waiting for? So what if you’ve only ever made toast? Soon, you’ll be slathering it with your very own homemade Pistachio-Honey Butter (page 102), Vanilla-Orange Marmalade (page 152), or Concord Grape Jam (page 162).
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A Year of Edible Gifts
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With the exception of some of the jams and liqueurs that use seasonal fruits, the recipes in this book can be prepared at any point during the year. But just because you can make Chocolate Barbecue Sauce (page 126) in February doesn’t mean you should. Here are some suggestions for what to make and give throughout the year.
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New Year’s Day

Start the New Year off with a little something healthy!

Triple Coconut Granola (page 47)

Pecan Granola Bars (page 48)

Winter Fig Jam (page 167)

Dill-Pickled Brussel Sprouts (page 138)

Super Bowl Party

Man-friendly treats easy to snack on without tearing your eyes from the television.

Chili-Lime Peanuts (page 35)

Curried Cashews (page 30)

Apple-Cinnamon Bourbon (page 66)

Chocolate-Covered Pretzel Toffee (page 92)

Cinnamon-Raisin Buckeyes (page 83)

Compost Bark (page 82)

Pineapple Salsa (page 131)

Root Beer Jerky (page 137)
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Valentine’s Day

Skip the clichéd dozen roses and box of chocolates and surprise your sweetie with something homemade, delicious, and incredibly romantic.

Crema di Limoncello (page 72)

Raspberry-Lime Liqueur (page 61)

Dark Chocolate–Dipped Orangettes (page 95)

Maple Syrup Caramels with Fleur de Sel (page 88)

Chocolate-Hazelnut Almond Spread (page 100)

Whiskey Butterscotch Sauce (page 98)

Raspberry–Goat Cheese Truffles (page 93)

Oscar Party

Easy and elegant party snacks. Don’t forget the Champagne!

Herbs de Provence Popcorn (page 46)

Everything Breadsticks (page 44)

Curried Cashews (page 30)

Thai-Spiced Potato Chips (page 41)

Sweet and Spicy Walnuts (page 33)

Passover/Easter

Gifts to celebrate spring.

Spicy Marinated Artichoke Hearts (page 132)

Carrot Cake Conserve (page 150)

Pistachio-Honey Butter (page 102)

Lavender Honey (page 101)

Mother’s Day

Perfect gifts for moms, mothers-in-law, and grandmas.

Flavored Salts (page 114–119)

Vin d’Orange (page 71)

Lavender Honey (page 101)

Strawberry Rosé Pâte de Fruits (page 96)

Vanilla-Orange Marmalade (page 152)

Pickled Fennel (page 136)

Strawberry-Balsamic-Thyme Jam (page 157)

Blueberry-Port Jam (page 155)

Father’s Day

From boozy cherries to dress up his drink, to condiments that add kick to his backyard grill fests, these are gifts Dad will love.

Brandied Cherries (page 97)

Chocolate-Covered Pretzel Toffee (page 92)

Balsamic-Raisin Steak Sauce (page 127)

Honey-Beer Mustard (page 125)

Chipotle Ketchup (page 122)

Bacon-Chocolate Biscotti (page 103)

Bread-and-Butter Zucchini Relish (page 133)

Fourth of July/Labor Day Barbecue

Skip the six-pack and bring one of these treats to your next summer pool party!

Barbecue Potato Chips (page 40)

Strawberry-Watermelon Rum (page 59)

Pineapple-Mango Tequila (page 58)

Lemony Sweet Tea Vodka (page 56)

Chocolate Barbecue Sauce (page 126)

Chipotle Ketchup (page 122)

Rosh Hashanah

Sweet apple and honey gifts to celebrate the Jewish New Year.

Lavender Honey (page 101)

Slow Cooker Caramel Apple Butter (page 147)

Apple Cider Jelly (page 146)

Pistachio-Honey Butter (page 102)

Halloween

Candy, pumpkin, and apples galore! These fall-friendly gifts will appeal to the kid in everyone!

Honey-Ginger Pumpkin Butter (page 151)

Compost Bark (page 82)

Maple Syrup Caramels with Fleur de Sel (page 88)

Chocolate-Covered Pretzel Toffee (page 92)

Apple-Cinnamon Bourbon (page 66)

Spicy Pumpkin Seed–Pecan Brittle (page 37)

Spicy Peanut Caramel Corn (page 38)

Thanksgiving

Condiments perfect for dressing up leftovers, perfect predinner snacks, and bourbon to soothe frazzled nerves.

My Nana’s Buttered Almonds (page 34)

Apple-Cinnamon Bourbon (page 66)

Fig and Onion Marmalade (page 168)

Apple Cider Jelly (page 146)

Dill-Pickled Brussels Sprouts (page 138)
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Christmas

Decadent treats to sip and savor in front of a roaring fire, or stuff inside a stocking.

Spiced Pear Gin (page 64)

Minty Irish Cream Liqueur (page 69)

White Chocolate Fudge with Bourbon and Pecans (page 79)

Gingersnap Balls (page 85)

Winter Fig Jam (page 167)

Cornmeal Biscotti with Cranberries, Pecans, and White Chocolate (page 104)

Cranberry-Champagne Jam with Crystallized Ginger (page 164)

Kid’s Party

Sweets that make perfect kid-friendly party favors.

Pecan Granola Bars (page 48)

Peppermint Marshmallows (page 86)

Compost Bark (page 82)

Cinnamon-Raisin Buckeyes (page 83)

Maple Walnut Graham Crackers (page 106)

Chocolate-Hazelnut Almond Spread (page 100)

Hostess

Simple, inspired gifts to take to your next dinner party.

Blue Cheese and Almond-Stuffed Olives (page 134)

Cacio e Pepe Crackers (page 43)

Cucumber-Jalapeño Vodka (page 63)

Raspberry–Goat Cheese Truffles (page 93)
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Crunchy
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Curried Cashews

Sweet and Spicy Walnuts

My Nana’s Buttered Almonds

Chili-Lime Peanuts

Spicy Pumpkin Seed—Pecan Brittle

Spicy Peanut Caramel Corn

Barbecue Potato Chips

Thai-Spiced Potato Chips

Cacio e Pepe Crackers

Everything Breadsticks

Herbs de Provence Popcorn

Triple Coconut Granola

Pecan Granola Bars






A few years ago, I made a big batch of spiced nuts to take along to a friend’s Halloween party. When they were finished, I took them out of the oven and set them on the windowsill to cool, allowing their buttery, toasty aroma to fill the air. A few minutes later I turned around to find a squirrel inside my kitchen! He was sitting on top of the radiator beneath the window, up on his haunches, nose pointed toward the baking sheet, whiskers quivering. I let out a yelp and, fortunately, he scampered back onto the fire escape before he could steal a single almond. And really, I couldn’t blame him. He knew what was up. Salty, crunchy, homemade spiced nuts are intoxicating and irresistible. Obviously, he just couldn’t help himself.
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What is it about crispy, crackly snacks that make them so addictive? I find it literally impossible to keep my hands out of a bowl of Chili-Lime Peanuts (page 35), and I’ve snuck a bag of Herbs de Provence Popcorn (page 46) into the movie theater on more than one occasion. The recipes in this chapter are perfect for munching, from my grandmother’s time-tested rendition of butter-roasted almonds, My Nana’s Buttered Almonds (page 34), to Thai-Spiced Potato Chips (page 41). I’ve also included a few recipes that incorporate a bit of sugar in with the crunch, like Sweet and Spicy Walnuts (page 33) and Triple Coconut Granola (page 47).
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In addition to being great snacks, these recipes also make ideal hostess gifts. I know when I’m throwing a dinner party I plan the menu out weeks in advance, from the cocktails to the dessert. I wouldn’t want someone to show up with a salad or a pie that didn’t fit with my meal, or worse, stole the show. But a small, unassuming-yet-impressive token, such as a box of Cacio e Pepe Crackers (page 43) or tin of Spicy Pumpkin Seed–Pecan Brittle (page 37) is perfect.

Many of these recipes are also easy to multiply. All of the nuts, the granola, and the Spicy Peanut Caramel Corn (page 38) can be prepared in big batches and then divided up to make party favors. When my husband and I got married, I made loads of Curried Cashews (page 30), and we left bags of them in the hotel rooms of all our guests along with a bottle of our favorite local beer. It was an easy, inexpensive, and personal way to say thanks to our friends and family.
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Curried Cashews

These cashews are an irresistible combination of spicy, salty, and sweet. If you’re concerned about the heat level, dial the curry back to two teaspoons and the cayenne back to a quarter teaspoon. Don’t wrinkle your nose at the egg whites. They might seem like an odd ingredient, but they bind the spices to the nuts without adding extra grease. The results are nuts that stay toasted and crunchy for up to a month.
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MAKES 3 CUPS

3 cups raw, unsalted cashews

2 tablespoons packed dark brown sugar

1 tablespoon kosher salt

1 tablespoon curry powder

½ teaspoon ground cumin

½ teaspoon cayenne

2 large egg whites

Adjust a rack in the center of the oven and preheat the oven to 400°F. Spread the cashews in a single layer on a parchment-lined baking sheet and bake them until they are just beginning to turn golden, about 7 minutes. Remove from the oven and let the nuts cool completely, about 30 minutes. Leave the oven on.

Meanwhile, combine the brown sugar, salt, curry powder, cumin, and cayenne in a medium bowl.

Once the nuts have cooled, beat the egg whites in a medium bowl with an electric mixer until they are very frothy, about 2 minutes. Add the cashews and toss to coat evenly. Strain the cashews through a fine mesh sieve to remove the excess egg whites.

Transfer the cashews to the bowl with the spices and toss well to coat. Spread the cashews back onto the baking sheet and bake for 5 minutes. Stir the cashews and bake until the cashews are fragrant and golden brown, another 4 to 5 minutes.
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Sweet and Spicy Walnuts

Once, when I was pressed for time and hosting a dinner party, I picked up a container of spiced walnuts at Whole Foods instead of making them myself. Much to my dismay, everyone raved about them and begged for the recipe! After carefully studying the ingredient list, I came up with this interpretation. What I like best about these nuts is the thick, crusty layer of salt, spice, and sugar on the surface. I like to serve them with olives and Cacio e Pepe Crackers (page 43) before dinner. They will keep for about a month, stored in an airtight container at room temperature.
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MAKES 4 CUPS

4 cups whole walnut halves

⅔ cup sugar

2 teaspoons kosher salt

1 ½ teaspoons chipotle chili powder

1 teaspoon cinnamon

½ teaspoon cayenne

Pinch of ground cloves (optional)

1 large egg white

Adjust a rack in the center of the oven and preheat the oven to 350°F. Spread the walnuts in a single layer on a parchment-lined baking sheet and bake until they are toasted and fragrant, about 7 minutes. Remove from the oven and let the nuts cool completely, about 30 minutes. Leave the oven on.

Meanwhile, in a medium bowl, combine the sugar, salt, chili powder, cinnamon, cayenne, and cloves.

Once the nuts have cooled, beat the egg white in a medium bowl with an electric mixer until it is very frothy, about 2 minutes. Add the walnuts and toss to coat evenly. If necessary, strain the walnuts through a fine mesh sieve to remove the excess egg whites.

Transfer the walnuts to the bowl with the sugar mixture and toss well to coat. Spread the walnuts back onto the baking sheet and bake for 5 minutes. Stir the nuts and bake until they are fragrant and golden brown, 5 to 10 minutes.




My Nana’s Buttered Almonds

My nana wasn’t exactly known for her sophisticated palate or culinary talents. Her favorite breakfast was a wedge of cantaloupe sprinkled liberally with salt and pepper (who else, I ask you, salts their melons?), and she once fed me a raw hot dog for lunch. But every year at Christmas, she turned out the most delicious, crunchy, salty, buttery almonds. How could three basic ingredients yield such amazing results? There are two simple tricks. The first is to drain the buttered almonds immediately after they come out of the oven. This ensures that they crisp up nicely. The second is to double salt them—first before they are roasted and then again as they are cooling. These almonds pair especially well with rich, creamy cheeses like Brie.
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MAKES 3 CUPS

3 cups blanched almonds

2 tablespoons unsalted butter, melted

2 teaspoons or more fleur de sel, or kosher salt

Preheat the oven to 350°F and line a baking sheet with parchment paper. Toss the almonds and butter together in a large bowl. Spread the almonds on the baking sheet and sprinkle with half the salt. Bake the almonds, stirring occasionally, until they are fragrant and golden brown, about 20 minutes.

Meanwhile, line another baking sheet with paper towels. When the almonds are toasted, scrape them onto the paper towel–lined baking sheet to drain. Taste one and sprinkle with more salt as necessary. When the almonds have cooled completely, about 30 minutes, transfer them to an airtight container and store at room temperature for up to 1 month.





 

Chili-Lime Peanuts

The humble peanut is often overlooked for the fancier pecan or almond. I think that’s a shame! One of the best things about peanuts is that they are wallet-friendly. This entire recipe can be made for less than five dollars. Chili-Lime Peanuts are completely addictive and absolutely perfect for munching with a cold beer or, better yet, a margarita. The zingy lime flavor is a cool complement to the spicy chili powder and cayenne. A pinch of sugar balances out the salt and heat. They will keep for about one month, stored in an airtight container at room temperature.
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MAKES 4 CUPS

¼ cup freshly squeezed lime juice (2 or 3 large limes)

2 teaspoons freshly grated lime zest (1 small lime)

2 tablespoons chili powder

1 tablespoon kosher salt

2 teaspoons sugar

¾ teaspoon cayenne

4 cups shelled unsalted peanuts

Preheat the oven to 250°F. Whisk lime juice, lime zest, chili powder, salt, sugar, and cayenne pepper together in a large bowl. Add peanuts and stir until evenly coated. Scrape nuts onto a large, rimmed baking sheet. Bake until the nuts are fragrant, dry, and beginning to darken, about 30 minutes.
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Spicy Pumpkin Seed—Pecan Brittle

I made a version of this nut brittle to give out as favors at my own engagement party. It was a total hit—I got more compliments on the brittle than I did on my dress! It’s a snap to make (pun intended), and the flavors are pure fall: crackly pumpkin seeds, crunchy pecans, and warm cinnamon. The cayenne adds the subtlest hint of heat, and the fleur de sel makes it dangerously addictive. For more of a kick, increase the cayenne to ½ teaspoon. Or for a pie-inspired version, omit the cayenne and cinnamon and add ¾ teaspoon of pumpkin pie spice along with the baking soda.
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MAKES ABOUT 1½ POUNDS

2 cups sugar

½ cup water

¼ pound (1 stick) unsalted butter, diced

¼ cup light corn syrup

½ teaspoon cinnamon

¼ teaspoon cayenne

½ teaspoon baking soda

6 ounces toasted pumpkin seeds (about 1 ¾ cups)

6 ounces toasted pecans (about 1 ½ cups)

1 ½ teaspoons flaky salt, such as fleur de sel

Line a baking sheet with parchment paper. Set aside.

Combine the sugar, water, butter, and corn syrup in a medium-sized pot and bring it to a boil over medium-high heat. Cook, stirring occasionally, until the mixture is a rich amber color and a candy thermometer registers 300°F. Be patient, this can take up to 20 minutes.

When the thermometer hits 300°F, immediately remove the pot from the heat and stir in the cinnamon, cayenne, and baking soda. The mixture will bubble and foam vigorously. Stir in the pumpkin seeds and the pecans. Immediately scrape the brittle onto the parchment-lined baking sheet, spreading it out as much as possible with the back of a spoon. Sprinkle the salt over the hot brittle. Using clean fingertips, gently press as many of the salt crystals as you can into the brittle. This helps them to stick once the brittle is firm.

Allow the brittle to cool completely, about 2 hours, then break it into large shards. The brittle will keep for up to 3 weeks stored in an airtight container at room temperature.





 

Spicy Peanut Caramel Corn

When I was in college, my roommates and I had an ancient air popper that we used almost every night to make massive batches of poststudy session popcorn. We got pretty crazy with flavorings—our favorite involved a whole lot of hot sauce. This Spicy Peanut Caramel Corn always makes me wistful for my dorm room days. Think of it as Cracker Jacks for grown-ups. I love the peanuts in this recipe because they remind me of baseball games, but you could use pecans for a more sophisticated version. Watch the caramel corn carefully when it is in the oven and make sure to get to the corners when you stir so that it doesn’t burn.
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MAKES ABOUT 12 CUPS

2 tablespoons canola or vegetable oil

½ cup popcorn kernels

2 ½ cups roasted, salted peanuts

¼ pound (1 stick) unsalted butter

1 cup packed dark brown sugar

½ cup light corn syrup

1 teaspoon coarse kosher salt

¼ teaspoon baking soda

½ teaspoon pure vanilla extract

½ teaspoon chili powder

¼ teaspoon cayenne

First make the popcorn. Pour the oil into a large, deep heavy-bottomed pot with a tight-fitting lid and heat over medium-high heat until hot but not smoking. Drop 3 or 4 popcorn kernels into the pot and cover. When you hear them pop, the oil is ready. Add the remaining kernels and cover. Cook, shaking the pot back and forth over the burner, holding down the lid, until the popping slows almost to a stop, about 3 or 4 minutes.

Transfer the popcorn to a large bowl and add the peanuts. Preheat the oven to 200°F. Line a baking sheet with parchment paper.

In a medium saucepan, combine the butter, brown sugar, corn syrup, and salt. Bring it to a boil over medium heat. Reduce heat to medium-low, clip a candy thermometer to the side of the pan, and continue to cook, stirring occasionally, until the mixture reaches 238°F. Immediately remove the pan from the heat and stir in the baking soda, vanilla, chili powder, and cayenne.

Pour the hot caramel over the popcorn and peanuts and toss until evenly coated. Transfer the popcorn mixture to a baking sheet and bake for 40 minutes, stirring once halfway through. The caramel corn will keep for 2 to 3 weeks, stored in an airtight container at room temperature.
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Barbecue Potato Chips

I can honestly say I never met a potato chip I didn’t like, but barbecue might be my favorite. You might be surprised to learn that you probably already have all the spices you need to create an authentic barbecue flavor in your pantry: brown sugar, garlic powder, chili powder, and paprika. These chips aren’t difficult to make, but be sure to leave yourself plenty of time to soak and dry the potato slices. Bring a batch to your next cookout or pool party.
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MAKES ABOUT 10 CUPS, ENOUGH TO SERVE ALONGSIDE 4 TO 6 SANDWICHES

2 large russet potatoes

1 tablespoon packed dark brown sugar

1 tablespoon kosher salt

½ teaspoon garlic powder

½ teaspoon chili powder

½ teaspoon paprika

Peanut or vegetable oil for frying

Fill a large bowl with cold water. Cut the potatoes in half crosswise. Using a mandoline, thinly slice each half into rounds. Transfer the potato slices to the water and let them soak for 1 hour. Meanwhile, combine the brown sugar, salt, garlic powder, chili powder, and paprika in a small bowl. Line a work surface with a layer of newspaper and then a layer of paper towels.

Drain the potatoes and lay them in a single layer on top of the paper towels. Let them stand until dry, about 30 minutes. Blot any damp spots with extra paper towels.

Pour 2 or 3 inches of oil in a large pot, such as a Dutch oven. Clip a thermometer to the side of the pot and heat over medium-high heat until the oil reaches 375°F. While the oil is heating, transfer the potato slices to a clean, dry bowl and reline the work surface with a new layer of newspaper and paper towels. Line a large, flat plate with paper towels. Have ready a clean paper shopping bag.

Working in batches, fry the potato slices, turning once, until they are nicely browned, 2 to 4 minutes. Remove the chips as they are done with a slotted spoon and transfer them to the paper towel–lined plate. From the plate, dump the chips into the paper bag and sprinkle with a little bit of the spice mixture. Give the bag a good shake to coat the chips. Dump the chips out onto the work surface lined with newspaper and paper towels and let them drain and dry completely.

Store the chips in an airtight container for up to a month.




Thai-Spiced Potato Chips

These days you can find potato chips in all sorts of wacky flavors. This recipe is my version of the delicious Spicy Thai Potato Chips made by Kettle Chips. It combines the classic Thai flavors (salty, sour, spicy, and sweet) with a whole lot of crunch. These chips are absolutely delicious with an ice-cold beer on a hot summer day.
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MAKES ABOUT 10 CUPS, ENOUGH TO SERVE ALONGSIDE 4 TO 6 SANDWICHES

2 large russet potatoes

2 tablespoons freshly grated lime zest (3 medium limes)

1 tablespoon packed dark brown sugar

1 tablespoon kosher salt

½ teaspoon garlic powder

¼ teaspoon ground ginger

½ teaspoon ground Thai chiles, or chili powder

Peanut or vegetable oil for frying

Fill a large bowl with cold water. Cut the potatoes in half crosswise. Using a mandoline, thinly slice each half into rounds. Transfer the potato slices to the water and let them soak for 1 hour. Meanwhile, combine the lime zest, brown sugar, salt, garlic powder, ground ginger, and chili powder in a small bowl. Line a work surface with a layer of newspaper and then a layer of paper towels.

Drain the potatoes and lay them in a single layer on top of the paper towels. Let them stand until dry, about 30 minutes. Blot any damp spots with extra paper towels.

Pour 2 or 3 inches of oil in a large pot, such as a Dutch oven. Clip a thermometer to the side of the pot and heat over medium-high heat until the oil reaches 375°F. While the oil is heating, transfer the potato slices to a clean, dry bowl and reline the work surface with a new layer of newspaper and paper towels. Line a large, flat plate with paper towels. Have ready a clean paper shopping bag.

Working in batches, fry the potato slices, turning once, until they are nicely browned, 2 to 4 minutes. Remove the chips as they are done with a slotted spoon and transfer them to the paper towel–lined plate. From the plate, dump the chips into the paper bag and sprinkle with a little bit of the spice mixture. Give the bag a good shake to coat the chips. Dump the chips out onto the work surface lined with newspaper and paper towels and let them drain and dry completely.

Store the chips in an airtight container for up to 1 month.



[image: ]

 

Cacio e Pepe Crackers

One of my favorite places to eat in New York City is Lupa, an Italian restaurant in the West Village. I can never resist the bavette cacio e pepe, a stunningly simple pasta dish adorned with nothing more than pecorino cheese and black pepper. I’ve incorporated those flavors into these slice-and-bake crackers. They make a wonderful, fuss-free hors d’oeuvre and are just the thing with a glass of chilled Prosecco. You can make the dough up to a week in advance and bake the crackers up to three days in advance. This recipe is based upon one you will often see with blue cheese, which not everyone loves (Ina Garten makes a wonderful version with walnuts). I like pecorino because it has loads of flavor but isn’t quite as funky.
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MAKES ABOUT 30 CRACKERS

1 ½ cups all-purpose flour

½ teaspoon kosher salt

2 teaspoons freshly ground black pepper

1 cup grated Pecorino Romano cheese

8 tablespoons (1 stick) cold unsalted butter, diced

Combine the flour, salt, and pepper in the bowl of a food processor and pulse to combine. Add the cheese and pulse to incorporate. Add the butter and pulse until the mixture is coarsely combined and looks like wet sand. Slowly drizzle in 1 to 2 tablespoons of cold water, and pulse until the mixture begins to come together in a ball.

Turn the dough out onto a lightly floured work surface and shape it into a 12-inch log. Wrap the log in plastic and refrigerate for at least 1 hour and up to 1 week.

Position an oven rack in the middle of the oven and preheat the oven to 350°F. Line a baking sheet with parchment paper. Cut the log of dough crosswise into ¼- to ½-inch-thick rounds. Transfer to the baking sheet and bake until the crackers are very lightly browned, 20 to 25 minutes.

Store the crackers in an airtight container for up to 2 weeks.


Everything Breadsticks

On Sunday mornings, the bagel shop around the corner from my apartment in Brooklyn sells out of everything bagels fast. They are everyone’s favorite, for obvious reasons: the nutty crunch of sesame and poppy seeds, the fragrant garlic, and the generous sprinkling of coarse salt. Store-bought puff pastry makes these breadsticks a breeze. They make an elegant hors d’oeuvre on their own or wrapped with a thin slice of smoked salmon. With a breadstick in one hand and a bellini or mimosa in the other, you’re sure to be a happy camper.
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MAKES 26 TO 28 BREADSTICKS

2 tablespoons sesame seeds

2 tablespoons poppy seeds

2 teaspoons granulated garlic

2 teaspoons kosher salt

¼ teaspoon onion powder

1 (17.3-ounce) package frozen puff pastry sheets, such as Pepperidge Farm, defrosted

All-purpose flour for dusting

4 tablespoons (½ stick) unsalted butter, melted

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

In a small bowl, combine the sesame seeds, poppy seeds, granulated garlic, salt, and onion powder.

Unfold the puff pastry sheets on a lightly floured work surface. Roll them out gently with a rolling pin, just to smooth out the creases. Cut each strip lengthwise into 13 or 14 thin strips. Brush each strip with melted butter and sprinkle with the sesame seed mixture. Twist each strip several times to create a “tendril” effect.

Place the strips on the baking sheet and bake until they are puffed and golden brown, 12 to 15 minutes. Cool the breadsticks completely on a wire rack, about 30 minutes.

Store the breadsticks in an airtight container for up to 5 days.
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Herbs de Provence Popcorn

This French-inspired popcorn is seasoned with herbs de Provence, a blend of herbs commonly found in the south of France including savory, rosemary, thyme, fennel, marjoram, and lavender. Don’t worry; you don’t have to buy them all! You can purchase jars of premixed herbs de Provence at most grocery stores. This popcorn makes an elegant, fuss-free Oscar party snack. It’s the most delicious the day it’s made, but it will keep well for up to three days in an airtight container. Pack small portions into cellophane bags and tie them with ribbon to make pretty (and cheap!) party favors.
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MAKES ABOUT 12 CUPS

½ cup extra-virgin olive oil

2 ½ teaspoons herbs de Provence, divided

1 garlic clove, peeled and smashed

¾ cup popcorn kernels

Kosher salt to taste

[image: ]

Combine the olive oil, 2 teaspoons of the herbs de Provence, and garlic in a small saucepan. Cook over medium-low heat until the oil is fragrant, about 5 minutes. Remove the pan from the heat and allow the oil to cool completely. Strain the oil through a fine mesh sieve into a small bowl. Discard the herbs and garlic.

Heat 4 tablespoons of the infused oil in a large, deep heavy-bottomed pot with a tight fitting lid and heat over medium-high heat until hot but not smoking. Drop 3 or 4 popcorn kernels into the pot and cover. When you hear them pop, the oil is ready. Add the remaining kernels and cover. Cook, shaking the pot back and forth over the burner, holding down the lid, until the popping slows almost to a stop, about 3 or 4 minutes.

Transfer the popcorn to a large bowl and drizzle with the remaining infused oil. Sprinkle with ½ teaspoon herbs de Provence and kosher salt to taste.




Triple Coconut Granola

What could be better than coconut granola? How about triple coconut granola? You can find shredded unsweetened coconut and virgin coconut oil at almost any health-food store. Be sure to use virgin coconut oil, which packs much more flavor than regular coconut oil. If you can’t find it, vegetable oil is a fine substitute—but you’ll have to call it double coconut granola. If you’re not a raisin fan, you can substitute any other dried fruit.
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MAKES ABOUT 8 CUPS

3 cups rolled oats

1 ½ cups slivered almonds, roughly chopped

1 cup shredded unsweetened coconut

1 cup shredded sweetened coconut

⅓ cup packed dark brown sugar

½ teaspoon cinnamon

¼ teaspoon kosher salt

½ cup virgin coconut oil

2 tablespoons honey or maple syrup

1 ½ cups golden raisins

Preheat the oven to 325°F.

Combine the oats, slivered almonds, unsweetened coconut, sweetened coconut, brown sugar, cinnamon, and salt in a large bowl. Add the coconut oil and honey and stir until all the ingredients are well combined.

Spread the mixture on a large rimmed baking sheet and bake, stirring occasionally, until the granola is golden brown, 25 to 30 minutes. (If the oats seem to be darkening too quickly, turn the temperature down to 300°F.)

Remove the granola from the oven and allow it to cool completely on the baking sheet, about 45 minutes. Stir in the raisins. The granola will keep well for 2 or 3 weeks, stored in an airtight container at room temperature.
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Pecan Granola Bars

These moist, chewy granola bars remind me of the Quaker Oats granola bars I used to gobble as a kid after field hockey practice. In this recipe I use whole wheat flour to make them a bit healthier, but if you don’t have any on hand, all-purpose will do just fine. Feel free to play around with the dried fruit and nuts—use dried strawberries and peanuts, dried cherries and almonds, or dried figs and walnuts. Pack the bars in a pretty box or tin and give them to your most outdoorsy friend.
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MAKES 24 BARS

2 cups rolled oats

1 cup shredded unsweetened coconut

1 cup pecans, chopped

1 ½ cup raisins

½ cup dried apricots, chopped

1 cup whole wheat flour or all-purpose flour

¾ teaspoon cinnamon

½ teaspoon baking powder

¼ teaspoon salt

¼ pound (1 stick) unsalted butter, softened

¾ cup packed brown sugar

¼ cup honey

1 large egg

1 teaspoon vanilla extract

Position a rack in the center of the oven and preheat the oven to 350°F. Spray a 13 × 9-inch baking pan with nonstick spray and line the bottom with parchment paper.

In a medium bowl, stir together the oats, coconut, pecans, raisins and dried apricots. In a separate small bowl, stir together the flour, cinnamon, baking powder, and salt.

In a large bowl, combine the butter, brown sugar, and honey. Beat with an electric mixer until light and fluffy, about 2 minutes. Add the egg and the vanilla extract, and beat until incorporated.

Gradually beat the flour mixture into the butter mixture just until combined. Stir in the oat mixture with a wooden spoon.

Press the mixture evenly into the prepared pan. Bake until the top is golden and the edges are lightly brown, about 25 minutes. The bars will be very soft straight from the oven, but will firm up as they cool. Cool them completely on a wire rack, then cut into bars. They will keep for up to 10 days stored in an airtight container at room temperature.
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