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INTRODUCTION

It’s best you sit down first. I don’t take you for the fainting kind (introduction readers generally aren’t), but this book contains potentially explosive elements that are intended to alter the very way you live. OK, fine ... alter the way you cook, which, of course, could change the way you live ... stay with me here.

No worries, I’ve no interest in your daily donut dalliances or late-afternoon chocolate dealings. It’s dinner that I care about and dinner where I can help. I’m particularly focused on that brief, dangerous period when you get home each night, hungry and tired and uncertain of what to make or, more simply, what to eat. Studies show . . . ok, my studies show . . . that hungry, tired people tend to make bad food decisions. That is unless these same hungry, tired people are somehow presented with a better option, an easier way. This book is that better option and its ramifications are why you’re now seated.

By the end of your journey through Sear, Sauce, and Serve, you will be able to feed yourself and your loved ones better and more quickly than ever before. And you’ll do this through the help of a very basic formula, a simple two-step cooking process that pairs four high-heat cooking methods with a vast array of jazzy, but immensely easy sauces. Continue reading and you will learn how to make dinner in a setting that is far more real and pressure-packed than any Iron Chef Kitchen Stadium. It’s called Monday night. And that secret ingredient? It may feel like just that ... a @#$%!! secret. But you’ll take a deep breath and channel this formula and soon enough you’ll pick up all sorts of secret ingredients and little tricks to prepare them.

I don’t know whether this book will help you sleep more soundly or influence others more profoundly, but it will help you cook better and, damn it, good-cooking, well-fed people do well in life.

 

 

Before I explain how this whole formula works and how it will change all things cooking for you, I might as well tell you how I came to it myself. The story begins back when I was a little guy. As most moms do, mine always insisted that I make my bed and fold my clothes before leaving the house. Unlike most kids, though, I took to the whole thing in a mildly OCD way. This neatness bug stuck with me, and by the time I was cooking in restaurant kitchens in my teens, I was mentally organizing and reorganizing every technique I came across. And this wasn’t all bad; it helped me quickly discover that cooking well wasn’t so much about memorizing recipes as it was about understanding, absorbing, and mastering the basics. “Build this foundation,” I thought to myself (yes, like in one of those sitcom voice-overs when a character writes a letter), “and one day you’ll be able to get all cool and creative.”

Sopping Up Every Last Drop

Dan Freedberg’s house was halfway between mine and my elementary school. So every morning my little brother and I would shoot down Nobscot Road, through the Connors’ driveway, over a little fence, down Dan’s backyard, up the back steps, and into the kitchen where we would ask Dan, breathlessly, if he wanted to join us on the walk to school.

The scene in the kitchen was almost always the same. Dan would have a plate of over-easy eggs before him and one of his parents would be nearby, part pleading, part imploring him to eat. Dan would usually eat some of the eggs, but he always left large swaths of the runny yolks behind.

Those abandoned egg yolks killed me. I loved eggs and I was always hungry and there sat those yolks, untouched and unready for the dishwasher. Cereals (and we’re not talking sugar cereals either, but healthy O’s and flakes) were the only things doing in my house for weekday breakfasts. Eggs were weekend food, special food. And not only did Dan get eggs every morning, but they were so plain to him that he left the best part behind. I eyed those yolks longingly, thinking if only they had been mine.

I’m not going to get all dramatic and claim that those untouched yolks were the genesis for my writing a book on sauces—some sort of emotional hole that needed to be filled through high-heat cooking. But I do believe that at a young age, we become the kind of people who either finish our plates (or are forced to do so) or not. And not only was I a finish-my-plate type, but even as a kid I was a sauce-picker-upper; the type to grab a hunk of bread and sop up whatever liquid (or yolk) remained. I think people who love to eat start that way and just keep on eating. The savory pull that draws us to sauces in the first place keeps us there ’til they’re all gone.



I never went to cooking school so I had to build this foundation on my own. And because I’d somehow managed to work my way into Boston’s fanciest kitchens by my early twenties, I had to teach myself quickly so I wouldn’t be exposed by all the slick CIA (the Culinary Institute of America, not the agency) grads darting past me. So I began a manic game of catch-up, spending many late nights in my dingy bachelor’s apartment turning vegetables or practicing hollandaise sauce or butchering skate wing: in essence, sorting out (and re-sorting) most everything there was to learn about cooking.

I wasn’t dating much back then. To be honest, I wasn’t dating at all. Worse, I always smelled like food, and not chocolate cake or blueberry pie, mind you, but onions and garlic and shallots (yeah, oh my). After a couple of years of this self-inflicted kitchen crash course, I finally caught up. And, along the way, I fine-tuned my slightly obsessive approach to cooking. I would take the core techniques and deconstruct them to their base parts (“The first step to sauté scallops is to pat them completely dry to avoid sticking and encourage caramelization. Next, heat up the pan until it’s ripping hot . . .”) and then build them back up in my mind, kind of like those car enthusiasts who take apart an engine only to reassemble it. From this approach, I learned not only how to sauté scallops but also what this technique had in common with grilling shrimp or broiling chicken breasts. Clearly, I wasn’t building a fuel cell or mapping DNA strains, but the experience was revelatory, and because I mostly taught myself I got good at teaching others.

 

 

The second piece to my sear-and-sauce story took place a handful of years later when I started cooking at home more regularly. I was still working in restaurants then, but I had a cushy gig where I could get home at a reasonable hour and sleep when the rest of the world sleeps, and do the happy things that most hardworking cooks can’t like go to a movie or watch the sun set or make dinner for the family. And as I cooked more at home, a couple of things started to happen. First, I began to really understand home cooking. Don’t get me wrong—it’s not like restaurant kitchens are on Mars, but they’re different. At home you have to be more gentle and thoughtful. You can’t sling food around like it’s an arena football game. There’s no time for two-hour reductions, no need for architectural presentations, and no money for caviar. The nightly goal is more basic: get something good to the table and fast. For this reason, most restaurant- and chef-driven cookbooks (even those under the guise of “Famous Chef X Cooks at Home”) are as useful for the home cook as an eighteen-wheeler’s manual is for the owner of a compact car.

Also, after a year or two of home cooking, I noticed that all my meals tended to follow a simple pattern. They were quick and relatively simple, relied on high heat for intense browning, and called on big, complementary flavors to pull it all together. I would take some sort of meat or fish or vegetable, season it generously (often with just salt and pepper), give it a quick sear, and then finish it with a simple but jazzy sauce. And I would usually accompany the main-course sear with something starchy or green or both. And it worked, so much so that I started thinking that this method was something worth sharing, worth writing about.

Of course, I’m not going to pretend like I invented this sear and sauce method. It’s been around for as long as there’s been fire and salt. But I’ve organized it in a way that only a slightly neurotic cook could: taking the four essential high-heat techniques (broiling, grilling, sautéing, and stir-frying) and connecting them in such a way that after a couple of times grilling steaks or sautéing salmon, you will absorb what one technique shares with another and understand the basics of high-heat cooking. And it’s this knowledge that will transform you from a recipe follower into a confident cook.

This is Sear, Sauce, and Serve’s real goal: to empower you to become a calm and thoroughly  proficient cook, running the show in your kitchen on a Wednesday night, free to create whatever you’re in the mood for and not dependent on cookbook recipes like some sort of tethered weeknight weakling. This method-centric tack intentionally veers far astray from traditional cookbooks’ recipe-centric approach. Sure, other cookbooks may teach you good dishes, but you will always have to rush back to the book to make sure you’re doing things “right.” I’m more like that cookbook mom or dad who loves you, but wants you out of the house, out on your own, spreading your culinary wings. It’s best for you, but it will also let me go to Boca and take a break.

So, what is a Sear, Sauce, and Serve recipe? Sure, you could broil a steak, slather it with ketchup, and call it “seared and sauced.” Likewise, a filet mignon with truffle butter and a scoop of osetra caviar, by definition, would also fit the method’s profile. This book celebrates dishes that happily fall somewhere in between: meals that are dressy enough to feel special, but quick enough to fit into the weeknight routine. Things like grilled pork tenderloin brushed with the Rosemary-Balsamic Glaze (page 88), sautéed chicken breasts (page 31) topped with the Jalapeño-Parmesan Cream (page 201), or Spicy Stir-Fried Sesame Beef (page 60). These dishes may sound good and slightly fancy, but they’re within reach with twenty to thirty minutes of work. And because there are so many combinations in this book, you won’t ever get bored. Even if you just want to sauté or grill chicken breasts from here on out, you’ll have hundreds of sauce options to keep things fresh and lively.

 

Now that I’ve got you all pumped up to become a powerful home cook, it’s time to stand up, light up that flame (or broiler), and start searing. Remember, you’ll only need my help for a bit. Soon enough, this weeknight approach will be all your own. Think fondly of me then.




PREP AND COOK TIMES 

Throughout this book, I list prep and cook times for each sause (when there’s actually cooking involved) as a guide to help you choose what to make for dinner tonight (some nights, that 5-minute, no-cook dipping sauce is a lot more attractive than the 15-minute sauté sauce). Prep time is relatively subjective—everybody dices a tomato or minces garlic at a different speed. This book is built on a fast-lane approach to cooking, though, so my estimates lean toward the aggressive. They demand a reasonable but focused effort on your part—put down the Blackberry and mute Judge Judy.




WHAT IS A SEAR? 

This isn’t one of those metaphysical topics that you’re supposed to ponder for days. It’s a basic question with a two-part answer: what you can sear and how you can sear it. The ingredients can vary. Once upon a time, searing was the exclusive domain of meat—steaks, chops, and the like. However, dry, high-heat cooking can also be applied to fish, poultry, and vegetables, too. Searing generally involves something hot—a pan or skillet or grill grates—coming in direct contact with the ingredient. A bond is created between the heating element and the meat or vegetables that brands the latter with a browned crust that is as dramatic in its intensity of flavor as it in its accompanying sights, sounds, and smells. Consider the sizzle of a steak hitting the grill grates, the splash of chicken being dropped into a wok, or the aroma of onions browning in a pan. These dramatic sensory characteristics are not only what we think of when we think of cooking but also, like a high-heat Pavlovian bell, the things that make us hungry, that pull us to the dinner table or into that greasy burger joint or over to the neighbor’s barbecue.

In this book, meat, poultry, fish, seafood, and vegetables are all subjects for searing. And the four high-heat techniques I classify as “searing”—grilling, broiling, sautéing, and stir-frying—consist of the sear and little more. They all start with a blast of high heat and then end shortly thereafter. Compare that to braises or stews that begin with a sear, but then follow with lengthy, slow cooking. Paring searing down to these four quick, high-heat methods not only creates a uniform formula for fast weeknight cooking but also highlights those universal rules that run throughout these techniques. And by learning to build on these high-heat culinary tenets, you’ll become a damn good home cook.




WHAT IS A SAUCE? (THE ONE-BITE PRINCIPLE) 

There are two ways to define a sauce: the first is by its physical consititution or appearance—a liquid mixture that can be loose or thick or hot or cold but always . . . well, saucy. Like pornography, it’s one of those things where you know it when you see it. The second is by what it does—acting as an integral supporting player in flavoring and adorning the metaphorical meat of a meal.

My definition of a sauce focuses more on the latter, on what a sauce does rather than how it looks. In this book, I include all kinds of things that don’t have a traditional sauce appearance—like pestos, chutneys, or salsas—but certainly do what a sauce does. I admit, drawing that line where a sauce ends and something altogether different begins is tricky. That’s why I propose a new definition for sauces: the ONE-BITE PRINCIPLE. To me a sauce is something meant to be eaten in the same bite with whatever it accompanies—in this book, it’s seared food. Sauces are things that can be not only drizzled or spooned, but also spread, shmeared, dipped, dabbed, or dunked, all with the singular and noble goal of making each bite of what they accompany that much better.

So although some of the mixtures in this book might lack traditional sauce status, that’s just the point. They’re meant to be daring and different so that, yes, dinner can be a pork chop with that plain marinara sauce (page 135), or it can also be a spice-crusted steak with a Mango and Grilled Pepper Chutney (page 223). Options are good. Loosen up and prepare to think differently about sauces.






CHAPTER: 1

SEAR, SAUCE, SERVE, AND YOU

UNDERSTANDING THE METHOD AND WHAT YOU’LL NEED TO GET STARTED

I’M ONE OF THOSE YO-YOS WHO DOESN’T READ INSTRUCTIONS. IF I CAN’T FIGURE OUT HOW TO PUT TOGETHER A TOY OR A BOOKCASE BY JUST LOOKING AT IT, THE TASK IS PROBABLY TOO COMPLICATED FOR ME IN THE FIRST PLACE. THIS BOOK FOLLOWS THIS NO-INSTRUCTIONS-NECESSARY PRINCIPLE. IF YOU’VE READ THE TITLE OF THIS CHAPTER AND WANT TO BREEZE ON BY TO THE MEAT OF THE BOOK, YOU’LL BE JUST FINE. FOR TYPE-A’S WHO ARE STILL WITH ME (OR FOR THOSE OF YOU WHO’VE LIKED THE RECIPES ENOUGH TO GET THE BACKGROUND), THIS CHAPTER WILL HELP YOU BETTER UNDERSTAND THE BASIC FORMULA.




I. THE METHOD 

As you’ve probably already figured out, there are three basic steps to our high-heat formula—sear, sauce, and serve. Follow all three and you’ll produce a dressy main-course dish in thirty minutes or less; that is our basic objective.

How you follow these sear and sauce recipes is a little different than most, though. Unlike most cookbooks where recipes start and finish on one page, each recipe in Sear, Sauce, and Serve is broken up into two sections of the book—the searing techniques, which you will learn about in chapter 2, and the sauces, which you will select from chapters 3 and 4—so you can mix and match flavors as you wish. Think of it as the culinary version of those Choose-Your-Own-Adventure books, which were probably your thing if, like me, your parents refused to get you Nintendo.

This is how it works:

 

(1) SEAR: Start by choosing a meat, fish, or vegetable. Then decide on one of the four high-heat cooking techniques in chapter 2—broiling, grilling, sautéing, or stir-frying.

(2) SAUCE: Pick out one of over 225 sauces from chapters 3 or 4 to go with the sear. (There are also some rubs and marinades in chapter 2.)

(3) SERVE: Finally, pair the seared main course with a starchy side from chapter 5, some seared vegetables, a green salad, or whatever it is you like to eat with a main course.

So you may decide you want to make sautéed chicken breasts (page 31), with a Porcini and Pea Sauce (page 148), and serve with Buttered Egg Noodles with Chives (page 233). Or you may be in the mood for salmon on the grill (page 78) with a Spicy Hoisin Glaze (page 89), some grilled zucchini (page 80) and steamed jasmine rice.

This mix-and-match approach to recipes might be a little more cumbersome than your basic cookbook, but the goal is to give you options to make all sorts of different dishes and a basic structure on which to build a weeknight repertoire. Once you create your own favorites, they’ll be locked into your memory, and you can graduate from this book to successful solo weeknight cooking.


“THERE ARE RULES HERE!” 

Unlike Walter Sobchak in The Big Lebowski, I’m not a big rules guy, but I do adhere to a couple of basic ones in this book—like each sauce must have eight or fewer ingredients (not including salt, pepper, and a cooking oil) and the preparations (both searing and sauce) should take thirty minutes from start to finish. My hope is that working within these constraints will make your life easier without sacrificing any taste. I readily admit that some of the finest sauces around are intricate and involved, whether it’s a thirty-ingredient Mexican mole or a painstakingly reduced French jus. But the prep times for these sauces are prohibitive and stocking all the ingredients for them is a chore, not what you’re looking for on a busy weeknight.

Caveman and Carême, the Original Creators of Searing and Saucing

One can safely assume that as far back as cavemen, most weeknights (all right, every night that there was something to cook) included some form of searing: throw a stick with some meat over a fire and char until done. By Latin and Greek times, sauces had achieved prominence, too. These liquid accompaniments, literally “salted” concoctions (going back to the Latin root salsus), were meant to add both moisture and flavor to a dish. It would be almost another two thousand years before sauces would fully evolve into things which you and I would recognize. Part of the credit for the West’s leap into modern sauce making goes to Antonin Carême, the early nineteenth-century French chef and one of the founders of haute cuisine. Not only was Carême instrumental in creating many of the rich, intense sauces central to classical French cuisine, but he also organized them into four basic categories, the mother sauces. And while Carême and the French were perfecting their version of searing and saucing, cultures around the globe were doing the same. In Mexico, the chile salsas and spiced purées of the Aztecs and Mayans were fusing with the rice-and-meat-based cuisine of the Spanish colonists. Sauces and high-heat cooking were flourishing both in the strong regional stir-fries of China as well as the sautés and grill-roasted fare of Italy. Thai cooks were merging the chiles of South America with their own native spices and seafood into intense curries and broths. Tomes have been written about how each of these cuisines evolved and fused and the role that sauces and high-heat cooking played in this evolution. The relevant point for us is simple, though: searing and saucing is universal, and its importance around the globe helps color this formula with a bright spectrum of flavors, textures, and spices.




STEP 1: SEAR 

PREP TIME: less than 5 minutes

COOK TIME: Usually 5 to 10 minutes; no more than 20 minutes.

 

The first step in the method is the high-heat sear. The twenty-five techniques in chapter 2 help you choose what to sear—chicken, meat, fish, or vegetables—and how to sear them—sauté, stir-fry, broil, or grill. These high-heat techniques cover pretty much anything that can be cooked quickly. All of them are fast, weeknight-friendly, and full of information and tips so you’ll be fine whether you decide to sear shrimp or summer squash.

Why sear? Or better said, what makes searing so special? Quite simply, high-heat cooking produces tasty food that both sounds good (think of the sizzle a steak makes on the grill) and looks good (envision that perfectly browned crust on grilled chicken or sautéed scallops) in a short amount of time. Grill marks connote flavor. Similarly, it’s the crisp crust on sautéed, broiled, or stir-fried meats and vegetables that marks the flavorful effects of those high-heat techniques.

The process by which seared ingredients brown is explained by the Maillard reaction, an interaction between amino acids and sugars, often facilitated by heat. The French chemist Louis-Camille Maillard was the first to chronicle this process in the early twentieth century. But you don’t need me to break down the intricacies of Maillard’s work (nor could I) to understand that nicely browned food tastes good.

What searing does not do is “seal in the juices.” This phrase has been used so often that it sounds right. But going back as far as the 1930s, and explained most concisely by Harold McGee in his food science masterpiece, On Food and Cooking (New York: Scribner, 2004), scientists have proven that high-heat cooking does nothing of the sort. Rather loss of moisture in meat is ultimately affected by the meat’s temperature—the hotter it is, the more its protein strands contract, causing juices to be squeezed out (whether or not the meat has been properly browned). This is one reason why it’s important to let meat rest (see Let Steaks and Chops Rest After Searing on page 70), and cool slightly after cooking and before slicing.

But even if meat or fish does lose some moisture during searing, it acquires a crisp crust, which, along with the increased flavor, makes searing a net positive no matter your culinary or scientific slant.

TIP: Simultaneously Sear and Sauce for Speediest Results  If you were to add up the maximum prep and cook times I’ve listed for some of the longer searing techniques and sauces, you could end up cooking for more than the promised half hour limit. The best way to avoid this is the mother of all weeknight techniques: multitasking. Make the sauce while you sear.




SEARING STEP 1A: SEASON 

INGREDIENTS: 6 or less for rubs and marinades (plus salt and pepper)

PREP TIME: 5 minutes or less

 

Before you sear anything, you need to season it. You can grill the most expensive beef tenderloin or sauté up the most exotic of wild mushrooms, but if the seasoning is off—too much or too little—the dish will fall short. Salt is the primary seasoning, but it can be complemented by spices and herbs. Because the seared food in this book is paired with a sauce, this seasoning step doesn’t have to be complicated. In most cases, salt, pepper, and a little olive oil will do the trick. Some techniques may be a little more involved, though. Stir-fried meat, chicken, and seafood get a quick marinade of soy sauce, cornstarch, and sherry. Cutlets are dusted with flour before sautéing. And grilled and broiled foods have optional rubs and marinades (see pages 14 to 19).


RUBS 

Pat (or rub) these mixtures onto meat, chicken, or fish right before grilling or broiling (or up to 24 hours ahead for best results). The herb mixes also go nicely with most vegetables, and in some cases you can add the spice rubs to meat or chicken before sautéing, though you’ll want to make sure to sear them gently so the spices don’t scorch. If you do feel so moved, do freshly grind whole spices (like cumin or coriander or even black peppercorns) for these rubs. It’s a tasty and not terribly time-consuming step.

Sweet Southern Rub

Substitute one minced garlic clove for the garlic powder for a fresher, more intense flavor.

YIELD: 3 TABLESPOONS, ABOUT 4 SERVINGS

2 teaspoons kosher salt 
2 teaspoons light brown sugar 
2 teaspoons chile powder 
2 teaspoons paprika 
½ teaspoon freshly ground black pepper 
½ teaspoon garlic powder 
¼ teaspoon chipotle powder or pimentón de la Vera



Mix all the ingredients well in a small bowl (the brown sugar may clump a bit) and sprinkle on just before grilling or broiling or up to 24 hours ahead.

 

PAIRINGS: Add to chicken (mix with a little olive oil if you’re using boneless, skinless breasts to give them a little moisture), pork chops or tenderloin, shrimp or salmon. Finish these cuts with a glaze like the Chipotle Honey Glaze (page 92) or serve with the Quick Homemade BBQ Sauce (page 95).

Moroccan Spice Crust

YIELD: SCANT 3 TABLESPOONS, ABOUT 4 SERVINGS

2 teaspoons light brown sugar 
2 teaspoons kosher salt 
1 teaspoon chile powder 
1 teaspoon ground cumin 
1 teaspoon ground coriander 
½ teaspoon freshly ground black pepper 
¼ teaspoon ground cinnamon 
¼ teaspoon espelette powder or ground cayenne



Mix all the ingredients well in a small bowl (the brown sugar may clump a bit) and sprinkle on just before grilling or broiling or up to 24 hours ahead.

 

PAIRINGS: Lamb chops and chicken are the most natural pairings for this fragrant rub, though you can add a light sprinkling to grilled vegetables like eggplant or zucchini. Pair with a complementary sauce from the region like Toasted Chermoula Sauce (page 215) or Lemony Tahini Sauce (page 174).

 

 

Tex-Mex Spice Rub

 

YIELD: SCANT 3 TABLESPOONS, ABOUT 4 SERVINGS

2 teaspoons kosher salt 
2 teaspoons chile powder 
1 teaspoon ancho chile powder (if unavailable, just use more chile powder) 
1 teaspoon ground cumin 
1 teaspoon granulated sugar 
½ teaspoon freshly ground black pepper 
½ teaspoon garlic powder 
¼ teaspoon chipotle powder

Mix all the ingredients in a small bowl and sprinkle on just before grilling or broiling or up to 24 hours ahead.

 

PAIRINGS: Sprinkle on chicken (mix with a little olive oil if you’re going to add to boneless, skinless breasts to give them a little moisture), pork chops, or flank steak. Pair with a mild salsa like the Tomatillo Salsa Verde (page 155) or Avocado and Corn Salsa (page 158).

 

 

Greek Garlic and Oregano Rub

 

YIELD: ¼ CUP, ABOUT 4 SERVINGS

2 tablespoons olive oil 
2 tablespoons chopped fresh oregano or 1 teaspoon dried oregano 
1 teaspoon chopped fresh thyme 
1 large garlic clove, minced (about 1 teaspoon) 
1½ teaspoons kosher salt 
¾ teaspoon freshly ground black pepper

Mix all the ingredients in a small bowl and sprinkle on at least a half hour before grilling or broiling or up to 24 hours ahead.

 

PAIRINGS: This rub goes nicely with grilled chicken, lamb, or beef. Try to add it at least a couple of hours ahead of time so the garlic gently infuses its flavor. Pair with the Greek Dill-Cucumber Tzatziki (page 202) or the Greek Dressing (page 181).

 

 

Lemon-Herb Rub

 

Freshly grated lemon zest imparts a measured hit of citrus to this rub without affecting a seared ingredient’s texture the way lemon juice would.

 

YIELD: SCANT ¼ CUP, ABOUT 4 SERVINGS

2 tablespoons olive oil 
2 teaspoons chopped fresh thyme or rosemary 
1½ teaspoons kosher salt 
1 medium garlic clove, minced (about ¾ teaspoon) 
Freshly grated zest of 1 lemon (about 1 teaspoon) 
¾ teaspoon freshly ground black pepper

 

Mix all the ingredients in a small bowl and rub on at least a half hour before grilling or broiling or up to 24 hours ahead.

 

PAIRINGS: This rub goes nicely with grilled chicken, lamb, or beef. Then pair it with assertive Rosemary-Buffalo Sauce (page 166) or mild Chive and Black Truffle Butter (page 198) sauces alike.


MARINADES AND PASTES 

This grouping of liquids and pastes are best added a couple of hours, if not a full day, ahead so their flavors can soak in. Pastes lie somewhere between marinades and rubs, blending spices and herbs with aromatics (garlic, shallots, and ginger) and some oil or yogurt. Marinades are mostly about flavoring; their ability to tenderize has been largely debunked. And then there are brines, straight liquid mixtures that infuse flavor like a marinade, but also add moisture.

TIP: About Salt and Pepper

I’ve included an approximate amount of how much salt and pepper I used when testing recipes in my own kitchen. You can use this as a guide or set aside the measuring spoons if you feel comfortable and sprinkle away. I call for kosher salt—it has a far cleaner flavor and easier texture for sprinkling than iodized table salt. If you’re dead set on using table salt, use about one-third less than my suggested amounts.



Basic Brine

A brine is a mix of salt and water (and sometimes sugar) that adds moisture and flavor to lean cuts—like pork tenderloin, pork chops, or chicken breasts—so they donʹt dry out during cooking. Because the cuts in this book are on the small side, all it takes is one to two hours for a brine like this one to do its thing. Double this recipe if you’re making something large like chicken parts or bone-in pork chops.

 

YIELD: 2¼ CUPS, ABOUT 4 SERVINGS

2 cups water 
3 tablespoons kosher salt 
2 tablespoons granulated sugar 
1 garlic clove, minced 
1 teaspoon chopped fresh herbs (like thyme)

Whisk the ingredients in a large bowl until thoroughly dissolved and then add steaks, chops, or chicken parts 1 to 2 hours before grilling or broiling.

 

PAIRINGS: Brine chicken breasts (or parts) or pork (chops or tenderloin) and then baste with a glaze on the grill or under the broiler to give the cuts a nice caramelized crust.

 

TIP: When you use this brine, make sure to omit the salt in the searing technique.

Soy Ginger Marinade

 

YIELD: ½ CUP, ABOUT 4 SERVINGS

2 tablespoons dry sherry 
2 tablespoons canola oil 
2 tablespoons soy sauce 
1 tablespoon toasted sesame oil 
1 tablespoon chopped fresh ginger 
2 garlic cloves, chopped (about 2 teaspoons)

 

Mix all the ingredients in a small bowl. Marinate meat or chicken in a large baking dish or a zip-top bag at least 2 hours before grilling or broiling or up to 24 hours ahead.

 

PAIRINGS: This is the perfect marinade for any sort of Asian grilling or broiling. Try it with beef, chicken, pork, or even shrimp (for a short spell). Finish with the Spicy Hoisin Glaze (page 89) or serve with the Korean Steak Sauce (page 169) or Thai Peanut Dipping Sauce (page 167).

 

 

 

Red Wine and Rosemary Marinade

This is an old-school marinade, the kind of hearty mixture that goes well with a large cut of beef or lamb. It may not tenderize them, but it will give them a fine flavor profile.

 

YIELD: 1½ CUPS, ABOUT 4 SERVINGS

½ cup red wine 
¼ cup olive oil 
1 tablespoon kosher salt 
1 tablespoon chopped fresh rosemary 
1 large garlic clove, chopped (about 1 teaspoon) 
1 teaspoon coarsely cracked black pepper

 

Mix all the ingredients in a small bowl. Marinate meat or chicken in a large baking dish or a zip-top bag at least 2 hours before grilling or broiling or up to 24 hours ahead.

 

PAIRINGS: This marinade is perfect for steaks, lamb, or even chicken parts. You can even marinate the steaks before sautéing—just make sure to pat them dry before cooking. After searing, top with a pat of Café de Paris Butter (page 200) or the Toasted Garlic Aioli (page 194).

 

 

 

Tandoori Yogurt Marinade

 

YIELD: ¼ CUP, ABOUT 4 SERVINGS

¾ cup plain yogurt 
2 tablespoons minced ginger 
1 garlic clove, minced (about 1 teaspoon) 
2 teaspoons curry powder 
2 teaspoons paprika 
2 teaspoons kosher salt 
1 teaspoon freshly ground black pepper 
¼ teaspoon cayenne

 

Mix all the ingredients in a small bowl and marinate meat, chicken, or fish at least 1 hour before grilling or broiling or up to 24 hours ahead.

 

PAIRINGS: This tandoori-like paste is perfect for adding moisture to dry cuts like chicken or pork. After grilling or broiling, pair with the cooling Cucumber-Mint Raita (page 203) or punch it up with the Spicy Indian Tomato-Onion Chutney (page 223).

 

Jamaican Jerk Paste

I like to leave the jalapeño seeds in so they offer a little zing, though you can remove them if you like.

 

YIELD: ½ CUP, ABOUT 4 SERVINGS

2 tablespoons olive oil 
1 large or two small shallots, diced (about ¼ cup) 
1 jalapeño, stemmed and diced (about ¼ cup) 
1 tablespoon chopped fresh ginger 
2 teaspoons kosher salt 
1 teaspoon freshly ground black pepper 
½ teaspoon allspice 
⅛to ¼ teaspoon ground nutmeg 
⅛ to ¼ teaspoon ground cloves

 

Add all the ingredients to a mini-chop or food processor and purée until finely chopped; you may need to scrape down the sides. Marinate meat or chicken in a large zip-top bag or a shallow baking dish at least 1 hour before grilling or broiling or up to 24 hours ahead.

 

PAIRINGS: Grilled chicken parts are the classic pairing for this jerk marinade, though I also like it with pork or even shrimp (the latter shouldn’t sit in this paste for more than 1 hour). Finish with the Mango, Roasted Red Pepper, and Habanero Salsa (page 161).

SAUCES WHILE SEARING



	Sauce Type 	Description 	Pair with . . . 
	Glazes and BBQ Sauces 	Thick, sweet mixtures armed with a healthy punch of acid and spice. Fresher and more sophisticated than anything you can find in a jar 	Baste onto grilled or broiled steak or chops toward the end of cooking so these sugary mixtures don’t burn. 
	Pan Sauces 	These boozy concoctions are the rock stars of the book, dressy but quick. These creations range from sharp, acidic jus to rich, creamy reductions to light herb broths.	Meaty sautéed ingredients. Whisk booze, broth, or cream into the skillet after sautéing (and after removing the seared steak or chop) to pick up any caramelized crust left behind. 
	Sauté Sauces 	Unlike pan sauces, these are prepared apart from the sear (either in another pan or in a bowl) and then added to the sautéed ingredients during the final stage of cooking. 	Add to sautés of beef, chicken, seared shrimp, or hearty vegetables like cauliflower for dishes that are a cross between saucy sautés and quick braises. 
	Stir-Fry Sauces 	These sauces traverse the flavor borders of South East Asia, ranging from light Chinese broths to heavier Thai curries. 	Make these mixtures in a separate vessel from the stir-fry and then toss with seared meat or vegetables for the last minute or two of cooking. 
	Salsas 	Yes, there’s salsa salsa in here, but all sorts of other bright vegetable and fruit mixtures as well, some spicy and some not, many of them from Latin or South America. 	Nap over seared steak or fish or set out for dipping at the table when the weather’s warm and the garden is in bloom. 
	Vinaigrettes 	Not just for salads, vinaigrettes perk up seared ingredients with their tangy balance of richness and acidity. 	Drizzle over grilled or broiled chops or steaks. Or go the salad route: set seared ingredients on top of greens and drizzle with these vinaigrettes. 
	Dressings and Emulsions 	Mayo serves as the base for the creamy dressings and flavored mayonnaises in this section. There’s a master recipe for homemade mayonnaise or use the jarred stuff if you prefer. 	Spread flavored mayos over a grilled burger or dollop on top of seared fish, steaks, or chicken. Partner dressings with asparagus, beans, or hardy salad greens. 
	Dipping Sauces 	These sauces hit most every point on the globe—from a Thai peanut dipping sauce to an Indian raita—but all are meant to be either dipped or drizzled. 	Use as finishing sauces for grilled or broiled meats and fish. Set into small bowls and let your guests dip away. 
	Infused Dairy and Oils 	This group uses oil or dairy as the vehicle to carry intense flavors. Infused oils had their heyday in the 80s, but they’re still a quick, flavorful accompaniment to all sorts of seared ingredients. Compound butters—herbs and aromatics folded into softened butter—are richer, if not more dressy. 	Baste the oils on grilled or broiled steaks or drizzle on vegetables or fish fillets after broiling. Melt infused butter or cream onto everything from a vegetable sauté to grilled corn on the cob. 
	Relishes and Chutneys 	These fruit and vegetable combinations tend to be more spiced, sweet, and sour than salsas. 	Use these chunky, intensely flavored mixtures to punch up plain grilled or broiled meat, fish, or chicken. 
	Seared Vegetable Toppings 	No, grilled balsamic onions or sautéed wild mushrooms are not saucy sauces, but they fit the One-Bite Principle (page 9), enhancing each bite of a seared ingredient. 	Smother these flavor-soaked vegetables on seared chops or steaks. 
	Pestos, Pastes, and Purées 	Pulse together in a blender or food processor and then spread or melt on seared ingredients like a colorful infused butter. 	Spread, dip, or toss with lighter grilled or broiled vegetables, fish, or chicken. 


 


STEP 2: SAUCE 

INGREDIENTS: 8 or less (not including salt, pepper, and cooking oil)

PREP/COOK TIME: Usually about 10 minutes and no more than 15 minutes

 

The sauce should complement both the cooking technique (a stir-fry sauce goes with stir-fries, a glaze goes with broiled or grilled food, and so on) and the actual seared ingredient (a sweet, acidic pan sauce pairs well with sautéed pork chops, for instance). The types of sauces in this book may be familiar (like a pan sauce, gravy, or glaze) or exotic (like a relish, chutney, or flavored oil), but I’ve organized them into two categories based on when they’re added: Sauces While Searing (SWS) in chapter 3 and Sauces After Searing (SAS) in chapter 4. All are quick and easy and packed with flavor to jazz up whatever you’re searing (see preceeding chart for description).

This brings up one of the more important questions of this book: what constitutes a sauce? My list of 250 sauces intentionally stretches to include unconventional (non-liquid-based) mixtures, pushing the definition of a sauce from its standard liquid (or saucy) constitution to a broader complementary role in everything from purées and infused butters to quick pickles and seared vegetables (see the One-Bite Principle on page 9). And this isn’t because I ran out of sauce ideas. Rather, I wanted there to be a wide range of options to make this sear-sauce-and-serve method full of all sorts of possibilities.


STEP 3: SERVE 

This last step is part of your nightly culinary responsibility, so I offer options in chapter 5 for simple starchy sides with which to pair the main-course seared meat, fish, or vegetables. I also suggest how to put the whole meal together in both the final step of each high-heat searing technique as well as the pairings’ section for the sauces. I won’t tell you to go with the white tablecloth instead of the green, but I try to guide you toward the season and occasion for which each sear and sauce might go best.




II. THE EQUIPMENT 

I’m a firm believer in working with what you’ve got. It’s hard enough to find time to cook, but add to that the expense of outfitting a kitchen and most beginner cooks will likely stay just that. For this reason, I’ve tried to list the bare essentials for this book, about how much you should expect to pay, and their relative priority for your kitchen. You’re better off working through this list one at a time, buying good pieces as you go (one good skillet is worth far more than two crappy pans).

 

 

 

 

BASTING BRUSH/SPATULA/WHISK: One of the few major innovations in kitchen equipment in the last ten years or so has been the appearance of silicone in the form of spatulas, basting brushes, and whisks. This material is generally heat-proof up to 500°F (no melting in the pan), easy to clean in the dishwasher (unlike old-fashioned pastry brushes), and won’t scratch up nonstick cookware.
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BROILER PAN: A broiler pan consists of a slotted tray set over a shallow baking pan. This two-pan configuration is designed to allow grease and juices to drain from whatever you’re broiling so the food stays crisp, the cooking juices don’t spatter all over the oven, and the kitchen stays relatively smoke-free.

TIP: The Importance of Being Sturdy

While it may be tempting to purchase a cheaper skillet, a pan’s cost and its sturdiness are generally intertwined (unless it’s a cast-iron pan, which is both heavy and cheap). Thickness and sturdiness are important because they help a pan retain its heat, which allows it to evenly cook whatever you’re searing without fear of scorching or sticking.



Love the Broiler You’re With

Chances are the broiler you’re presently using is what you’ll have for the foreseeable future. The cost of a new oven is substantial, so unless you’ve come into money (or a sweet wedding registry), you’re best served learning to master what you have.

If you are looking for a new grill, there are whole books and stores devoted to the subject. So in this space, I’m not going to dare try to solve that riddle. Purists favor the flavor and intense heat of charcoal, and at about $75, a kettle grill is a good buy. Gas grills are far more quick and convenient, if not quite as hot. A decent gas grill will run somewhere between $150 to $500 and offer maximum efficiency for the techniques in this book.
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IMMERSION BLENDER: There’s nothing wrong with your basic, old-fashioned blender, but I love the flexibility these handheld, sticklike blenders offer. You can purée a sauce right in the pan instead of having to do a back-and-forth transfer.
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INSTANT-READ THERMOMETER: This is the best purchase you can make to ensure that your steaks or chicken are cooked just right. These pensized probes give you a quick and accurate reading of meat or poultry’s internal temperature. One note: for thinner steaks and chops (of which there are many in this book), these probes won’t give you a proper reading, so you’re better off using touch and feel.

KNIVES: When you pick up a good, sharp knife after working with dull blades all your life, everything becomes so much easier. Big, sturdy chef’s knives can cover most slicing tasks. A 10-inch blade runs about $100, which isn’t much when you consider that it should last you a lifetime. A French or German chef’s knife allows you to rock it back and forth on a cutting board; Japanese-style knives have flat blades that demand straight up-and-down slicing. For smaller tasks (like finely dicing a shallot), you can use a paring knife. I like the serrated Victorinox paring knives which are cheap (about $10) and sturdy. At some point, you can build up your knife drawer to include a boning and slicing knife for more advanced slicing techniques.

SAUCEPAN: The cooked sauces in this book mostly yield small amounts, meaning that a small saucepan (something with a handle that holds about 1½ quarts) will do the trick. Because the sauce preparations generally don’t involve much more than browning onions or sweating garlic, there’s no need to buy a particularly expensive saucepan (about $30 should do).
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SAUTÉ PAN: These are like skillets only with straight, not sloping sides, and often come accompanied by a lid (whereas skillets are usually without). The straight edge limits the searing surface area, but does make it easier to contain brothy pan sauces. Most sauté pans are priced similar to skillets (up to $100 for a good 12-inch pan). If you have to choose between one or the other, go with a skillet for its enhanced searing capabilities.

SKILLET: The most versatile of all pans, a skillet’s slopping sides create more surface area for searing and also offer clearance for flipping or moving seared ingredients around the pan. Surface area is important because it allows more space between each ingredient, which both encourages browning and prevents sticking. The pan’s material is also significant. Cast iron is inexpensive (a good skillet is about $20) and offers the highest levels of performance, but it requires maintenance: properly heating it before cooking, washing it while hot, and avoiding soap and scouring. Nonstick pans are convenient, and perfect for delicate fish, but they don’t brown foods well and need to be treated more gently. Finally, stainless steel holds up nicely to high heat, browns food beautifully, and is relatively easy to clean. It tends to be expensive, though (about $100 for a 12-inch skillet). If you only have a 10-inch pan, you might have to cook pork chops, chicken breasts, or steaks in batches—not ideal on a hurried weeknight.

 

 

 

 

TONGS: These can become an extension of a cook’s fingers, the most versatile of tools for grabbing, flipping, twisting, or turning food in a pan, under the broiler, or on the grill. Locking tongs are convenient if you want to store them in a drawer or fit them neatly in the dishwasher. Make sure to use silicone-tipped tongs with a nonstick pan.
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WOK: A wok’s large surface area vibes with stir-frying’s goal of quick, nonstick cooking. The vessel’s rounded shape doesn’t fit the contour of a flat stove top though (see illustration on page 59). Woks are traditionally set on a cylindrical stand so the heat can access most all of the pan. The flat burners on a home range mostly only heat a wok’s relatively narrow bottom. For this reason, I generally go with skillets for stir-fries at home.

WHAT YOU CAN SEAR AND SAUCE

These charts cover all the different cuts and types of meat, fish, and vegetables that fit the time profile of our book. So while spareribs or brisket can most certainly be seared and sauced, they just can’t be done within our time constraints.
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CHAPTER: 2

THE SEAR

FOUR COOKING MEDIUMS, TWENTY-FIVE HIGH-HEAT TECHNIQUES, AND ALL THE INFORMATION YOU’LL EVER NEED TO GET THEM JUST RIGHT

IN THIS CHAPTER, YOU’LL FIND OVERVIEWS OF ALL FOUR HIGH-HEAT METHODS AS WELL AS TWENTY-FIVE INDIVIDUAL SEARING TECHNIQUES. THE OVERVIEWS ARE LIKE SEARING CLIFF’S NOTES, A CONDENSED BLOCK OF CULINARY WISDOM THAT ANSWERS THE HOW’S AND WHY’S TO MY APPROACH TO HIGH-HEAT COOKING. THERE’S NOTHING OUT OF THE ORDINARY—NO NEED TO STAND ON YOUR HEAD OR CHEW GUM WHILE YOU GRILL—BUT DO BREAK DOWN IN DETAIL SOME OF THE LITTLE TRICKS THAT YOU WOULD HAVE PICKED UP OVER TIME , BUT ARE BEST SERVED LEARNING UP FRONT.

THEN IT ’S ON TO THE TWENTY-FIVE HIGH-HEAT TECHNIQUES, WHICH ARE YOUR BLUEPRINTS FOR SAUTÉING, STIR-FRYING, BROILING, OR GRILLING MOST ANYTHING, QUICKLY. THE TECHNIQUE INSTRUCTIONS ARE RELATIVELY GENERIC SO THAT WHETHER YOU’RE STIR-FRYING BROCCOLI OR SAUTÉING CLAMS, YOU CAN EASILY PLUG THE INGREDIENT INTO THE SEAR.




HOW THE HIGH-HEAT TECHNIQUES ARE ORGANIZED 

In a perfect world, I’d include an individual high-heat technique for every ingredient that can be seared. However, since stir-frying pork is similar to stir-frying beef is similar to stir-frying shrimp, I’ve merged all of the similar-cooking ingredients into one technique to avoid redundancy, and to also allow you to see what searing one ingredient has in common with the next.

On this count, it’s not a question of importance which ingredients are paired together. Rather, it’s just what fits with what. The same goes for the high-heat techniques. There are ten sautéing methods in this book and only three broiling methods. This isn’t because I think sautéing is more important. It’s just that it’s easier to fit a host of ingredients under the same broiling umbrella. Sautéing is a little more fickle, demanding more specific instruction based on what you’re searing.




I. SAUTÉING 

No doubt you’ve seen one of those Red Lobster commercials where a pan full of shrimp ride a wave of stove-top flames to a waiting dinner plate. (These ads run at every NFL timeout as a sort of Pavlovian seafood experiment.) The visual might not be enough to get you in the restaurant (I’ve never been), but it is instructive on the basics of sautéing: start with a sturdy pan and high heat (no worries, you don’t need the dancing flames); add seafood, vegetables, or meat (or all of the above); sear and toss; and then finish with a splash of booze or a sauce.

That’s the formula, but there are a couple of smaller but equally important steps. Like if you’re cooking chicken or fish, it’s a good idea to give them a rinse to wash off any funk from packaging. Then (1) PAT EVERYTHING DRY (even if it hasn’t been rinsed). A wad of paper towels will do the trick and this drying step helps avoid sticking and ensures that the ingredients brown nicely (and browning = flavor).

TIP: Pat Ingredients Dry Before Searing

Any water clinging to the meat or vegetables creates steam and this vapor will upset the bond between what you’re searing and the pan or grill.



Next, make sure to (2) CUT ALL THE INGREDIENTS UNIFORMLY. The idea is not to spend hours dicing fussy French food (though have at it if you like), but rather to cut uniform pieces so they all cook at the same rate. If you sloppily slice a chicken breast into uneven chunks, some pieces are either going to over- or undercook when you sear them. The idea is to be precise but not obsessive. Practice will help improve your knife skills. Until then, do your best to balance speed with precision.

Now it’s on to the cooking. The pan you choose is important. (3) USE A STURDY, HEAVY-BASED SKILLET. You don’t have to throw loads of money around to find one. I do the majority of my sautéing in a $20 cast-iron pan. But the vessel does need to be heavy enough to retain and evenly transfer high heat; see page 22 for a more thorough rundown of pan essentials.

Next up is a double step: (4) GET THE PAN RIPPING HOT and open up a window. If you’re one of the lucky few to have a high-powered exhaust hood, forget the window. But if you’re like me, you’ll need to rely on kitchen windows to prevent the smoke alarm from sounding. Even in January, it’s worth cracking open a window for the five minutes or so it takes to conduct the searing step—think of the momentary chill as the price for good food and a fresh-smelling abode.

TIP: Heat the Pan Before Sautéing

It takes about a minute to get a pan ripping hot. Set a skillet over medium-high heat until a droplet of water instantly evaporates when it hits the pan’s surface, but not so hot that it skitters around the pan. Add a couple tablespoons of oil to the pan. Once it glides easily from one side of the pan to the other and has a shimmer to it (but isn’t quite smoking), start searing.



Once you’ve got the ventilation going, you can heat up the pan. This is a Goldilocks-type task—not too hot, not too cold, but just right. Any culinary crazy can get a pan so hot the food recklessly scorches or lose his nerve and fail to get it hot enough to create a good sear. The real skill lies in guiding the heat of the pan somewhere in between. It needs to be hot enough that a droplet of water instantly evaporates upon hitting its surface, but not so hot that the droplet nervously skitters around the pan like a Mexican jumping bean hopped up on daytime cold medication. It takes about a minute or two on my electric stove top over medium-high heat to get to this instant-evaporation stage. Keep testing with a water droplet until you’re there.

Now that the pan is hot, add a healthy splash of oil (I generally call for olive). It should almost immediately shimmer (but not smoke) and easily slide back and forth in the pan. At last, it’s time to sauté. (5) DON’T FUSS WITH THE FOOD once it’s in the pan. (This is also known as “playing it cool” in the sauté world.) When you’re staring down a skillet full of sizzling food, the tendency is to make like a Benihana’s grill chef and bang your spatula and tongs all over the place, messing with this and clattering at that. Resist this temptation. The bond between pan and sautéing food will only take if it’s let be for at least one or two minutes. So, hold tight and ignore the itch to fiddle with the food until you can see it start to brown around the edges (and a corner easily releases when you gently lift it).

From this point, we can cruise past the flipping and cooking right to the sauté’s endgame: pulling the meats or vegetables from the heat. A pilot once told me that landing is the hardest part of flying. Sautéing is kind of like that. You can buy the most wonderful piece of meat, prepare a beautiful red wine reduction to go with it, and if you lose your nerve or get distracted, that expensive cut can go to gray. No worries, I’m here to teach you how to (6) POKE OR PARE to see when sautéed fare is just done. For every recipe in this book, I take pains not just to give you an approximate cook time, but also what it should smell, feel, and look like when it’s done. And when all else fails, there are always instant-read thermometers (the best $10 searing investment you’ll ever make; see General Tools and Accessories on page 22) to tell you what’s doing inside.

TIP: Sauté with a Mix of Oil and Butter

In most sauté recipes, you will notice that I call for searing with both butter and oil. On its own, butter adds wonderful flavor to a sauté and helps foods brown nicely; butter’s milk solids, which are responsible for its great flavor, are prone to burning. Oil, on the other hand, holds up nicely to high heat but lacks butter’s depth of flavor. By mixing the two in a sauté, you get a cooking medium that has great flavor but won’t burn easily.



If you want to finish a sauté with a sauce, mix a pan sauce or sauté sauce with the browned crust left on the bottom of the pan from the sear. The French call this caramelized crust a “fond” and it’s these browned bits that serve as the base for a good sauce. (7) SCRAPE THE FOND to incorporate it into the pan sauce. I’m not talking hair-raising, nails-on-chalkboard scraping. Just the opposite, a wooden spoon gently incorporates the fond, pulling it clean from the bottom of the pan.

Now that the sauté has safely landed, you can sauce it, arrange it on dinner plates, and serve with a crusty baguette or some sort of side. You’ve got a fine, even fancy, meal in a matter of minutes.


WHAT’S THE DIFFERENCE BETWEEN SAUTÉING AND STIR-FRYING? 

There’s no definitive food bible, but common sense and practice demonstrate the basic variables between these two methods. Both involve a combination of tossing and high heat. Stir-frying generally works with smaller pieces of meat or vegetables and involves constantly stirring the seared ingredients for a shorter cook time. Sautéing can be a little bulkier and not quite as fast. The ingredients can be either large or small (think a steak or thinly sliced beef) and are often left untouched in the pan for much of the cooking—almost like stove-top grilling—to encourage browning and avoid sticking.

In the restaurant setting, these two techniques will vary more, particularly in regard to the equipment. Restaurants have gas stove tops specifically designed for stir-frying. The burners look like the tail of a jet engine, which is far different than the standard Western range for sautéing.

Sautéed Chicken Breasts or Thighs

(Whole boneless breasts or thighs)

 

Sure there are all kinds of bland chicken preparations that fail to scream elegance or excitement (the TV-dinner industry has made a fortune on rubbery, pallid poultry). But add high heat and a dressy sauce (and, if you can swing it, good, local chicken) and you get a dish that’s worthy of company, if not an “ahhh!” Though it’s easy enough to sauté bone-in chicken (particularly if you finish cooking it in the oven), this technique calls for boneless for the sake of speed and convenience. If you are trying to impress someone, bone a split breast and leave the skin on (see How to Bone a Chicken Breast on page 32); or go a step further and stuff a chicken breast with a savory filling before searing it (see How to Stuff a Boneless Breast on page 33).

The Cut and the Prep

I like to gently pound boneless chicken breasts and thighs to about ½-inch thick before searing them. It gives them a uniform thickness so they cook more quickly and evenly. Use a meat mallet or even the side of a can.

Boneless chicken breasts: Trimmed of excess fat and gently pounded—about 4 medium.

Bone-in split chicken breasts: Boned (see How to Bone a Chicken Breast on page 32)—about 4 medium.

Boneless, skinless chicken thighs: Trimmed of fatty patches and gently pounded to even out their thickness ; spread the thighs flat when sautéing so they cook quickly and evenly—about 6.





YIELD: 4 SERVINGS 
PREP TIME: up to 5 minutes 
COOK TIME: 4 to 10 minutes

 

1½ pounds boneless chicken breasts or thighs, cut as 
you like (see The Cut and the Prep) 
About 1¼ teaspoons kosher salt 
About ½ teaspoon freshly ground black pepper 
1 tablespoon unsalted butter 
1 tablespoon olive oil

1. SEAR: Season the chicken generously with salt and pepper. Set a large, sturdy skillet over medium-high heat for 1 minute, or until a droplet of water instantly evaporates once it hits the pan’s surface. Heat the butter and oil until the butter melts and most of its foam cooks off, about 1 minute. Add the chicken, evenly spaced, and cook, without touching, until it browns around the sides, its opaque, cooked color stretches almost halfway up the sides, and it easily releases from the pan when you pick up an edge, about 2 minutes. Flip and cook the other side until browned and until the chicken is firm to the touch and just cooked through, 2 to 4 more minutes; check by slicing into a thicker piece—it should be opaque but juicy. Or check with an instant-read thermometer—it should register 165°F for breasts or 170°F for thighs.

2. SAUCE: Add an SWS sauté sauce (pages 132–150) and cook, tossing for 1 to 2 minutes, so the chicken soaks up its flavors and the liquid thickens. Or, transfer the cooked chicken to a plate, tent with foil, and make an SWS pan sauce (pages 97–114). After making the sauce, return the chicken to the pan to flip a couple of times to reheat through. Or, serve sautéed breast with a dipping sauce or drizzle with a vinaigrette (pages 175–185).

3. SERVE: Create a dressy meal by pairing whole breasts with a pan sauce like the Fresh Grape and Balsamic Pan Sauce (page 107) or the Orange and Caramelized Fennel Pan Sauce (page 105). Spoon the sauce over the chicken and serve with some sautéed greens (page 53) and something rich like the Herbed Goat Cheese Polenta (page 237) or Rosemary Roasted Fingerling Potatoes (page 235). Or make a quick braise with chicken thighs and the Cacciatore Sauce (page 136) or Spanish Stewed Chorizo and Garbanzos (page 139). Serve in shallow bowls with a crusty baguette and sautéed kale (page 53).

How to Bone a Chicken Breast (but Leave the Skin On)

A boneless, skin-on chicken breast combines the best of both worlds: convenience mixed with a touch of richness and flavor. Though you’d be hard-pressed to find boneless, skin-on breasts at the supermarket, it’s easy enough to do at home. Pick up some bone-in split breasts and set them flat on a cutting board. Using a boning or paring knife, slice down just inside the breast bone (trace it with your fingers) until you get all way the way to the rib bones, then cut parallel to these bones so you can slice the breast meat (and the tenderloin) clean.
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How to Stuff a Boneless Breast

Stuffing is a great way to jazz up a plain chicken breast. Use a chef’s knife to slice into the fatter, outer edge, make a horizontal cut almost all the way through to the other side of the breast, and open it up like a book. Gently pound to even out the breast’s thickness and then top the open breast with some combination of sautéed spinach, Parmigiano, sun-dried tomatoes, black olives, and prosciutto. Fold the halves back together, seal with toothpicks (two should do the job), and sauté. Because the stuffed chicken will take more time to cook, you may want to finish cooking it in a 425°F oven for about 5 minutes.

[image: 012]

1. Slice a pocket into breast.
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2. Pound to even out thickness.
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3. Spoon in stuffing.
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4. Seal with toothpicks.

Sautéed Strips or Chunks

(Chicken, Beef, Pork)

This technique is similar to stir-frying except you want to brown the meat by employing a hands-off approach at the start of cooking; avoid flipping (or even touching) the seared ingredients until they start browning at the edges, 1 to 2 minutes. Then toss with some sort of sauté sauce (or even a stir-fry sauce to mix mediums). You can dust the ingredients with flour before sautéing to offer a protective coating and help thicken any sauce you add to the pan.

 

YIELD: 4 SERVINGS 
PREP TIME: up to 5 minutes 
COOK TIME: 3 to 7 minutes

 

1¼ pounds boneless beef, pork, lamb, or chicken, cut as 
you like (see The Cut and the Prep) 
About 1 teaspoon kosher salt 
About ½ teaspoon freshly ground black pepper 
1 tablespoon all-purpose flour (optional) 
1 tablespoon unsalted butter 
1 tablespoon olive oil

The Cut and the Prep

CHICKEN: I favor cutting thighs into smaller pieces so they cook through more quickly; this also makes it easier to sear off their fattiness.

Boneless, skinless breasts: Trimmed of excess fat and cut into thin strips or uniform chunks (between 1 and 2 inches).

Boneless, skinless thighs: Trimmed of excess fat and cut into uniform chunks (between ¾ and 1½ inches).

BEEF: It’s unnecessary to use an expensive cut of beef for a sauté like this one, but if you’re feeling flush, go crazy.

Tenderloin or strip steak: Cut into uniform chunks (between 1 and 1½ inches).

Flap meat, skirt, or flank steak: Thinly sliced.

PORK: Conventional pork loin or tenderloin is relatively affordable, but can be overly lean. Try to buy locally raised pork, which tends to have more fat and flavor. Cuts like country-style ribs, though generally boneless, have tough, fatty patches that are better gently braised.

Loin: Trimmed of excess fat and cut into thin strips or uniform chunks (between 1 and 2 inches).

Tenderloin: Silverskin removed if you like and cut into thin strips or uniform chunks (between ¾ and 1½ inches).



TIP: Less Meat = Even Cooking

Many of the broiling and grilling techniques in this book call for 1½ pounds of meat or chicken to serve 4 people (about 6 ounces per person) while the sauté and stir-fry recipes only call for 1¼ pounds. Part of the reason for the smaller portions on the stove top is that many sautés and stir-fries include vegetables in addition to the sauce. The other reason for this smaller portion is that it’s all you can fit in a single layer in a 12-inch skillet (if you crowd in any more meat or fish, it will either stick or steam). 



1. SEAR: Season the meat or chicken generously with salt and pepper and toss with the flour, if using. Set a large, sturdy skillet over medium-high heat for 1 minute, or until a droplet of water instantly evaporates once it hits the pan’s surface. Heat the butter and oil until the butter melts and starts to foam, about 1 minute. Add the meat or chicken pieces in a single layer and cook, without touching for at least 1 minute, until the pieces brown around the edges, the raw coloring diminishes up the sides, and they easily release from the pan, about 2 minutes. Flip (if the pieces are large) or stir (if the pieces are smaller) and cook until they mostly lose their raw coloring on the outside, 1 to 2 minutes; remember, you don’t want to cook them all the way through as they will finish cooking with the sauce in step 2.

2. SAUCE: Add an SWS stir-fry or sauté sauce (pages 115–150) and toss for 1 to 2 minutes so the meat or chicken just cooks through (slice open a bigger piece with a paring knife to check for doneness), the sauce heats through, and the flavors mix and meld.

3. SERVE: Depending on your mood and the season, this technique can produce a quick, wintry braise, a bright stir-fry, or a light spring sauté. Make a dressy pork sauté with the Sautéed Bacon and Browned Apples (page 143) and serve with Cheddar Cheese Grits (page 237). Or take beef in a springlike Italian direction with the Porcini and Pea Sauce (page 48) and serve over Creamy Saffron Risotto. Or turn chunks of chicken into a quick, but hearty braise with the New Mexican Green Chile Sauce (page 144) and a stack of warm tortillas.

TIP: Skip the Instant-Read Thermometer Here

Normally, I’m a big fan of instant-read thermometers (see General Tools and Accessories on page 22), but they’re not much good for this technique. These strips or chunks are too small to get an accurate reading with the probe. So you’ll have to use your senses—particularly, touch and sight—to let you know when the meat or chicken is properly cooked.



Sautéed Cutlets

(Chicken, Pork, Turkey, Veal)

This technique is the base for many old-school, Italian-American specialties: piccata, saltimbocca, and marsala, to name a few. The flour in this recipe serves a dual purpose: it gives the cutlets a protective coating so they stay moist and tender during cooking and it also helps make a rich base for a pan sauce (kind of like a lazy man’s roux). Because these cutlets are thin and wide, you’ll need to cook them in batches. They cook quickly, though, so this won’t be much of a nuisance. I haven’t included beef in this technique because its texture would become rubbery and the inside would gray. Shaved steak, the more common version of beef cutlets, would go best in the preceding technique (see page 34).

The Cut and the Prep

Most supermarkets carry presliced cutlets though it’s cheap and easy to cut your own (see How to Make Cutlets on page 37).

CHICKEN: Boneless, skinless breasts (about 3 medium), trimmed of fat, cut into ¼-inch-thick pieces on the diagonal (6 to 8 pieces) and pounded to about ⅛-inch thick.

PORK: Center-cut pork loin, cut into medallions about ¼-inch thick (about 8) and pounded to ⅛ inch thick.

TURKEY: Piece of boneless, skinless turkey breast, cut into ¼-inch-thick pieces on the diagonal (6 to 8 pieces) and pounded to about ⅛ inch thick.

VEAL: Because most supermarkets don’t sell veal in portioned cuts, you might be best off buying 1¼ pounds of presliced cutlets.





YIELD: 4 SERVINGS 
PREP TIME: up to 8 minutes (if you cut the cutlets yourself) 
COOK TIME: 6 to 10 minutes

 

1¼ pounds pork, chicken, or veal cutlets, pounded to 
¼-inch to ⅛-inch thickness 
¾ teaspoon kosher salt 
½ teaspoon freshly ground black pepper 
½ cup all-purpose flour 
2 tablespoons unsalted butter 
1 tablespoon olive oil



 

1. SEAR: Season the cutlets generously with salt and pepper. Set the flour in a large shallow bowl (like a pie plate), dredge the cutlets, shaking off any excess flour, and transfer to a large plate.

Set a large, sturdy skillet over medium-high heat for 1 minute, or until a droplet of water instantly evaporates once it hits the pan’s surface. Heat half of the butter and all of the oil until the butter melts completely and its foam subsides, about 1 minute. Add half of the cutlets and cook, without messing with them, until they just start to brown around the sides and easily release from the pan, 1 to 2 minutes. Flip and cook the other side until just firm to the touch (they should have just a little give when pressed) and cooked through (slice into one if you’re unsure), about 1 minute. Transfer to a large plate and tent with foil. Melt the remaining butter, cook the remaining cutlets in the same manner, and transfer to the plate with the other cutlets.

2. SAUCE: Add an SWS pan or sauté sauce (pages 97–114) and cook, following its instructions (return the cutlets to the pan after cooking the pan sauce to flip a couple of times and pick up the flavors). Or, serve with an SAS (pages 152–231).

3. SERVE: This technique produces the kinds of dressy sautés you might order at your favorite Italian restaurant. Pair the Crisp Caper and Lemon Sauce (page 102) with most any cutlet for a jazzed-up take on your basic piccata; serve it with Spaghetti with Pecorino and Black Pepper (page 233). Try veal cutlets with the Morel and Chive Pan Sauce (page 110) or pork cutlets with the Fresh Grape and Balsamic Pan Sauce (page 107). Pair either with roasted potatoes and sautéed asparagus (page 50).

TIP: If you’re going to add a sauté sauce, undercook chicken cutlets a bit—so they’re still a little soft to the touch—as they will continue cooking with the sauce for another 1 to 2 minutes. Chicken thighs don’t dry out quite as easily, so you can cook them all the way through before adding the sauce.



How to Make Cutlets

Though many butchers sell cutlets already prepared, you can cut them yourself quite easily and save a little bit of money while doing so. The trick is to slice boneless cuts into medallion-like pieces about 4-inches wide and ¼-inch thick (2 to 3 ounces). Then pound these pieces to a thickness of about ⅛ inch and 5 or 6 inches wide. With cylindrical cuts like pork loin or tenderloin, cutting the medallions is easy; just slice straight down. Try to slice flat cuts like chicken breasts or turkey breasts on the diagonal to get medallions. As long as you pound the pieces to a uniform thickness, they will cook evenly.
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TIP: The Best Steaks for Sautéing

Picking out the right steak must balance cost and quality. If expense were not an issue, most of us would probably choose an aged filet mignon or rib eye every time. But because cost is an issue, I usually find myself making one of the tough but tasty (and affordable) cuts like skirt or flank steak. These cook quickly and their thin shape makes it easy to tell their doneness in a sauté pan. Strip steaks tend to be thick, so I often sear-roast them by sautéing them on both sides and then roasting them in the oven for a couple of minutes. Rib eyes are large, so you’ll need to sear them in batches or use multiple pans. Filet mignon, on the other hand, is perfect on the stove top. It gets a fine browned crust and pan sauces jazz up the cut’s plain flavor.



Sautéed Steaks and Chops

(Pork, Beef, Lamb, Veal)

Steakhouses are great, but needlessly expensive. You can go to a high-end butcher, pick up a fine cut, grab a nice bottle of wine, and use the savings toward flowers or chocolates or a college fund. And preparing that steak or chop like the pros is really quite easy: use high heat, season the meat well, don’t fiddle with it much once it’s in the pan, and you’re there. Perhaps the hardest part is knowing when to pull the meat from the pan; look to the chart on page 24 for help with the doneness tests.

 

YIELD: 4 SERVINGS 
PREP TIME: up to 2 minutes 
COOK TIME: 4 to 8 minutes

 

1½ pounds boneless or 2½ pounds bone-in steaks or 
chops, cut as you like (see The Cut and the Prep) 
About 1½ teaspoons kosher salt 
About ¾ teaspoon freshly ground black pepper 
1 teaspoon chopped fresh thyme or rosemary (optional) 
2 tablespoons olive oil

PORK:

Boneless center-cut chops: Four 1-inch-thick chops will be about 1½ pounds. Leave the fat on the sides—it’s easy enough to cut off at the dinner table and it adds moisture to lean, boneless pork during cooking. Bone-in center-cut chops: Four 1-inch-thick chops will be about 2¼ pounds. Center-cut chops are the equivalent of a T-bone steak with pieces of both the loin and tenderloin.

Tenderloin: Trim the silverskin. You can sear the tenderloin whole or cut it into 1-inch steaks on the diagonal.



BEEF:

Tenderloin or rib eye: Trim these tender but pricey steaks of excess fat; try to buy steaks of similar thickness so they cook uniformly.

Flank or skirt: Trim off excess fat.



LAMB:

Rack of lamb : Best sear-roasted instead of simply seared. Shoulder chops: More reasonably priced and just as flavorful.



The Cut and the Prep

Look for cuts between 1 and 1¼ inches which are thick enough to satisfy, but not so thick they take a while to cook or cook unevenly (also, the longer you sear, the more likely you are to smoke up the kitchen). If you want to sear thicker steaks or chops, cook them until browned on both sides and then transfer them to a 425°F oven for 5 minutes or so to finish cooking.



1. SEAR: Season the meat generously with salt and pepper and the herbs, if using. Let sit at room temperature for 10 to 20 minutes while the grill heats.

Set a large, sturdy skillet over medium-high heat for 1 minute, or until a droplet of water instantly evaporates once it hits the pan’s surface. Heat the oil until it’s shimmering hot and easily glides from one side of the pan to the other, about 1 minute. Set the meat in the pan, evenly spaced (there should be at least ½ inch on each side if possible) and cook, without touching, until it browns around its edges and easily releases from the pan when you lift up a corner, 2 to 3 minutes. Reduce the heat to medium, flip, and cook the other side until browned, 2 to 4 minutes. Check for doneness: medium rare beef or lamb should be just slightly firm to the touch and a reddish pink when you make a nick into a thicker piece (130°F on an instant-read thermometer), while medium well pork should be medium-firm and just a little pink on the inside (about 145°F for medium well). Continue cooking and flipping until done to your liking.

2. SAUCE: Transfer the cooked meat to a plate, tent with foil, and make an SWS pan sauce (pages 197–114); you can either drizzle the pan sauce over the cooked meat or return the meat to the pan and flip a couple of times to reheat through. Or, serve with an SAS sauce (pages 152–231).

3. SERVE: Because doneness is so important with these large cuts, I generally don’t use sauté sauces, which can complicate the timing of the cooking. A good sautéed steak, like a strip or even a chuck eye, goes perfectly with a boozy pan sauce like the Brandy and Dried Cherry Pan Sauce (page 101) or something rich like the White Truffle and Parmesan Cream (page 114). Serve with the Rosemary-Parmesan Mashed Yukon Potatoes (page 235) and some sautéed broccoli rabe (page 50). The Warm Mint Pan Sauce (page 109) will freshen up the gaminess of seared lamb chops, while the sweet fruitiness of the Apple Cider and Crisp Sage Pan Sauce (page 101) is just the sort of sweet and sour partner for pork chops; serve with Roasted Yukon Potato Wedges with Bacon and Thyme (page 236) and sautéed carrots (page 52).

TIP: Deglaze No Matter the Sauce

Even if you aren’t making a pan sauce, you should use the flavorful caramelized crust left in the pan. Simply add ½ cup chicken broth, wine, or even water to the empty pan after sautéing, raise the heat to high, and cook, gently scraping the pan with a wooden spoon, until the liquid is reduced to just a couple of tablespoons and the caramelized crust has been incorporated into it. Drizzle onto the seared fare or whisk it right into the sauce if you prefer.



TIP: Pork Should Be Pink

In the 1950s when trichinosis was a scourge, undercooked pork was a danger and generations of Americans were taught to cook pork until well done. Two things have happened since then. New food safety standards have been applied to the pork industry and pork has been bred to be superbly lean (part of “The Other White Meat” campaign). Today not only is it unnecessary to cook pork until well done, but if you do, you’ll get tremendously dry and flavorless meat. Instead, shoot for a medium-well doneness (around 145°F) so that the meat is still a little pink and moist.



TIP: Individual Doneness Tests

I’ve never been a big fan of corresponding meat doneness to how different parts of the hand feel when pressed; you spend more time trying to figure out your hand than you do the steak. And because each of these cuts has a unique shape and distinct texture (beef tenderloin is tender to start with while a flank steak, by nature, is firmer no matter its level of doneness), you’re better off using an instant-read thermometer or making a little nick to check the level of pinkness. For more specific information on the doneness of each cut, check out the chart on page 24.



Sautéed Ground Meat

(Chicken, Beef, Lamb, Pork, Sausage, Turkey)

Anybody who grew up on Sloppy Joes or Ortega tacos (the ones with the spice packets and those ridiculously crunchy shells) knows that browning ground beef is pretty easy. It’s up there with frying an egg or boiling spaghetti as something that everyone should be tested on before being let loose on the world. Despite its simplicity, there are so many great, even jazzy preparations you can make with this technique, so I’ve included it.

The Cut and the Prep

There really isn’t much prep to this technique unless you choose to grind the meat yourself (see How to Grind Your Own on page 41).



Chicken: Breast meat grinds very lean and can have an overly soft texture. Thighs have more flavor and their fattiness offers a little more texture to the grind. Beef: Ground chuck (from the shoulder of the animal) has the best balance of flavor and fat; ground round or sirloin (from the rear of the animal) tends to be leaner and not as tasty. Shoot for 85 percent lean, which has enough fat so it won’t dry out.

Lamb: Generally, what you see is what you get for ground lamb at the butcher. Pick out some nicely marbled stew meat if you’re going to grind it.

Pork: Try to buy ground pork from the butt (actually the shoulder of the animal), which tends to have some fattiness to it that holds up well.

Sausage: Buy bulk Italian sausage to avoid having to remove the meat from the casing. Cook it to the longer end of the range to melt off some of the fat.

Turkey: Most supermarkets carry decent ground turkey. If you want to grind your own, keep in mind that the thighs can have a slightly gamey flavor.



YIELD: 4 SERVINGS

PREP TIME: 2 minutes (up to 7 minutes if you grind your own)

COOK TIME: 4 to 8 minutes

 

1¼ to 1½ pounds ground meat 
About 1 teaspoon kosher salt 
About ½ teaspoon freshly ground black pepper 
1 to 2 tablespoons olive oil (depending on the 
fattiness of the meat)

1. SEAR: Season the meat generously with salt and pepper. Set a large, sturdy skillet (I like to use my cast-iron pan) over medium-high heat for 1 minute. Heat the oil until it’s shimmering hot, about 1 minute. Add the ground meat, spreading it in a thin layer, and cook, without touching it, until it starts to brown, 1 to 2 minutes. Using a wooden spoon or a heat-proof spatula, begin to chop at the meat to both flip it and break it up into small pieces. Continue cooking and breaking up until the meat completely loses all of its raw color, about 2 more minutes.

2. SAUCE: Add an SWS sauté or stir-fry sauce (pages 115–150), bring to a boil, and then simmer, stirring occasionally, so the meat completely cooks through and the flavors meld, 2 to 4 minutes.

3. SERVE: This technique produces a rather saucy dish (one easier to eat with a large spoon than a fork), so accompany it with something starchy like a warm tortilla, rice, or noodles. Pair sautéed ground pork with the Poblana Spiced Taco Sauce (page 146) and wrap in a corn tortilla with shredded green cabbage. Pair ground beef with Floating Rock’s Chile-Basil Sauce (page 130) and serve with Cold Peanut Noodles with Mint and Thai Chiles (page 233). You could also make a fine meat sauce for pasta with any combination of ground beef, pork, sausage, or veal and the Quick Marinara (page 135) or Fresh Tomato and Fennel Sauce (page 133).

GROUND MEAT

Buying Ground Beef

These days, whenever there is a meat recall, the culprit is usually ground beef (as opposed to a steak or a whole cut). It’s not that ground beef, in and of itself, is dangerous. Rather it’s where and how the meat is ground. Unfortunately the large meat-processing plants in the Midwest still regularly incur bacterial contamination from dangerous strains like E. coli. The best solution to avoid this risk of food-borne illness is to either grind the beef yourself (see How to Grind Your Own) or buy it from a trusted, local source. Short of that, always cook preground beef all the way through (past 160°F) to eliminate the risk of bacteria; this, of course, also applies to the burger technique on page 77.

 

 

Brown Early and Often

You need to chop and move ground meat around quite a bit during searing to cook it through evenly. This constant movement doesn’t offer much opportunity for browning. To get some, spread the ground meat across the skillet in a single layer and let it ride untouched during the first minute or two of cooking so it starts to brown and color. After this, stir and chop up the meat with a wooden spoon or metal spatula until it cooks through. The browned flavor from this initial sear will give the dish a good flavor base.

 

 

How to Grind Your Own

After all the hamburger recalls over the years, it’s tasty and perhaps safer to grind it yourself. Start by looking for full flavored steaks like chuck or even something exotic like brisket. Cut the meat into 1-inch pieces; don’t worry about trimming off the fat or gristle as they’ll be mixed into the grind. Freeze the meat for ten minutes; this will make it easier to pass through a grinder attachment on your stand mixer or to pulse in small batches in a food processor. The food processor won’t grind meat quite as fine, but it is still perfect in burgers.



Sautéed Firm Fish Filets

(Halibut, Salmon, Swordfish, Tuna)

These firm-fleshed fish aren’t all that hard to sear—they hold together nicely and flip relatively easily. This is a good thing because fresh tuna and swordfish can be rather pricey so you want to get your money’s worth. Like a steak, doneness for fish is important (see Different Fish, Different Doneness on page 43). Most of these are best cooked to about medium. I suggest treating these fish as though they had been grilled or broiled. Their strong flavor and oily texture fish would overpower a pan sauce, leaving the whole thing tasting rather fishy. Instead, pair them after searing with a dipping sauce, vinaigrette, or even an infused butter. You can tuck them into a sauté sauce, though make sure to transfer the fish to the pan with the sauce instead of vice versa.

The Fish and the Prep

Rinse and pat dry these filets very well.



Salmon: I prefer to remove the skin before sautéing; if you do keep the skin on, start the sear skin side down.

Tuna: Slice off the darker patches (the fish’s bloodlines) if you like; they can have a strong flavor.

Halibut: It’s OK to use slightly thicker filets (up to 1½ inches).

Swordfish: Slice off the darker patches (the fish’s bloodlines) if you like; they can have a strong flavor.



YIELD: 4 SERVINGS 
PREP TIME: up to 2 minutes 
COOK TIME: 5 to 10 minutes

 

1½ pounds firm-fleshed fish filets 
About 1 teaspoon kosher salt 
About ½ teaspoon freshly ground black pepper 
1 teaspoon chopped fresh thyme or rosemary (optional) 
2 tablespoons olive oil

 

1. SEAR: Season the fish generously with salt and pepper and herbs, if using. Turn on the oven fan and open up the kitchen windows. Set a large (preferably 12-inch), heavy-bottomed skillet over medium-high heat for 1 minute. Heat the oil until shimmering hot, about 1 minute. Add the fish, evenly spaced (about ½ inch on each side if possible), and cook, without touching, until it just starts to brown around the edges and easily releases from the pan (check by lifting up a corner with a spatula), 2 to 3 minutes. Flip, preferably with a fish spatula; use a pair of tongs to guide the fish onto the spatula if necessary. Cook the other side until the fish is just firm to the touch and reaches your desired level of pinkness when you slice into a thicker piece with a paring knife (see Different Fish, Different Doneness on page 43), 2 to 4 more minutes.

2. SAUCE: Transfer to a separate pan with an SWS sauté sauce (pages 132–150) and cook for a minute or two so the flavors mix and meld. Or, serve with an SAS sauce (pages 152–231).

3. SERVE: When you get a proper sear on these fish filets, the results are dressy. Go with that vibe. Spoon a dollop of flavored mayonnaise like the Black Pepper, 195) over sautéed salmon and serve with Roasted Rosemary Fingerling Potatoes (page 235) and sautéed spinach (page 53). Tuck sautéed tuna filets into a Mediterranean-inspired sauté sauce like the Venetian Agradolce Sauce with Raisins and Pine Nuts (page 142) and serve with Quinoa with Fennel and Feta (page 236) Or try simmering sautéed halibut in the Puttanesca Sauce (page 137) and serve over Garlicky Smashed Red Potatoes (page 235) with a side of sautéed green beans (page 150).

FISH

Choosing Fish

The fish in this technique are all popular and present tough decisions for the consumer, in part because of this popularity. Questions regarding the sustainability of farm-raised salmon or the mercury counts in large fish like tuna and swordfish are complex. Fortunately, there’s a lot of great information around to assist with your decisions. The Natural Resources Defense Council provides a mercury counter on their Web site at www.nrdc.org or check out Montgomery Bay Aquarium’s Seafood Watch guide at www.montereybayaquarium.org.

 

 

Different Fish, Different Doneness

There are some fish like swordfish or halibut that you want to cook nearly all the way through (about 140°F), or medium well, so they’re mostly firm to the touch, but moist and just a little translucent in the center—use a paring knife to check. And then there are those fish whose flavor and texture are at their best when cooked to a medium or medium-rare doneness, like tuna or salmon (just think of the kinds of fish you might eat as sushi). These should be springy to the touch, almost uniformly pink in the center, and register about 130°F on an instant-read thermometer. As with a steak, though, how you cook fish is really up to you and how you like it.

 

 

Portion Fish After Searing

I suggest waiting to cut fish into portions until after searing it. Some filets aren’t easy to portion evenly and in trying to do so, you can create uneven pieces (some thick, some thin) which won’t cook uniformly. If you’re uncertain, ask your fishmonger to cut the pieces to your liking or simply wait until after searing (when even cooking is no longer a concern).

 

 

Coat Tuna with a Flavor Crust

This is a neat trick to give tuna an extra hit of flavor and a dressy look. Rub thick steaks with a little oil, sprinkle some cracked black peppercorns or sesame seeds onto a large plate, and gently press down the filets so the pepper or seeds stick to them. You can use a nonstick pan to ensure you don’t lose any of the crust, though it won’t stick in a properly heated pan.

 

 

Open ’Em Up

This is perhaps the smelliest technique in the book. Seared fish is wonderful eating but its essence can linger long after the meal is done. Here’s how to game plan it: Just before sautéing, open up a couple of windows (even if it’s cold), close the bedroom door—you don’t want that fish smell to get into your clothes!), and light a few scented candles. Five minutes after cooking, close the windows, but let the candles linger a bit. By the time you sit down to eat you’ll be in a fresh-smelling abode.



Sautéed Delicate Fish

(Arctic Char, Cod, Haddock, Sole, Tilapia, Trout)

The fish in this grouping can vary quite a bit from one to the next—compare thick, flaky cod to light and delicate sole—but they all share an unfortunate tendency to break up when seared. This technique employs two basic steps to avoid this obstacle. A nonstick skillet goes a long way toward solving the problem. It won’t give the fish the same browned crust as a stainless steel skillet, but it will ensure an easy flip. The other part of the solution is to focus on the flip itself (see Flipping Delicate Filets tip on right), so that all your hard work doesn’t go for naught. Stay loose (deep, relaxed breaths) and flip easy.

The Cut and the Prep

Rinse these fish and then pat dry them dry well with paper towels before sautéing.



Trout and Arctic char: I prefer to leave the skin on trout filets as it’s mildly flavored and helps them hold together. Whole trout aren’t hard to sauté, but they take extra time on the stove top and can be cumbersome to serve (unless you’re in the mood to filet them tableside).

Cod and haddock: If you have a mix of thin and thick filets, fold over the thinner ones so they’re the same thickness.

Sole: These filets are so thin that you won’t be able to brown them much before they cook through.

Tilapia: This fish doesn’t have the prestige of sole and isn’t as familiar as cod, but it has stepped to the fore with its strong reputation for sustainability. It is a little thicker than sole, so it can get a nice browned crust.



TIP: Flipping Delicate Filets

Good fish spatulas make flipping delicate fish easier. A fish spatula is longer and thinner than most spatulas, allowing you to gently tuck it under the filet to flip it. Even better, a silicone fish spatula won’t scratch your nonstick pan.



YIELD: 4 SERVINGS 
PREP TIME: up to 2 minutes 
COOK TIME: 5 to 10 minutes

 

1¼ pounds fish filets 
About 1 teaspoon kosher salt 
About ½ teaspoon freshly ground black pepper 
1 teaspoon chopped fresh herbs (like thyme or rose- 
mary) (optional) 
1½ tablespoons olive oil (1 more tablespoon if cooking 
in batches) 

 

1. SEAR: Season the fish generously with salt and pepper and the herbs, if using. Heat the oil in a large, heavy-based nonstick skillet over medium-high heat until shimmering hot, about 1 minute. Add the fish, evenly spaced (about ½ inch on each side if possible—you may need to work in batches with sole or tilapia), and cook, without touching, until it just starts to brown or become opaque around the edges, 1 to 2 minutes. Flip, preferably using a fish spatula and a pair of tongs to guide the fish onto the spatula if necessary. Reduce the heat to medium and cook the other side until the fish is mostly firm to the touch and almost completely opaque when you slice into it (or pry open between cod flakes) with a paring knife, 2 to 4 more minutes (see Different Fish, Different Doneness on page 43).

2. SAUCE: Add an SWS sauté sauce (pages 132–150) and cook for 1 to 2 minutes, spooning the sauce over the filets, so they soak up its flavors and the liquid thickens. Or, transfer the cooked fish to a plate, tent with foil, and make an SWS pan sauce (pages 97–114 ; see Pan or Sauté Sauces for Mild Fish; drizzle the pan sauce over the cooked fish. Or, serve with an SAS sauce (pages 152–231).

3. SERVE: Most all of these fish are mild so you can go crazy with the pairings, pumping them up with assertive ingredients or letting them shine with more complementary flavors. Match Brown Butter and Rosemary Sauce (page 143) with sautéed sole and serve with Roasted Yukon Wedges with Bacon and Thyme (page 236). Take trout in a Spanish direction with a drizzle of the Salamanca Sherry-Thyme Vinaigrette (page 179) and serve with sautéed greens and a crusty baguette. I love making quick braises with cod using curries and Asian broths like the Fragrant Ginger and Lemongrass Coconut Broth (page 129) or a tomato-based sauce like the Fresh Tomato and Fennel Sauce (page 133). Serve either over steamed rice.

TIP: Pan or Sauté Sauces for Mild Fish

Unlike the sturdy but fishy fish in the technique (page 42), these delicate fish tend to be more mild, making them a go with pan sauces or sauté sauces. The only catch is that you have to treat them as gently during the saucing step as you do during the sear so they don’t break up.



Sautéed Seafood

(Scallops, Shrimp)

The beauty of this technique is that it’s exceedingly easy but can produce dishes that have a fancy, elegant feel. Shrimp and scallops are very different in shape and makeup. But the goal when cooking them is similar: give each a good sear to enhance its flavor and texture and then pair with bright sauces. The searing step is particularly important for scallops, whose flat sides acquire a beautiful crust when properly sautéed. The one big no-no for shrimp and scallops is overcooking: their tender texture quickly turns rubbery and tough.

The Seafood and the Prep

Rinse and then make sure to pat dry with paper towels very well before sautéing; this seafood won’t brown properly if it’s even just a little wet.



Scallops: Muscles removed (just grab them with your fingers and pull—these white tabs will come off like Velcro), rinsed well, and patted dry.

Shrimp: 21–26 count, peeled, deveined, rinsed, and patted dry.



YIELD: 4 SERVINGS 
PREP TIME: up to 5 minutes 
COOK TIME: 4 to 6 minutes

 

1¼ pounds shrimp or 1 pound scallops (see The Seafood 
and the Prep) 
About ½ teaspoon kosher salt 
About ½ teaspoon freshly ground black pepper 
2 tablespoons olive oil

 

1. SEAR: Season the shrimp or scallops with salt and pepper; remember each tends to be naturally salty and are even more so if they’ve been treated (see Avoid STP on page 47). Set a large, heavy-based skillet (I like using my cast-iron pan to give the seafood a really good browned crust) over medium-high heat for 1 minute. Add the oil and heat until it’s shimmering hot, about 1 minute. Add the seafood (if they’re large try placing them one by one with tongs or your fingers so each has space to sear and brown properly) and then cook without touching until they brown around the edges and easily release from the pan when you lift up a corner, 2 to 3 minutes. Flip and cook until the scallops firm up slightly but are still a little translucent in the center when you slice open a thicker piece or the shrimp are firm to the touch and opaque if you slice into a thicker one, about 2 to 4 more minutes.

2. SAUCE: Add an SWS sauté sauce (pages 132–152) and toss for 1 to 2 minutes so the seafood soaks up its flavors. Or, transfer the cooked seafood to a plate, tent with foil, and make an SWS pan sauce (pages 97–114). After making the sauce, return the seafood to the pan to flip a couple of times to reheat. Or, serve with an SAS sauce (pages 152–231).

3. SERVE: Both scallops and shrimp go great with sauté or pan sauces. These sauces may wash off some of the browned crust you’ve worked so hard to create, but the melding of flavors makes up for it. Pair scallops with something bright like Orange and Caramelized Fennel Pan Sauce (page 105) or drizzle with a flavored emulsion like Sun-Dried Tomato and Lemon Beurre Blanc (page 205). Pair either with a bright grain salad like the Bulgur with Cherry Tomatoes, Mint, and Mozzarella (page 236). Turn sautéed shrimp into a scampi by tossing with the Garlicky White Wine and Butter Sauce (page 150) and serve over Orzo with Wild Mushrooms and Baby Spinach (page 233). Or make with a dressy Creamy Pea and Pancetta Sauce (page 149) and serve with Pesto Mashed Potatoes (page 235).

SHRIMP

Shrimp at the Market

There are quite a few choices when buying shrimp. Here is my take on the options.

FRESH OR FROZEN: Of course it’s always better to buy fresh shrimp, but the majority of shrimp at the market has already been frozen. So if you can’t find fresh-caught, domestic shrimp, it’s actually better to do the defrosting yourself: buy a bag of instant quick frozen (IQF) shrimp and defrost them on the fly under cold, running water.

 

WILD OR FARM-RAISED: Only about 10 percent of the shrimp sold in the United States is wild caught. If you can find it, buy it. Its flavor and texture is superior to farm raised. From a sustainability standpoint, look for shrimp that has been farm raised in the United States or wild shrimp that has not been caught by trawling; ask your fishmonger for assistance.

 

PEELED AND DEVEINED: Call me crazy, but I actually like peeling and deveining shrimp. I consider it quiet time. But on a busy weeknight, it’s perfectly fine to have the fishmonger do the work or buy a bag of already cleaned shrimp.

 

SIZE: Shrimp are sold by the count, which is the number of shrimp that make up a pound. Choosing which count to buy is a balancing act. The bigger they are the meatier their texture, but also the more expensive. I find 26-to-30-count to be the best buy, big enough to be good eating (and easy peeling), but not unreasonably priced.



TIP: Avoid STP

STP is a sodium solution that sounds well intentioned—it adds liquid to shellfish to avoid it from drying out—but is nothing of the sort. STP is bad for at least two reasons: (1) it adds water weight, which you end up paying for, and (2) it gives shellfish an unnatural, rubbery texture (think deli luncheon meat), which makes it harder to brown them (a thorn in the side of any good sear). By law, fishmongers must state whether shellfish are “dry” (without STP) or “wet” (with STP). Look for “dry.”



Sautéed “Shell” Shellfish

(Clams, Mussels)

Technically this technique is not a sear. After all, how can you sear a hard, rounded shell? Rather, the method starts with an initial blast of heat to coax the shells partly open and then finishes with a secondary braise to gently finish cooking them. No matter what you call it, this technique is quick, super easy, and produces dressy results. The liquid you use for this secondary braise can be a sauté sauce, white wine, clam juice, or most anything that will combine with the shellfish’s natural juices to create an intensely flavored broth.

The Seafood and the Prep

Clams: I prefer smaller varieties like Littlenecks or Manilla clams (generally the smaller they are the more tender). Rinse them well and soak if particularly gritty (see How to Clean Shellfish tip on page 49).

Mussels: Beards removed (see How to Clean Shellfish tip on page 49) and rinsed well.



YIELD: 4 SERVINGS 
PREP TIME: up to 3 minutes 
COOK TIME: 4 to 8 minutes

 

2 tablespoons olive oil 
2 cloves garlic, smashed 
2 pounds mussels or 2½ pounds clams (see How to 
Clean Shellfish tip on page 49) 
Sauté sauce (pages 132–150) or ½ cup dry white wine, 
clam juice, or chicken broth 
Kosher salt and freshly ground black pepper

 

1. SEAR: Heat the oil with the garlic in a large, heavy-based sauté pan or Dutch oven over medium-high heat until it sizzles steadily and becomes fragrant, about 1½ minutes. Add the seafood (scatter the shells around so they’re in a single layer) and cook, shaking the pan and stirring occasionally with a wooden spoon, until some of the shells start to open, about 2 minutes for mussels or 3 minutes for clams.

2. SAUCE: Add an SWS sauté sauce (pages 132–150) or the white wine, clam juice, or chicken broth, cover, and cook, shaking the pan occasionally, until most all of the shells open up, 1 to 2 more minutes for the mussels or 2 to 4 minutes for the clams. At this point, you can cook the clams or mussels another minute or two to try to get any stragglers to open, though no longer than this as the tender texture of the remaining bivalves can start to toughen. Discard any unopened clams or mussels. They were mostly likely DOA and shouldn’t be eaten. Season the broth with salt and pepper to taste (remember, the shellfish are salty to start with). Ladle into large shallow bowls with the broth.

3. SERVE: Steep the mussels in a Thai curry broth and serve with steamed jasmine rice or simmer with the Lemon Artichoke Sauce (page 142) and pair with french fries for a homemade twist on moules frites. Make a ciopino-like stew with both mussels and clams in a Fresh Tomato and Fennel Sauce (page 133) or pair clams with the Spanish Stewed Chorizo and Garbanzos (page 139); serve either with a baguette.

TIP: Choose a Pan with Straight Edges

This is one of the few high-heat methods in this chapter where I call for a wide cooking vessel with straight edges, like a sauté pan or a Dutch oven, as it will comfortably contain all the broth this technique produces.



How to Clean Shellfish

Clams can have quite a bit of grit, which can make eating them as much fun as a picnic sandwich that’s been dropped at the beach. To clean the clams of this grit, wash them with a couple rinses of cold, running water. If they’re still gritty, soak the clams in a large bowl of cold salt water (to replicate the brininess of the ocean) and ¼ cup cornmeal. The clams will open up their shells to feed on the cornmeal, which, in turn, will cause them to release some of the grit. For the mussels a rinse of water should be sufficient, although you may have to pinch off any “beards,” or byssal threads, on the sides of their shells.
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Sear-and-Steam Vegetables

(Sautéed/Stir-Fried Asparagus, Broccoli, Eggplant, Green Beans, Zucchini)

As a chef part of my day job involves tasting a lot of meat. I’m not complaining. But by the time dinner rolls around, often all I want are some seared vegetables. So many nights, this technique is what feeds me: I’ll sear some vegetables, splash them with some sort of a stir-fry or sauté sauce, and accompany them with rice or noodles. The healthfulness of the meal is just a pleasant bonus.

As opposed to the meat or fish techniques where stir-fries and sautés are kept separate, this umbrella “sear-and-steam” is a hybrid of both methods with a dash of braising thrown in there. Start by searing the vegetables over high heat so they brown in places, then add a little chicken broth or water, cover, and cook for a minute or two until the vegetables are just crisp-tender. Toss with a sauce and you’re there. I have listed some optional aromatics you can sear with the vegetables to boost their flavor. Pick what you like based on the sauce you make.

The Vegetable and the Prep

You may want to sauté or stir-fry peppers or onions on their own, but they go great with any of the vegetables below. Thinly slice them, add them to the pan at the same time as the vegetables, and cook until crisp-tender; they should take about the same amount of time as the other vegetables.



Asparagus: Woody stems snapped off (peel the bottoms if they’re thick) and cut on the diagonal into 1½-inch pieces.

Broccoli: Cut into 1½-inch florets, peel the stems (if any) and thinly slice.

Chinese broccoli: Soaked and spun dry, green leaves separated from the stems; slice the stems into ½-inch pieces and sear both leaves and stems together.

Eggplant: I prefer Japanese or Thai eggplant here. They are smaller and tend to have a more delicate texture than the larger globe eggplants. Thinly sliced on the diagonal.

Green beans: Stem ends trimmed.

Snap peas or snow peas: Ends trimmed and seams pulled off.

Zucchini or summer squash: Trimmed and cut into ¼-inch disks on the diagonal or into 2-inch rods.



YIELD: 4 SERVINGS 
PREP TIME: up to 5 minutes 
COOK TIME: 4 to 8 minutes

 

2 tablespoons olive or canola oil 
¾ to 1 pound vegetables, cut as you like (see The 
Vegetable and the Prep above) 
2 garlic cloves, smashed, or 1 shallot, cut into thin disks, 
or one 1-inch knob ginger, peeled and thinly sliced 
(optional) 
About ¾ teaspoon kosher salt 
About ½ teaspoon freshly ground black pepper 
¼ cup low-sodium chicken broth or water 

 

1. SEAR: Set a large, heavy-based skillet (I like using my cast-iron pan, which really browns vegetables) over medium-high heat for 1 minute. Heat the oil until shimmering hot, about 1 minute. Add the vegetables and optional aromatics, sprinkle generously with salt and pepper, and cook, shaking the pan occasionally and tossing the vegetables with a wooden spoon, until they brown in places and soften slightly (also, green vegetables like asparagus or broccoli should brighten), 2 to 3 minutes. Add the chicken broth or water and partially cover. (Note: I like to leave the lid slightly askew so that some of this liquid reduces and so the vegetables don’t full-on steam, which can sog them out.) Cook, shaking the pan occasionally, until the vegetables are just crisp-tender, 1 to 2 more minutes.

2. SAUCE: Add an SWS sauté sauce (pages 132–150) or stir-fry sauce (pages 115–131) and toss for 1 to 2 minutes, uncovered, so the vegetables soak up its flavors and the mixture heats through. Discard the optional aromatics if you like before serving (I leave them in).

3. SERVE: These vegetables go best with light sauté and stir-fry sauces (stay away from broths, which will water them down). I love matching green beans or broccoli with sweet and spicy mixtures like the Spicy Hunan Stir-Fry Sauce (page 119) or Oyster Stir-Fry Sauce (page 123). Make a meal out of either with Chinese Egg Noodles with Scallions and Shiitakes (page 233). Toss seared zucchini and summer squash with the Basil Pesto (page 210) or the Spicy Thai Peanut and Mint Sauce (page 124); pair either with angel hair pasta. Take eggplant in a Mediterranean direction with a drizzle of the Sun-Dried Tomato and Caper Vinaigrette (page 180) or pair Japanese eggplant with Floating Rock’s Chile-Basil Sauce (page 130).

TIP: Adding Tofu

I haven’t listed tofu as a searing ingredient. It’s not that I don’t like tofu (I do), but rather because it really doesn’t need to be seared, more just heated through. Add it to this technique with the sauce and then cook it, stirring, for a minute or two until it heats through. I particularly recommend the prefried tofu available at Asian markets, which has a great texture and flavor.



TIP: Defining “Crisp-Tender”

I like sautéed or stir-fried vegetables to be crisp-tender, similar to the toothy al dente doneness that Italians look for in pasta. These vegetables should be firm and crunchy, but with a little give to the tooth. Slightly undercooking also ensures that green vegetables stay green and that all of their wonderful vitamins and minerals are left intact, too.



Slow-Sautéed Hearty Vegetables

(Brussels Sprouts, Carrots, Cauliflower, Parsnips)

This is my technique of choice once the leaves start turning and the light and lovely produce of summer segues into autumn’s hardier harvest. Both the browning and the steaming stages here are similar to those for the quick-cooking vegetables on the preceding pages, only they’re conducted over a lower flame and are more prolonged so the vegetables become tender without burning.

The Vegetable and the Prep

Brussels sprouts: Halved, quartered, or broken up into leaves (see How to Cut Brussels Sprouts tip on page 53 for how to prepare). These are part of the cabbage family so cook them quickly so they’re a little toothy and maintain their mild flavors.

Carrots: Peeled and cut in ¼-inch-thick slices or half-moons .

Cauliflower: Cut into 1 to 1½-inch florets; the inner core can be thinly sliced and added to the sear along with the florets.

Parsnips: Peeled and cut in ¼-inch-thick slices or half-moons.



YIELD: 4 SERVINGS 
PREP TIME: up to 6 minutes 
COOK TIME: 7 to 10 minutes

 

2 tablespoons olive oil 
1 to 1¼ pounds hearty vegetables 
2 garlic cloves, smashed, or 1 shallot, cut into thin disks 
(optional) 
1 teaspoon chopped fresh herbs (like thyme or rose- 
mary) (optional) 
About ¾ teaspoon kosher salt 
About ½ teaspoon freshly ground black pepper 
¼ cup low-sodium chicken broth or water

 

1. SEAR: Set a large, heavy-based skillet (I like using my cast-iron pan to give the vegetables a nice browned crust) over medium-high heat for 1 minute. Heat the oil until it’s shimmering hot, about 1 minute. Add the vegetables, optional aromatics, and herbs, sprinkle generously with salt and pepper, lower the heat to medium, and cook, shaking the pan occasionally and tossing the vegetables with a wooden spoon, until they brown in places and start to soften slightly, 3 to 4 minutes. Pour in the chicken broth or water, cover with the lid partially ajar, and cook, shaking the pan occasionally, until the vegetables are tender but just a little toothy (you should be able to cut through them with the side of a fork), 2 to 4 more minutes. Add a splash more liquid if the pan is dry but the vegetables still aren’t tender.

2. SAUCE: Add an SWS sauté sauce (pages 132–150) or stir-fry sauce (pages 115–131), raise the heat to high, and cook, scraping the bottom of the pan with a wooden spoon to incorporate any caramelized crust, until it reduces by about half, about 2 minutes.

3. SERVE: Most of these mild, earthy vegetables go well with bright, intense flavors like citrus, spice, and fresh herbs as well as something rich, be it a sprinkling of cheese or a pat of butter. Braise the cauliflower with the Indian Tikka Masala (page 127) or the Spicy Tomato Vodka Sauce (page 136); serve the former over Curried Basmati Rice with Currants and Almonds (page 234) or toss the latter with a sturdy pasta like penne or ziti. Pair the carrots with the Spiced Moroccan Olive and Orange Sauce (page 147) or Toasted Sesame-Ginger Stir-Fry Sauce (page 119) and serve with a steak. Brussels sprouts, a nice side for pork chops, go well with fruit and acid like the Sautéed Bacon and Browned Apples (page 143) or the Sun-Dried Tomato and Rosemary Butter (page 199).

TI P: Using Whole Aromatics

You may notice that throughout this book I often stir-fry or sauté large pieces of aromatics—thinly sliced ginger, smashed garlic cloves, shallots wedges, smashed lemongrass, and even dried chiles—instead of chopping them up. Using large aromatics offers the best of both worlds. They infuse their flavor more delicately than chopped ingredients would. And they require less prep: just drop them in a skillet or wok and go.



TIP: Quick Cooking Keeps the Flavors Fresh

Cauliflower and Brussels sprouts are part of the brassica family (cabbage), a group of vegetables that can become rather smelly (or sulfurous, to be exact) when subjected to lengthy cook times. For this reason, I like to cook these vegetables quickly so they’re a little toothy. Not only will their flavor be more subtle and sweet, but this texture allows them to hold up nicely to a brief braise with a sauté sauce.



TI P: How to Cut Brussels Sprouts

Part of the reason that Brussels sprouts have gotten such a bad rap is that they’re not prepared properly. Cooking Brussels sprouts whole, a traditional approach, might make for easy prep, but it means that you have to sear them for a long spell, during which the outsides may turn to mush before the insides cook through. Worse, this long cook time can cause the sprouts to pick up an unpleasant, stinky flavor. Cutting the Brussels sprouts prior to cooking can solve this problem, shortening the cook time and offering more surface area to brown. Halve smaller ones or quarter large ones. Or core the Brussels sprouts and then break them into individual leaves and sauté them like a cabbage (see Sautéed Greens method on right).



Sautéed Greens

(Bok Choy, Cabbage, Kale, Spinach, Swiss Chard)

Of all the high-heat techniques in this book, this one is least likely to serve as dinner alone unless you’re deep, deep, deep in diet mode or you pair these greens with a hearty sauté sauce—see the pairings below). Still the method is exceedingly simple and the resulting greens are a perfect side for most any meal.

This technique covers both quick-cooking greens like spinach as well as hardier leaves like beet greens, Swiss chard, and even cabbage. Start by gently sautéing garlic so it gets a light toasted flavor, but not so much that it becomes acrid. Then add the greens and sauté until they start to wilt and soften—at this point, delicate greens like spinach are basically done. The hardier greens need to be quickly braised: add a splash of chicken broth, cover the pan, and cook for a couple of minutes, flipping occasionally, until just tender.

NOTE: I’ve left a range for the garlic, based on your affinity for it. I stick to the lower end.

What and How to Prepare

All of these greens, with the exception of the cabbage, should be soaked and spun dry following The Trick for Washing Greens tip on page 55.



Bok choy: Halve baby bok choy or cut large bok choy into 2-inch pieces, then soak and spin dry.

Cabbage (Napa, Savoy, red, or green): Tough outer leaves discarded, halved, cored, and sliced ¼ to ½-inch thick (the more delicate the cabbage, the larger you can leave the pieces).

Collard greens: Stemmed, cut into 2-inch pieces, washed and spun dry.

Escarole: Tough outer leaves discarded, cored, cut into 1½-inch pieces, washed and spun dry.

Kale (Dinosaur kale is my favorite variety): Stemmed and sliced into 1-inch pieces, washed and spun dry.

Spinach: Stemmed (at least, if the stems are large), washed, and spun dry.

Swiss chard: Stemmed and sliced into 1½-inch pieces, washed and spun dry.



YIELD: 4 SIDE DISH SERVINGS 
PREP TIME: up to 4 minutes 
COOK TIME: 2 to 6 minutes

 

2 tablespoons olive oil 
1 to 2 garlic cloves, minced (1 to 2 teaspoons) 
1 pound greens, soaked, spun dry, and stemmed 
(if the stems are large) 
About ¾ teaspoon kosher salt 
¼ cup low-sodium chicken broth or water (optional)

TIP: Heat the Garlic with the Oil

Generally, I recommend heating a pan before adding the oil. But garlic can burn quickly so I like to heat it together with the oil (and the pan) so it gently infuses its flavor. By the time the oil is shimmering hot, the garlic will be steadily sizzling and just turning ever lightly brown at its edges, just the time to add the greens.



TIP: How to Sauté Greens in One Batch

If you’ve ever sautéed spinach, you know how deflating it can feel when that big handful of leaves cooks down to a meager clump. The trick to cooking a lot of spinach (or greens) at once is to sauté more than you can initially fit in the pan. To do this, add half of the greens (about ½ pound) to a large skillet (preferably 12 inches wide), and cook for 1 minute so the greens on the bottom start to wilt. Then, using tongs, flip the wilted greens over so they’re on top of the raw ones. Then add the remaining greens (they should now all fit if you press them down) and cook, flipping and tossing, until the greens are just wilted. Remove the pan from the heat because the greens’ heat will continue cooking them and you don’t want to overcook them.



1. SEAR: Heat the oil and garlic in a large (preferably 12-inch wide) skillet over medium-high heat, stirring often, until the garlic sizzles steadily, becomes fragrant, and just starts to turn a light, light brown at the edges, about 1 minute. Add the greens (you may only be able to fit half at first until some of the greens wilt, see The Trick to Sautéing Greens in One Batch tip on left), sprinkle generously with salt, and cook, tossing and flipping over with tongs, until the greens start to wilt and soften, about 3 minutes. Go straight to the sauce stage with spinach or for hardier greens, add the chicken broth or water, cover with the lid partially ajar, and cook, stirring occasionally, until just tender (I like hardy greens like collard or kale to be a little toothy), 2 to 6 minutes.

2. SAUCE: Add an SWS sauce (pages 85–150) and cook, stirring, until it heats through and melds with the greens. Or, serve with an SAS sauce (pages 52–231).

3. SERVE: This is one technique which is fine to go without the sauce. Garlicky sautéed spinach or collard greens are plenty tasty on their own or simply garnished with any combination of the umami triumvirate of crisp bacon, shredded Parmigiano, or white truffle oil (just a drop or two). But you can pair these greens with any number of wonderful sauces, too. Drizzle sautéed spinach or escarole with the Lemon-Rosemary Oil (page 208) just before serving or make a quick creamed spinach by stirring in the Wild Mushroom and Herb Béchamel (page 206) and sprinkling with toasted panko bread crumbs. Or turn sautéed kale or collard greens into a stewy main course braise with Stewed Cannellini Beans with Rosemary and Crisp Bacon (page 141) or the Spanish Stewed Chorizo and Garbanzos (page 139); serve with a good sourdough loaf. Toss sautéed cabbage with Spicy Szechuan Chili and Black Bean Oil (page 209) and serve with Cold Peanut Noodles with Mint and Thai Chiles (page 233).

GREENS

TI P: The Trick to Washing Greens

I have strong opinions on washing greens and though these ideas may not be super exciting, they are important. Grit can ruin beautifully seared greens. Even if spinach’s cellophane bag says it’s been quintuple-washed or those collard greens look clean, they’re worth washing again. Grit just isn’t something to be taken lightly. To wash the greens, first soak them in cold water. I like doing this in the salad spinner itself so there’s one less dish to wash. Pick up the inner basket (so that the remaining water and any grit are left behind), dump the water, and then spin dry.

 

 

TECHNIQUE: How to Stem Greens

The stems on heavy greens like Swiss chard or kale are so hardy that you’re best off removing them and either discarding them or else thinly slicing them and cooking them separately. To stem greens, set the point where the stem meets the leaf between your thumb and index finger and squeeze those two fingers together (around the stem) while pushing up the stem. By doing this, you will scrape the green clean from the stem. It’s rather easy and therapeutic after a long, stressful day.
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II. STI R-FRYING 

If you’re like me and grew up watching Yan Can Cook on PBS Saturday mornings, you already know the basics of stir-frying. If not, pay attention. Your first step is to (1) SLICE AND DICE EVERYTHING UNIFORMLY. Stir-frying’s great reward, its remarkable quickness, comes with a price: you need to get everything organized prior to cooking. There are two reasons for this attention to detail. The first is that mismatched pieces (particularly meat or chicken) won’t cook uniformly. The second is because the technique’s quick cooking leaves little time for last-minute chopping. So think of stir-frying as an opportunity to get in touch with your obsessive side: cut everything just so and then arrange the prepared ingredients in small bowls near the stove top so you can grab them on the fly like a high-heat surgeon.

(2) MARINATE (IF ONLY FOR A COUPLE OF MINUTES).This step is important as the short cook time for most stir-fries doesn’t offer seared ingredients a chance to soak up much flavor. Tossing meats and seafood in a quick bath of soy sauce, sherry, and cornstarch gives the seared ingredients a coating that both starts to infuse flavor and also helps them hold up to the high heat.

Before you start cooking, you’ll want to (3)  VENTILATE THE KITCHEN. Just as with sautéing and broiling (and most all good cooking for that matter), stir-frying creates smoke, and so it’s a good idea to crank up the fan (even if it only circulates air like my crappy microwave fan) and open the kitchen windows. (4) HEAT UP A WOK OR SKILLET (see information on page 59 to see why you might be better off with a skillet) with a neutral-flavored oil. The hot pan helps avoid sticking and also cooks the seared ingredients quickly. Though I love olive oil, I generally go with canola or peanut oil for stir-fries. Each has a high smoke point and mild flavor that won’t compete with the other ingredients. Heat up the pan for a minute or so, pour in the oil, and when it’s shimmering hot (it should slide quickly from one side to the other if you tilt the pan), you’re ready to start cooking.

(5) KEEP THE SEARED INGREDIENTS  MOVING once they’re in the pan. Unlike my sautéing or grilling advice where I stress leaving the seared ingredient alone for the first minute or two of cooking (so it browns nicely), stir-frying depends on constant movement to ensure even cooking during the technique’s relatively short cook time (usually under 5 minutes). Use a long metal spoon or a wooden spatula to shift things back and forth in the pan. (6) COOK UNTIL THE SEARED INGREDIENTS JUST LOSE THEIR RAW COLOR AND THEN SAUCE (and add blanched vegetables). Because most stir-fry ingredients are on the smallish size, you want to avoid cooking them all the way through so they’ll still be moist when you toss them with the sauce. The moment they lose their raw exterior (they should still be plenty soft to the touch—about medium done, if you will), it’s time to add the sauce. Stir for 1 or 2 minutes with the sauce over high heat to bring the whole dish together.

 

 

Stir-Fried Chicken

(Boneless Strips, Large Chunks)

My first solo cooking expeditions involved stir-fried chicken when I was twelve years old and my mom was out of the house. Inspired by Martin Yan’s culinary feats on PBS, I would grab a whole bird from the freezer, pull out every Asian condiment from the pantry, and proceed to saw through the frozen chicken like a lunatic with a bread knife. I’d cook the pieces in my mom’s nonstick wok, and when the chicken was mostly cooked through and the kitchen was smoking, my younger brother and I would eat. The truth is that these stir-fries were actually pretty good—good enough that I would keep on stir-frying through my teenage years whenever my mom was gone for the day. I learned a lot about seasoning foods, making sauces, slicing frozen chicken (see Slicing Frozen  Chicken tip below), and how to clean up the kitchen so that my mom had only a vague sense of the madness that had taken place while she was gone.

The Cut and the Prep

I generally stay away from stir-frying chicken thighs because the quick cooking doesn’t adequately render the thighs’ fatty patches. If you do choose to go with chicken thighs, add another minute or two to the cook times.



Boneless skinless chicken breasts: Trimmed of excess fat and thinly sliced, cut into strips or into ½-inch dice.

Boneless, skinless chicken thighs: Trimmed of excess fat and cut in uniform ½-inch pieces.



YIELD: 4 SERVINGS 
PREP TIME: up to 6 minutes 
COOK TIME: 3 to 5 minutes

 

1¼ pounds boneless, skinless chicken breasts or thighs, 
cut as you like (see The Cut and the Prep) 
2 teaspoons soy sauce 
2 teaspoons dry sherry (or mirin if you have) 
1 teaspoon cornstarch 
½ teaspoon kosher salt 
2 tablespoons canola oil

 

1. SEAR: Toss the chicken with the soy sauce, sherry, cornstarch, and salt. Set a large, heavy-based skillet or a wok over medium-high heat for 1 minute. Pour in the oil and heat until it’s shimmering hot, about 1 minute. Add the chicken and cook, simultaneously shaking the pan and tossing the chicken with a wooden spoon, until it loses most but not all of its raw color on the outside ( it should still be plenty soft to the touch and mostly pink if you slice into a piece with the side of a fork), about 2 to 3 minutes.

2. SAUCE: Add an SWS stir-fry sauce (pages 115–131) and toss for 1 to 2 minutes so the chicken just finishes cooking through (cut into a piece to check that it’s completely opaque) and soaks up the sauce’s flavors. Add a splash of water or chicken broth if the sauce starts to over thicken before the chicken cooks through.

3. SERVE: The chicken from this method goes well with most all of the stir-fry sauces (page 115–131) in this book. Toss thinly sliced stir-fried chicken breasts and blanched asparagus with the Spicy Black Bean Sauce (page 116) or the Thai Black Pepper Sauce (page 125) and serve with the Curried Rice Noodles (page 234 dice chicken thighs small and pair with the Kung Pao Sauce (page 120) and Thai Coconut Rice. This technique can also veer in a heavier braiselike direction with sauces like the Indian Tikka Masala (page 127 in some sautéed cauliflower if you like—or the Thai Red Curry (page 130).

TIP: Slicing Frozen Chicken

Raw chicken’s soft, almost slimy texture can make it difficult to slice uniformly. If you have the time, you can make slicing chicken easier by freezing the chicken for 10 to 15 minutes before cutting. It will firm up and offer more of the resistance needed for getting a uniform cut.



TI P: Undercook the Chicken Before Adding the Sauce

Overcooked chicken is simply not very tasty in stir-fries. So make sure to lean toward the undercooked side of things when you add the sauce as the two will cook together for another minute or two. And if the sauce starts to thicken up too much before the chicken is done, just add 2 or 3 tablespoons of chicken broth or water to thin it out.



STIR–FRYING

Quick Marinades Before Stir-Frying

Whereas most of the techniques in this book rely simply on salt and pepper for the seasoning step prior to cooking, I toss meat, chicken, or shellfish with a mix of cornstarch, soy sauce, and sherry (or Shaoxing Chinese cooking wine) before stir-frying. Even if it’s only for a couple of minutes, the mixture coats the seared ingredient (the cornstarch protects it the same way flour does a sautéed cutlet) and also begins the process of soaking in flavors.

 

 

Stir-Fries with Blanched Vegetables

Most stir-fries generally marry some sort of meat or fish with a vegetable. Though the techniques in this section focus on one or the other, it’s not hard to stir-fry both meat and vegetables at the same time. Just add blanched vegetables to stir-fried meat or seafood at the same time as the sauce. To blanch vegetables, bring a generous amount of salted water (2 or 3 quarts) to a boil, drop in sliced vegetables, and cook for 30 seconds to 1 minute. Drain immediately under cold, running water and add to the stir-fried meat, chicken, or seafood during the saucing stage. Then just heat them up with the sauce, so they soak up the flavors and the whole dish comes together.

 

 

Beef and Broccoli

Seemingly for as long as there have been Chinese restaurants in the United States, there’s been beef (or chicken) and broccoli. To recreate this restaurant classic, blanch the broccoli (see how to blanch vegetables above), and then add to the stir-fry at the same time as the sauce (try the Hoisin Stir-Fry Sauce (page 124) or the Spicy Hunan Stir-Fry Sauce (page 119) and toss for a minute or two to heat through and meld the flavors.



[image: 020]

TIP: To Wok or Not?

A properly seasoned high-carbon steel wok is a thing of beauty: nonstick, quick to heat up and possessing a large, sloping surface that’s great for quickly searing and stir-frying. The chief problem with woks is how their rounded shape fits a home stove top’s flat surface. It only heats up the pan’s narrow bottom and little of the sloping sides. You can purchase a metal ring for a gas stove top to replicate a traditional Chinese range, but the pan will still be further removed from the heat source than you’d like. The better solution is to simply stir-fry in a large skillet so the heat gets more evenly distributed.

TIP: Go Big with Lamb

Lamb’s gaminess can overpower a stir-fry. If you do want to stir-fry lamb, the trick is to let spice and heat match its intensity. Try any of the stir-fry sauces with the word “spicy” in the title like the Spicy Black Bean Sauce (page 116) or the Spicy Hunan Stir-Fry Sauce (page 119).



INFORMATION: Squid Is Different

Well, not just how it cooks, but also what it is for many people. As much as squid has gained in popularity recently (further proving that if something’s fried, folks will eat it), it still is not in the mainstream like shrimp or scallops. Call it calamari if it makes you less squeamish, but squid is wonderful eating and easy to cook. It does sear a little differently than shrimp and scallops, going better with more moderate heat—a real sharp sear can turn it tough.



Stir-Fried Meat or Seafood

(Beef, Lamb, Pork, Scallops, Shrimp, Squid)

It may seem strange that seafood is grouped together with meat in this technique, but all of these ingredients are alike in that they don’t need to be cooked quite all the way through. Not only is this technique quick cooking, but, with the exception of the seafood, it can be affordable eating. No need to call on filet mignon or center-cut pork chops for the meat—their expense would be largely lost in the shuffle of high heat and big flavors. Instead go with full-flavored tough cuts (see Slicing Against the Grain on page 74), which maintain a pleasant chew when thinly sliced and seared.

The Cut and the Prep

I generally like to cut meat into thin slices or strips for stir-frying, as opposed to chunks—the quick high heat of a stir-fry overcooks the outside of large pieces before the inside has a chance to cook through.



Beef: Flank or skirt steak, thinly sliced on the diagonal or butterflied and sliced into thin strips.

Lamb: Boneless leg or shoulder steaks, trimmed of fat and thinly sliced or cut into strips.

Pork: Tenderloin or boneless pork chops, trimmed of fat and cut into thin strips.

Scallops: Beards removed (just grab these white tabs with your fingers and pull—they’ll come off like Velcro), rinsed well, and patted dry.

Shrimp: 21–26 count, peeled, deveined, rinsed, and patted dry.

Squid: Tentacles and bodies, rinsed well and patted dry, and bodies sliced into ¼-inch rings.



 

YIELD: 4 SERVINGS 
PREP TIME: up to 5 minutes 
COOK TIME: 3 to 7 minutes

 

1¼ pound beef, pork or lamb or ¾ pound shrimp, scallops, 
or calamari cut as you like (see The Cut and the Prep) 
2 teaspoons soy sauce 
2 teaspoons dry sherry (or mirin if you have) 
1 teaspoon cornstarch 
½ teaspoon kosher salt 
2 tablespoons canola oil

 

1. SEAR: Toss the meat with the soy sauce, sherry, cornstarch, and salt in a medium bowl. Set a large, heavy-based skillet or a wok over medium-high heat for 1 minute. Pour in the oil and heat until it’s shimmering hot, about 1 minute. Add the meat or seafood (try to spread it in a single layer) and cook for 1 minute without touching. Start tossing the meat or seafood with a wooden spoon and gently shaking the pan until the meat or seafood mostly loses its raw color on the exterior and becomes slightly firm to the touch, about 2 to 3 minutes total.

2. SAUCE: Add an SWS sauce and toss for 1 to 2 minutes so the meat or seafood soaks up its flavors and just cooks through (check by slicing into a thicker piece—it’s OK if it’s still a little pink).

3. SERVE: Try pairing pork with something familiar like the Old-School Sweet and Sour Sauce (page 120) or different like the Vietnamese Caramel Sauce (page 126). Beef goes nicely with most any sauce, though I particularly like it with the Toasted Sesame-Ginger Stir-Fry Sauce (page 119); throw in some blanched green beans. Meanwhile, lamb demands big flavors (see page 50), like the Spicy Szechuan Garlic and Double Chile Sauce (page 117). Serve these stir-fries with the sorts of things you’d get at an Asian restaurant: steamed rice, udon noodles drizzled with a touch of sesame oil, or even something a little more exotic like the Orzo with Wild Mushrooms and Baby Spinach (page 223).




III. BROILING 

For most folks, a broiler is like that fancy juicer you get for your wedding. A nice idea, but one that’s soon forgotten (if not banished to the farthest reaches of the attic with the fondue pot and Pilates ball). But not for me. I’m a broiling booster, proselytizing on behalf of this underappreciated technique whenever possible. Of all the cooking methods (and not just the four in this book), broiling may offer the greatest balance of quickness (beautifully browned food in minutes) and simplicity (hands-free, indoor “grilling”—it is like an upside-down grill when you think about it). And broiling is fair game on most any night, unlike grilling, which marginalizes those folks in patioless apartments or cold climes.

Admittedly, there’s not much to broiling: stick food under fire, cook until browned but not burnt, and you’re done. If anything, it’s this browned/burnt equilibrium that proves most demanding. Like cooking a marshmallow over a campfire, broiled foods can go from lovely to charred in an instant. For this reason, your first task is to (1) GET TO KNOW YOUR BROILER and learn where to position your oven rack accordingly. More than most pieces of culinary equipment, broilers vary greatly from one oven to the next. Some electric broilers cycle on and off and work best when the oven door is open (so they don’t cycle off). Some powerhouse gas broilers are so strong that food should be set ten inches away. No matter your oven, after a couple of broiling excursions, you should have a decent sense of its strength and how close to the element to set food.

As with roasting or baking, make sure to (2)  GIVE THE BROILER SOME TIME TO PREHEAT (five minutes should do). Use this time to prepare a sauce.

Because a broiler is like an upside down grill, you need to (3) GET A PAIR OF LONG TONGS AND A BROILER PAN to work with its unique heat. The tongs help avoid singeing arm hairs while the broiler pan, a slotted pan set over a shallow tray (see page 21), allows the fat to drain down into the bottom pan instead of spattering all over the oven.

Once the food is in the oven, browning and bubbling away, listen to that little voice telling you,  “(4) STAY NEAR THE OVEN!” Whereas my main sautéing advice revolves around acting cool and reserved, a little paranoia is fine for broiling because it so quickly takes food from golden brown to charred (like that campfire marshmallow). I generally keep the oven door open at an angle to watch the progress through the crack.

The doneness tests for broiled meats or vegetables aren’t too demanding, because the cuts that I use for this method tend to be thin and quick cooking. So the basic rule is (5) WHEN THE MEATS OR VEGETABLES ARE PROPERLY BROWNED, THEY’RE DONE. Make a nick with a paring knife to make sure they’re cooked to your liking, and then hit them with a glaze or some sort of salsa or dipping sauce.

For the most part you will (6) BROIL FIRST AND THEN SAUCE LATER. If you want to use a sugary glaze, broil the meat or vegetables until they’re just done, then brush with some of the glaze and cook another minute or two until the glaze browns but doesn’t burn.

TIP: A Few Broiling Tips

Grilling and broiling are both interactive processes. Though the heat of a broiler can be more predictable than a grill, broiling can be more complicated because it’s harder to access whatever you’re searing. Try rotating the pan a couple of times during broiling to ensure even cooking. When checking food for doneness, consider removing the pan from the oven and checking it on the top of the stove. This will eliminate singed arm hairs from leaning into the oven. And as always when broiling, stick close by to avoid charring.



TIP: Presalting Chicken

Chicken is one of those ingredients that greatly benefits from seasoning ahead. It doesn’t even need to be as involved as a brine or marinade. In the morning before leaving for work, simply sprinkle generously with salt, pepper, and fresh herbs all over. If using skin-on parts, let them sit uncovered in the refrigerator so the skin starts to dry out a bit and turns crackly crisp in the oven.



Broiled Chicken

(Bone-in or Boneless Breasts, Thighs, Drumsticks)

 

This technique is my home-cooked wintry version of a tropical bar party; you know the ones where they truck in a boatload of sand and everyone rocks Hawaiian shirts. No, it doesn’t make me forget that my grill is covered in snow or that my skin is pasty, but broiled chicken fills the kitchen with a little smoke and spice and that’s good enough for me.

Broiling chicken does demand your undivided attention. The skin can go from crisp to burnt in a matter of moments, so stay close. Unlike grilling chicken where I use different techniques for boneless and bone-in parts, broiled chicken all fits under this one umbrella. The cook times will vary depending on the size of the pieces, but everything else in the technique will stay more or less the same.

The Cut and the Prep

Bone-in split breasts: Cut in half widthwise (you’ll need to use a little force to cut through the breast bone).

Boneless, skinless breasts: Gently pounded to even out thickness.

Boneless, skinless thighs: Trimmed of excess fat and gently pounded to even out thickness.

Bone-in drumsticks: You can remove the piece of cartilage toward the bottom of the drumsticks if you like.

Bone-in thighs: Trimmed of any excess skin as well as fatty patches.



YIELD: 4 SERVINGS 
PREP TIME: up to 2 minutes 
COOK TIME: 5 to 12 minutes

 

1½ pounds boneless or 3 pounds bone-in chicken parts, 
cut as you like (see The Cut and the Prep on left) 
About 1½ teaspoons kosher salt 
About ¾ teaspoon freshly ground black pepper 
1 teaspoon chopped fresh thyme or rosemary (optional) 
1 tablespoon olive oil

 

1. SEAR: Season the chicken generously with salt, pepper, and herbs, if using (or coat the chicken with a couple of tablespoons of a spice rub, see pages 14–15), and rub with oil.

Heat the broiler to high and position an oven rack about 6 inches away from the heating element. Set the chicken on a broiler pan (or a rack set over a rimmed baking sheet) and cook until it starts to brown but doesn’t burn, 3 to 5 minutes. Flip, rotate the pan (front to back), and cook until the other side is browned, about 3 more minutes. At this point, check breasts for doneness; they should be firm to the touch and cooked through (check by slicing into a thicker piece or check that the chicken registers 165°F on an instant-read thermometer). Or for chicken parts, rotate the broil pan again and continue cooking and flipping until properly cooked through—3 to 5 more minutes; slice into a thicker thigh to check that it’s cooked through or it should register 170°F on an instant-read thermometer.

2. SAUCE: Brush with an SWS glaze (pages 86–94) or barbecue sauce (pages 94–96) and cook for another 1 to 2 minutes, basting a few times, until the sauce browns. Or, serve with an SAS sauce (pages 152–231).

3. SERVE: Go with the indoor grilling theme by basting chicken parts with something sassy like the Coffee BBQ Sauce (page 96) or the Scorched Habanero and Mango Glaze (page 87); accompany with some Dirty Rice (page 234) and sautéed collard greens (page 53). Or try tossing broiled chicken breasts with one of the SAS dipping sauces like the Rosemary-Buffalo Sauce (page 166) and sandwich with toasted ciabatta, crumbled blue cheese, and thinly shaved cucumber and carrot strips.

 

 

Broiled Steaks and Chops

(Beef, Lamb, Pork)

I’ll be straight: a broiled steak doesn’t match the flavor of a grilled or even a sautéed one because it’s hard to get the same caramelization under a broiler that you can with those other heat sources. Broiling does have its advantages, though. For one, it’s a year-round option. Also, when properly executed, broiling steaks and chops can be quite precise and effortless (for this reason, most steakhouses use this method, though with commercial broilers that are quite powerful). So once you are able to feel out the strength of your own broiler and get down the timing with a 1¼-inch steak (see The Cut and the Prep), you’ve got a quick entrance to fancy eating.

The Cut and the Prep

I find veal chops are too bulky for this technique. Like other thick steaks and chops, they can take a while to cook; the exterior of the meat can overcook and dry out long before the inside reaches the desired doneness. You’re better off picking cuts about 1¼-inches thick, which are large enough to feel ample, but not so big that even cooking is an issue.



Beef: Flank or skirt steaks are great for broiling. They brown quickly and are easy to cook.

Pork: Bone-in chops hold up well to the dry heat. You can trim off some of the fat to avoid smoking or burning.

Lamb: Sirloin chops are my favorites for broiling. A rack from the loin is pricey and its layer of fat can make it susceptible to burning.



YIELD: 4 SERVINGS 
PREP TIME: up to 2 minutes 
COOK TIME: 5 to 10 minutes

 

1½ pounds boneless or 2½ pounds bone-in steaks or chops 
About 1¼ teaspoons kosher salt 
About ½ teaspoon freshly ground black pepper 
1 teaspoon chopped fresh thyme or rosemary (optional) 
1 to 2 tablespoons olive oil

 

1. SEAR: Heat the broiler to high and position an oven rack about 4 inches away from the heating element. Sprinkle the meat generously with salt and pepper and the herbs, if using, and then drizzle with oil. Note: let the steaks come to room temperature for 20 minutes while you conduct the rest of your dinner preparations; it will help them cook more quickly and evenly.

Set the steaks or chops on a broiling pan (or a rack set over a rimmed baking sheet). Cook until the meat starts to brown but doesn’t burn, 3 to 5 minutes. Flip and cook the other sides until browned; beef or lamb should be slightly firm to the touch and solidly pink when you make a nick into a thicker piece (130°F for medium rare), while a pork chop should be medium-firm and just a little pink on the inside (about 145°F for medium well), 2 to 4 minutes.

2. SAUCE: Brush with an SWS sauce (pages 86–150) and cook, basting another 1 to 2 minutes, so the sauce browns. Or, serve with an SAS sauce (pages 152–231).

3. SERVE: Because this method is conducted indoors and is mostly hands-free, you can take on more involved sauces. Melt a couple of pats of Café de Paris Butter (page 200) over a broiled strip steak and serve with Traditional Rice Pilaf (page 234) and sautéed broccoli (page 50). Brush bone-in pork chops with the Spiced Fuji Apple Glaze (page 92) and accompany with sautéed Brussels sprouts (page 52) and Parmesan and Sun-Dried Tomato Polenta (page 237). Or drizzle broiled lamb chops with a Lemongrass-Chile Vinaigrette (page 184) and serve with broiled asparagus (page 65) and lightly dressed watercress.

TI P: Carryover Cooking

When you pull a steak out from under the broiler or off the grill, its residual heat keeps on cooking it five to ten degrees more depending on its thickness—the thicker the steak, the more it will continue to cook. To compensate for this carryover effect, the rule of thumb is to pull a steak off the heat just before the desired doneness. If you want a medium steak (140°F), take it out of the oven at medium rare (about 135°F) and for medium well pork pull it out at 145°F when the meat is still pink.



INFORMATION:

Is Meat More Tender at the Bone?

In a word, no. But meat near the bone is generally less cooked than the rest of the steak or chop, which gives it the appearance of being more tender (if not more juicy). As Harold McGee explains in On Food and Cooking, though bones are better heat conductors than the actual meat, they have a hollow structure that inhibits the transfer of heat. This means that the bone slows down the cooking, and accordingly the doneness, of the meat around it. So if you don’t mind your meat a little undercooked, gnawing on bones is good eating.



Broiled Vegetables

(Asparagus, Zucchini, Plum Tomatoes, Scallions)

 

Broiling is as easy and hands-free as vegetable cookery gets. Round vegetables like asparagus, cherry tomatoes, and scallions can be flipped by just giving the baking sheet* a good shake every couple of minutes. Unfortunately, slow-cooking or delicate vegetables like carrots, greens, and onions don’t fit this technique’s narrow profile. And you do need to stay near the oven while the vegetables broil to know when to flip or pull them. But considering the quick cook times (6 or 7 minutes) and prep work (a couple of minutes), you can’t beat oven broiling.

 

*NOTE: Because these vegetables don’t have any fat to spatter all over the oven, a baking sheet (and not a broiler pan) will do just fine; line it with some aluminum foil for easy cleanup.

What and How to Prepare

Asparagus: Woody ends snapped off and peeled if very thick.

Cherry/Grape Tomatoes: Stemmed.

Eggplant: Trimmed and cut lengthwise into ¼-inch disks.

Plum Tomatoes: Cored and halved.

Red Peppers: Quartered and cored.

Zucchini: Trimmed and cut in ¼-inch slices.



YIELD: 4 SERVINGS 
PREP TIME: up to 4 minutes 
COOK TIME: 4 to 8 minutes

 

1 to 1½ pounds vegetables or 1 pint cherry tomatoes 
(see What and How to Prepare) 
1 to 2 tablespoons olive oil 
About 1 teaspoon kosher salt 
About ½ teaspoon freshly ground black pepper 
1 teaspoon chopped fresh thyme or rosemary (optional)

 

1. SEAR: Heat the broiler to high and position an oven rack about 6 inches away from the heating element. Line a large, rimmed baking sheet with aluminum foil. Top with the vegetables, and toss with the olive oil and sprinkle generously with salt, pepper, and the herbs, if using.

Broil the vegetables until they start to brown, 2 to 3 minutes. Pull the oven rack out slightly so you can access the sheet pan (without singeing any arm hair) and flip the vegetables (or slide the vegetables back and forth), rotate the baking sheet front to back, and cook until the vegetables are uniformly browned and tender, 2 to 4 more minutes. If the vegetables still aren’t tender, continue cooking, rotating the pan front to back and flipping the vegetables, until done to your liking.

2. SAUCE: Brush with an SWS glaze (pages 86–94) and cook, basting another 1 to 2 minutes, so it caramelizes on the vegetables’ surface. Or, serve with an SAS sauce.

3. SERVE: Drizzle broiled tomatoes with an herb vinaigrette like the North End Rosemary Vinaigrette (page 176) or the Italian Garlic and Hot Chile Oil (page 206) and serve with broiled chicken breasts (page 63), lightly dressed baby arugula, and a baguette. Brush pieces of eggplant and zucchini with the Toasted Sesame Teriyaki Sauce (page 90), and set atop steamed rice with warm tofu and thinly sliced broiled scallion. Or make a warm composed salad with thick spears of broiled asparagus, broiled cherry tomatoes, Parmesan shavings, Boston lettuce, and the Lemon-Basil Vinaigrette (page 178).

TIP: Saucing Broiled Vegetables

The meaty textures and mild flavors of zucchini and eggplant allows you treat them as if they were meat: sprinkle them lightly with a spice rub before broiling or brush with a glaze while broiling so they become caramelized and sweet. You can even soak eggplant in the Soy Ginger Marinade (page 17) for 10 minutes or so before broiling—the vegetable’s spongelike ability to soak up liquids actually serves it well in this case.



Broiled Fish/Seafood

(Cod, Halibut, Salmon, Scallops, Shrimp)

Somewhere in the mid-eighties, at least five years ahead of most Americans, my mom became obsessed with Omega 3 fatty acids and their potential health benefits. So we started eating a whole lot of fish in our house, enough that we actually started missing the plain roast chicken that we had vehemently protested in the preceding years. Most nights, Mom would broil the fish and then dress it with some sort of glaze or vinaigrette and the truth was that we learned to like it. And my mom was on to something—not just that fish was good for you, but that broiling is an efficient way to prepare it. It’s basically just a slide in and out of the oven; these fish and seafood cook so quickly, you really don’t need to flip them during cooking. Enjoy this convenience, get one side properly browned, and be on your way.

The Fish and the Prep

These cuts all tend to be delicate and quick cooking. I avoid broiling heavy fish steaks (like tuna or swordfish), because they need to be flipped and, even then, they don’t brown as nicely in the oven as they would in a sauté pan or on the grill. Rinse and pat dry each very well before cooking.



Cod, haddock: 1-inch filets; fold thinner pieces over so they cook at the same rate as thicker pieces.

Halibut: 1-inch filets as thicker pieces.

Salmon: 1-inch steaks or filets.

Scallops: Muscles removed (just grab them with your fingers and pull—they’ll come off like a white Velcro tab).

Shrimp: 21–26 count, peeled and deveined.

Sole, arctic char, tilapia: Let these filets rest on paper towels for a couple of minutes after rinsing; they’re so thin that they will steam or stick if not completely dry.



 

YIELD: 4 SERVINGS 
PREP TIME: up to 2 minutes 
COOK TIME: 5 to 10 minutes

 

1½ pounds fish or 1¼ pounds shellfish (see The Fish and 
the Prep, page 66) 
About 1 teaspoon kosher salt 
About ½ teaspoon freshly ground black pepper 
1 teaspoon chopped fresh thyme or rosemary (optional) 
1 to 2 tablespoons olive oil 
Oil cooking spray

 

1. SEAR: Heat the broiler to high and position an oven rack about 6 inches away from the heating element. Sprinkle the fish or seafood generously with salt, pepper, and the herbs, if using, and drizzle with the olive oil.

Coat a broil pan with the spray (be generous) and top with the fish (skin side down if it has skin). Broil until the fish or seafood starts to brown but doesn’t burn, 2 to 4 minutes. Rotate the baking sheet front to back and cook until the fish is nicely browned and mostly firm to the touch and the interior hits the desired level of pinkness (check the chart on page 26 for specific doneness tests; check by slicing into a thicker piece with a paring knife), 2 to 5 more minutes.

2. SAUCE: Brush with an SWS glaze (pages 86–94) and cook, basting another 1 to 2 minutes, so the sauce browns. Or, serve with an SAS sauce (page 152–231).

3. SERVE: For an upscale (and healthy) take on fish and chips, sprinkle cod or sole with some Ritz cracker crumbs or herbed coarse bread crumbs (page 231), broil, and then pair with the French Cornichon and Tarragon Tartar Sauce (page 193) and the Roasted Rosemary Fingerling Potatoes (page 235). Brush broiled salmon with the Maple and Crushed Cumin Glaze (page 91) and serve with Couscous with Cinnamon and Oranges (page 237). Or make a warm salad with broiled scallops, broiled asparagus (page 65), baby romaine and the Sesame-Miso Dressing (page 182).

TIP: Rubs for Broiled Fish

You can use a spice rub for broiled fish the same way you do for grilled fare. Just sprinkle and broil. Top fresh sea scallops with Spanish paprika, fresh thyme, and a little olive oil or with a dusting of the Lemon-Herb Rub (page 15) and then sear until browned and tender. The Tex-Mex Spice Rub (page 15) was made for broiled shrimp. After broiling, drizzle with fresh lime juice, serve with Spanish Yellow Rice (page 234), and life is good.






IV. GRILLING 

Though technically both gas and charcoal grills are part of the same happy family, they are very different. As an acknowledgment of these differences, I’ve included separate but simultaneous directions for both throughout the book. What’s your fire? Most hard-core grillers swear by charcoal, and while I readily agree that nothing matches its flavor and intense heat, gas grills fit better with this book’s streamlined approach. Light up the grill by just flipping a few knobs, go back into the kitchen to get your ingredients ready, and when you head back outside, the fire will magically be ready to go. If you don’t mind the extra time charcoal demands, have at it. Or you can always have it both ways: add a little smoke to your gas grill by using a smoker pouch (see How to Add Smoke to a Gas Grill technique on page 70). There are a few basic steps to proper grilling.

1. LIGHT THE FIRE before you do anything else (see How to Build a Charcoal Fire technique on page 69). This book’s quick prep can be completed well within the time it takes a gas grill to heat or a charcoal fire to catch. Generally, I call for a two-zone fire with medium-high and medium-low zones. Though most of the grilling in this book is conducted over the hot zone, the cooler zone offers both a safety spot in case anything starts to burn and also more gentle heat for finishing slower-cooking ingredients.

2. CLEAN AND OIL THE GRILL GRATES.  These are small steps, but they make a world of difference to help prevent sticking and off flavors. Heat up the grill grates a bit and then scrape with a wire brush to loosen any debris from your last grilling excursion. Drizzle some oil on a wad of paper towel or an old dish towel and wipe over the grates to add another level of insurance against sticking.

3. SET THE INGREDIENTS ON THE GRILL AND TAKE A DEEP BREATH. Grilling, especially over charcoal, is an interactive process. Fire is unpredictable. But you do want to stay strong and try to avoid fiddling with the grilled ingredients so they can get good grill marks and not stick. If you’re using a gas grill, keep the lid closed. This keeps in some of the heat, replicating the convection of an indoor oven so what a gas grill loses in surface heat, it gains in even, uniform cooking.

4. FLIP AND THEN FLIP AGAIN IF NEEDED. As with the sautéing, don’t touch the meat or fish until it’s browned and ready to flip. How to know when a steak or chop is browned if you can’t see its underside? Grab one of its corners with tongs, gently lift it up a touch, and take a peek underneath to look for good grill marks and make sure it easily releases from the grates. If it sticks, let it ride for another minute or two, at which point it should easily release.

5. IF YOU’RE BASTING, KEEP IT COOL.  Like toasting marshmallows, basting with a sweet glaze must tip-toe an ephemeral line between golden brown and completely charred. Sugar and fire can be a combustible pairing, so tread lightly. Brush the glaze on only once the grilled ingredient is more or less cooked and do so over a cooler zone. One to two minutes should be enough to brown the glaze, without it crossing over to the burnt side.

6. GRILLED MEAT, ESPECIALLY LARGER STEAKS AND CHOPS, SHOULD  REST for a few minutes before slicing (see Let Steaks and Chops Rest After Searing tip on page 70). It can be a tough battle against temptation. Dinner is cooked and it’s only natural to want to dig in. Resist this urge and instead wait for a couple of minutes. This step follows the same logic that your mother used when letting that Sunday roast or holiday turkey sit for a while before carving. The juices in meat need a chance to redistribute, something which will only happen if the meat can cool for a couple of minutes. If you slice the meat right away, all those juices will run out onto the cutting board.

TIP: Taking the Grill’s Temperature

The accepted way to measure a fire’s intensity is to set your hand about 6 inches above the grill and see how long you can hold it there—2 to 3 seconds is hot, 4 to 5 seconds medium, and so on. This practice has always seemed a little silly to me; testing one’s pain threshold is a little subjective. Many grills, particularly gas grills, have thermometers on the outside, but these only tell you the grill’s radiant temperature, not the temperature on the grates. I prefer a more accurate and less painful approach: surface thermometers. Rest them on the grill grates and they will quickly tell you when you hit that 400°F to 450°F window preferred for searing in this book.
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TECHNIQUE: How to Build a Charcoal Fire

How much charcoal you use determines how hot the fire will be. I usually apply enough charcoal to fill a grill chimney. Once it’s hot, I pour it into the grill to create a hot and a cool zone. To do this, spread two-thirds of the coals to one side of the grill (for the hot zone) and the remaining one-third to the other side for the cooler zone. You shouldn’t need to add any more charcoal for the short grill times in this book.



TECHNIQUE: How to Add Smoke to a Gas Grill

Charcoal purists rightly argue that a gas grill can’t truly replicate the flavor and intensity of a real, live fire. But there is one trick that can bridge the disparity between the two mediums: a smoker pouch. Wrap some soaked wood chips (I like mild apple or cherry wood) in aluminum foil. Make a couple of holes in the foil (so the smoke can escape) and set this hand-size packet under the grill grates and over one of the burners on the grill. Once the burners heat up, the smoke will start flowing. Then cook with the grill covered so whatever you’re searing can pick up that smoky flavor in just a matter of minutes. Try smoking something as simple as chicken breasts and you’ll see the difference.
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TIP: Let Steaks and Chops Rest After Searing

Whether you’re broiling or grilling meat, it’s best to let larger cuts rest for about 5 minutes after cooking and before slicing. As Harold McGee explains in On Food and Cooking, this cooling period gives meat a chance to firm up, which, in turn, allows its water capacity to increase. Stated simply, a couple of minutes of cooling allow the steaks to hold on to its juices. If you were to get antsy and slice the steak the moment it’s off the grill, these juices would run out onto the cutting board instead of staying in the meat, the difference between a juicy and a not-sojuicy steak.



TIP: Forget About Hatch Marks

Somewhere along the way, hatch marks—using the grill grates to make a diamond pattern on the outside of a steak or chop—became the symbol of true grill mastery. And while I don’t argue that these marks look cool, I suggest avoiding them for the relatively thin, quick-cooking steaks and chops in this book. If you were to leave many of these cuts on the grill for the time necessary to get these marks, the meat would overcook. So just focus on perfect doneness and even cooking and let that be what truly impresses your guests.



Grilled Boneless Chicken

(Boneless, Skinless Breasts, Thighs)

If I were stuck on that proverbial desert island with only one ingredient to sear over my open fire (and if—stick with me here—I were too dense to craft a fishing pole), chances are I would go with chicken breasts. Yes, I know that chicken breasts can be a little bland, but they are easy and go well with so many sauces and flavors that they can stay exciting night after night. There would be some mangoes and papayas there and I would make spicy salsas and relishes and the whole thing would be like a sunny, seared-chicken version of Lost.

The Cut and the Prep

Boneless, skinless chicken breasts: • pounded to even out their thickness 
• butterflied (see Pound or Butterfly Before Grilling technique on page 72) 
• cut into paillards (cut in half horizontally and lightly pounded) 



Boneless, skinless chicken thighs: Trimmed of excess fat and lightly pounded flat. Because boneless chicken thighs are almost completely butterflied to start with, it’s best to just spread them out and grill them whole.



YIELD: 4 SERVINGS 
PREP TIME: 2 minutes 
COOK TIME: 5 to 8 minutes

 

1½ pounds boneless, skinless chicken, cut as you like 
(see The Cut and the Prep) 
About 1 teaspoon kosher salt 
About ½ teaspoon freshly ground black pepper 
1 teaspoon chopped fresh thyme or rosemary (optional) 
2 tablespoons olive oil

 

1. SEAR: Season the chicken generously with salt and pepper and the thyme or rosemary, if using. (Or coat the chicken with a couple of tablespoons of a spice rub—see pages 14 to 15.) Drizzle with olive oil.

Light a medium charcoal fire or heat a gas grill to medium-high. Set the chicken on the grill and cook, untouched (and covered on a gas grill), until it starts to brown at the edges and easily releases from the grill grates when you gently lift up an edge, 2 to 3 minutes. Flip and cook the other side until the chicken breasts firm up to the touch and are just cooked through (slice into a thicker piece—it should be opaque but juicy and register 165°F on an instant-read thermometer), about 2 to 5 more minutes. Grill chicken thighs toward the higher end of this time range to sear off some of the fatty patches or until they register 170°F on an instant-read thermometer.

2. SAUCE: Brush with an SWS sauce (pages 86–150) and cook, basting and flipping another 1 to 2 minutes, so the sauce browns. Or, serve with an SAS sauce (pages 152–231).

3. SERVE: Basting chicken breasts with the Scorched Habanero and Mango Glaze (page 87) or Chinese Sweet and Sour Orange Glaze (page 90) makes up for any fun that you lose without the skin. Serve with Bulgur with Cherry Tomatoes, Mint, and Mozzarella (page 236) and some grilled corn on the cob (page 82). Thinly slice grilled chicken breasts and drizzle with the “House” Thyme-Dijon Vinaigrette (page 176) or the Lemon Caesar (page 179), set atop a bed of local greens, and serve with warm pita. Or pair grilled chicken thighs with the Spicy Hoisin Glaze (page 89) and wrap with thinly sliced cabbage, scallions, and red pepper in a spring roll skin or flour tortilla for a fresh take on Mu Shu Chicken.

 

TIP: If you’re going to add a glaze, undercook chicken breasts a bit as they will continue cooking with the sauce for another couple of minutes. This isn’t necessary for the thighs as they won’t dry out.

CHICKEN

Options: Chicken Kebabs

Whether you call them skewers, kebabs, brochettes, or yakitori, grilled chicken on a stick is good eating and a nice way to cook vegetables and chicken at the same time. Thread some cherry tomatoes, peppers, onion, and zucchini on skewers (make sure to soak them if they’re wooden) along with chunks of chicken and then cook over a moderate fire so big pieces cook through without drying out. Serve drizzled with a tangy vinaigrette or a yogurt sauce (see index) for dipping.

 

 

TIP: Advantages of Bone-in Chicken

Part of this has nothing to do with the bones themselves: bone-in chicken generally comes with its skin on which crisps up and makes it far more dynamic (if a little less healthy) than your standard boneless, skinless breast. Also, meat near the bone is generally less cooked than the rest of the chicken, which makes it more tender and juicy. As Harold McGee explains in On Food and Cooking, bones have a hollow structure that inhibits the transfer of heat and slows down the cooking of the meat around it. This is also why it’s important to slice open a thicker piece of chicken to make sure it’s cooked through all the way to the bone.
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TIP: Pound or Butterfly Before Grilling

Chicken breasts have an uneven shape—their top is thick and wide while the bottom tapers to a thin point—which makes grilling them evenly difficult. Gently pound the breasts to even out their thickness so they cook more quickly and uniformly. It’s also not a bad idea to pound boneless chicken thighs to smooth out their knobby pieces.



Grilled Bone-in Chicken Parts

(Split Breasts, Drumsticks, Thighs)

Though it’s all chicken, this technique for grilling bone-in pieces varies considerably from the one for boneless chicken on the preceding pages. Bone-in chicken takes longer to cook so you need to build a more gentle, two-zone fire. Sear the chicken over the hot zone and then transfer to the cooler zone to finish cooking. You can also use the cooler zone during the searing stage for flare ups (which the fat from the skin can create).

Though I like to sprinkle a spice or herb rub on most anything grilled, I find it a near-must for bone-in chicken. Rubs give the skin some extra zip to go with its crisp texture and balance out the pleasant gaminess of dark meat thighs or drumsticks.

The Cut and the Prep

Bone-in split breasts: Cut in half widthwise (you’ll need to use a little force to cut through the breast bone); cutting in half helps the fatter part of the upper breast and the thinner lower part of the breast each cook to a proper doneness on their own.

Drumsticks: Using a paring knife, cut off the piece of cartilage toward the bottom of the drumstick if you like.

Bone-in thighs: Trimmed of excess fatty patches (these will flare up on the grill).

Wings: Trimmed of wing tip and halved at the joint (use a chef’s knife for this).



YIELD: 4 SERVINGS 
PREP TIME: up to 2 minutes (or up to 5 minutes for a 
whole chicken) 
COOK TIME: 10 to 15 minutes

 

3 pounds bone-in chicken parts, cut as you like (see 
Advantages of Bone-in Chicken on page 72) 
About 1¾ teaspoons kosher salt 
About ¾ teaspoon freshly ground black pepper 
Fresh herbs if you have (1 teaspoon chopped fresh 
thyme or rosemary) 
1 tablespoon olive oil

 

1. SEAR: Prepare a two-zone fire: heat half of the burners on a gas grill to medium-high and the other half to medium-low or light a medium charcoal fire with two-thirds of the coals banked to one side and the remainder on the other side (see How to Build a Charcoal Fire on page 69). Sprinkle the chicken generously with salt, pepper, and the herbs, if using, and drizzle with olive oil. Or coat the chicken with a couple of tablespoons of a spice rub (pages 14–15).

Set the chicken over the hotter part of the grill and cook, untouched, until it starts to brown at the edges and easily releases from the grill grates when you pick up an edge, 2 to 3 minutes; if the fire is too hot and the chicken starts to flare up, transfer it to the cooler zone until the flames die down a bit. Flip and cook the other side until browned, too, 2 to 3 minutes. Transfer to a cooler zone, cover (with the vents open on a charcoal grill), and cook, flipping every couple of minutes, until the chicken is firm to the touch and cooked through (check by slicing into a thicker piece—the meat should be completely opaque right to the bone—or an instant-read thermometer should register 165°F for white meat or 170°F for dark), 8 to 10 more minutes.

2. SAUCE: Brush with an SWS sauce (pages 86–150) and cook, basting and flipping another 1 to 2 minutes, so the sauce browns. Or, serve with an SAS sauce (pages 152–231).

3. SERVE: Make a double pairing with grilled chicken and both a rub and sauce. Build on the intense flavor of the Tex-Mex Spice Rub (page 15) with a slathering of the Spiced Pineapple-Rum Glaze (page 86) and serve with Spiced Grilled Vegetable Couscous (page 237). Or keep things closer to home with the Sweet Southern Spice Rub (page 14), a basting of the Quick Homemade BBQ Sauce (page 95), and sides of corn bread and coleslaw.

TECHNIQUE: How to Cut Up a Whole Chicken (into Eight Pieces)

This prep technique may push you past this book’s desired 30-minute cooking window (it will take you a good 5 minutes to cut up a bird), but it’s worth learning: nice way to save a couple of bucks and get a good mix of white and dark meat.
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1. Separate the legs.
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3. Split the breast (then cut in half widthwise and seperate the wing)
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2. Slice off the leg and thigh.
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4. Separate the leg and thigh.

TECHNIQUE: Slicing Against the Grain

Meat is comprised of long strands of muscle fibers. The longer these fibers are, the more chewy the meat. So by slicing down through (or “against the grain” of) these fibers, in a sense, you shorten the strands, making the cut more tender at the dinner table. If you look at a tough cut like flank or skirt steak, you can see these fibers running the length of the cut. To slice against the grain, cut straight down through these long fibers (in effect, making a plus sign with your knife and the long strands).
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Grilled Steaks and Chops

(Bone-in or Boneless Pork, Beef, Lamb)

If you have an expense account, steakhouses are great. If you’re paying, it’s hard to swallow the a la carte approach that most steakhouses impose on diners (ten bucks for a baked potato?!!). It’s far more satisfying to pick up a couple of good steaks or chops, prepare them perfectly, top with a dressy sauce, and serve with a nice bottle of red. Not only will you be more comfortable at home, but you will save loads of money. Slip your kids a couple bucks for doing the dishes, give the scraps to the dog, and retire to the couch to savor the wine.

The Cut and the Prep

Beef: Try grilling some of the same cuts that you might saute (page 38) or broil (page 64). Or break out and try something different (and affordable) like a top sirloin or chuck steak (see the chart on page 24); look for 1-inch thick steaks of either cut.

Pork: A whole tenderloin grills quickly and easily, though chops, particularly bone-in center-cut, are the perfect match for grilling. Drop them in a brine for 30 minutes (see Marinades and Pastes, page 16) for really juicy results.

Veal: Look for thinner (about 1¼-inch-thick) chops, which will cook through evenly over high heat. Lamb: Look for rib or loin chops about 1 inch thick. Rib chops are cheaper, fattier, and more flavorful, too.



YIELD: 4 SERVINGS 
PREP TIME: up to 2 minutes 
COOK TIME: 5 to 10 minutes

 

1¾ pounds boneless or 2¾ pounds bone-in steaks or 
chops (see The Cut and the Prep) 
About 1½ teaspoons kosher salt 
About ½ teaspoon freshly ground black pepper 
1 teaspoon chopped fresh thyme or rosemary (optional) 
1½ tablespoons olive oil

 

1. SEAR: Light a medium charcoal fire or heat a gas grill to medium-high. Sprinkle the steaks generously with salt and pepper, the herbs, if using, and the olive oil. While the grill heats, let the steaks come to room temperature for 20 or 30 minutes if you have the time.

Set the meat on the grill and cook, untouched, covered on a gas grill, until it starts to brown at the edges and easily releases from the grill grates when you lift up an edge with tongs or a spatula, 2 to 3 minutes. Flip and cook the other sides until the meat is somewhat firm to the touch (press down with your index finger) and cooked through to the desired doneness, 2 to 5 minutes. Check by slicing into a thicker piece to see its level of pinkness or insert an instant-read thermometer into the center of a thicker cut to register its internal temperature: 130°F for a medium-rare steak or 145°F for medium well pork chops. See the meat doneness chart on page 24. If a thicker steak or chop is starting to burn before properly cooking through, move it to a cooler zone of the fire or reduce the heat on a gas grill to medium low and continue to cook, flipping occasionally, until done to your liking.

2. SAUCE: Brush with an SWS sauce (pages 86–150) and cook, basting for 1 to 2 minutes, so the sauce browns. Or, serve with an SAS sauce.

3. SERVE: I generally only use glazes with reasonably priced, chewy steaks where the coating enhances (as opposed to overpowers) the meat. Try brushing a flank steak with the Bulgogi Sauce (Korean BBQ) (page 93) and serve it with grilled scallions (page 80), stir-fried bok choy, and steamed rice. Read Slicing Against the Grain on page 74 before cooking. Toss together grilled beef fajitas with grilled peppers, onions, and the Avocado and Corn Salsa (page 158). Make steak frites with a pricier steak like a strip or rib eye, a generous pat of an infused butter like the Chive and Black Truffle Butter (page 198), some homemade fries, and a green salad. Spoon the Mango, Roasted Red Pepper, and Habanero Salsa (page 161) over some bone-in grilled pork chops and serve with rice and beans.

Grilled Burgers

(Beef, Lamb)

I’ve learned more about burgers than I ever would have imagined when I first started cooking for a living. Back then, I saw myself toiling in fancy restaurants for years to come. But a couple of years later, a college buddy asked me to help start up a healthier, homemade burger chain. I loved the idea (and the concept of improving one of the more neglected forms of dining), and now a couple of years later we have eight stores and make a whole lot of burgers. And, ironically, in the intervening years, burgers have become high-end fare with most every fancy chef offering up his own take.

As with many simple preparations, burgers are easy to make, but also easy to screw up. Follow a couple of tips below and you’ll be just fine. My method is straightforward—choose meat with a little bit of fat, light a moderate fire so the exterior browns while the inside gently cooks through, and then go crazy with your sauce pairings.

The Cut and the Prep

I only like to grill beef and lamb burgers; most everything else tends to fall apart on the grill and is better seared on the stove top (see the Sauté Nonbeef [or Lamb] Burgers tip page 77). Before grinding, cut steaks into 1-inch cubes and then chill in the freezer for 10 minutes so they firm up and grind easily.



Beef: I prefer beef 85 percent lean—enough fat that there’s flavor, but not so much you feel guilty. Look for meat from the chuck, which is the shoulder area of the animal and tends to be the most flavorful. If you want to grind your own (see page 41), try a chuck steak or a blend of something exotic and fatty like brisket and something lean like sirloin.

Lamb: Because many markets don’t grind lamb, you can grind your own (see How to Grind Your Own, page 41) using most any boneless steak; trim off any fatty patches, which can give the burgers an overly gamey flavor.



YIELD: 4 SERVINGS 
PREP TIME: up to 3 minutes 
COOK TIME: 5 to 8 minutes

 

1½ pounds ground meat, formed into patties (see Little 
Burger Tricks tip on page 77) 
About 1¼ teaspoons kosher salt 
About ½ teaspoon freshly ground black pepper

 

1. SEAR: Light a medium charcoal fire or heat the burners on a gas grill to medium. Sprinkle the burgers generously with salt and pepper. Let sit at room temperature for 10 minutes while the grill heats.

Set the burgers on the grill and cook without touching (resist the urge to fiddle with them for the first couple of minutes, which could cause them to break up) until they start to brown at the edges, juices rise to the tops of the patties, and they easily release from the grill grates when you pick up an edge, 2 to 3 minutes. Flip and cook the other sides until browned and just firm to the touch for medium, 2 to 3 more minutes; make a nick with a paring knife into a thicker burger to check the level of pinkness. Or continue cooking and flipping until done to your liking.

2. SAUCE: Brush with an SWS glaze (pages 86–96), move to a cooler part of the fire and cook, flipping and brushing for 1 to 2 minutes, until the glaze starts to caramelize. Or, serve with an SAS sauce (pages 152–231).

3. SERVE: Sure, you can just make a plain cheeseburger, but if you’re looking for a little inspiration, top-grilled beef patties with Ancho Chile Ketchup (page 172), Grilled Balsamic Onions (page 229), and Herb-Marinated Chopped Summer Tomatoes (page 219) and set on a sourdough bun. Or mix a sprinkling of curry powder into lamb patties, top with Cucumber-Mint Raita (page 203) and Pickled Red Onions (page 220), and serve on warm naan.

TIP: Little Burger Tricks

Gently cook over medium heat: Perhaps the biggest mistake cooks make when grilling burgers is lighting up a roaring fire. High flames char a burger’s exterior before the inside can cook through. Moderate heat is the key for grilling burgers.

• Pack the burgers gently so they have a soft texture. The more you handle meat, the more likely it is to become dense and tough, instead of light and crumbly. I like to pack the burgers about ½-inch thick so they cook through quickly and evenly.
• Pick out the right meat: See The Cut and the Prep on page 31 for the best cuts for grinding (or what type of ground beef to buy).
• Don’t press down the burgers on the grill! Sure this may help them cook more quickly, but it smashes the juices right out of the meat!



TIP: Burger Safety

If the beef wasn’t ground by you or your local butcher, it’s best you cook the burgers to well done (160°F, or until its pinkness is cooked off) because anything that’s not been ground from a single muscle of a specific origin could have been contaminated during processing at the packing plant.



TIP: Sauté Nonbeef (or Lamb) Burgers

The idea of grilling a chicken, tuna, or turkey burger sounds great, but is impractical in reality. Each has a loose or soft texture that doesn’t hold up well on the grill. You can bind these ingredients with eggs, bread crumbs or all sorts of other fillers, but your best bet for nonbeef (or lamb) burgers is to form them into patties and then sear them in a nonstick skillet (follow the delicate fish technique on page 44). You may miss a little smokiness, but the patties will still get a nice browned crust and will hold together perfectly.



OPTIONS: “Stuffed” Burgers

The focus when making burgers usually is on how to dress and top the patties. But one way to make a burger extra special is to stuff it with something rich—either cheese or a flavored butter—so that it stays moist and picks up flavor during cooking, kind of like an internal basting. To do this, make a little divot in the center of a patty and stuff with a pat of Chipotle-Lime Butter (page 199) or goat cheese mashed with fresh herbs. Then patty the burger so that it encloses the butter or cheese and grill it as you would any other burger. The surprise comes at the dinner table: when you bite into the burger, the meat will be coated with a warm mix of juices and butter or cheese. It might not be cardiologist approved, but it will be tasty.



Grilled Fish/Seafood

(Calamari, Halibut, Salmon, Shrimp, Swordfish, Tuna, Trout)

Of all the techniques in this book, this may be the most feared. When fish is not properly grilled, it goes very wrong. It sticks, it flakes, it breaks, it batters the morale of a cook. I know because I was left alone on the grill station at a fancy Roman seafood restaurant for six months (see Italian Grilling on page 79) and the first couple of weeks were among the most terrifying of my life (grilling while Roman waiters yell at you is the culinary equivalent of Pamplona’s running with the bulls). But eventually I learned how to grill fish just right—all the searing tricks we’ve already talked about, only more because fish is delicate and grilling it can be demanding. And it’s really that simple: just focus on the little things and you’ll be fine.

The Fish and the Prep

Flaky fish (like cod) aren’t included in this technique because they won’t hold up on the grill. Use firm-fleshed filets and steaks. Rinse them well to wash off any funk and then pat dry all over so they won’t stick. Then rub the fish with oil before grilling to help avoid sticking.



Calamari: Butterfly the bodies and lay them flat on the grill.

Halibut: Either steaks or filets are fine. Leave the skin on to help the fish hold together on the grill.

Salmon: Either steaks or filets are fine. Leave the skin on to help the fish hold together on the grill.

Shrimp: 21–26 count, peeled and deveined. There is a debate as to whether you should peel shrimp before grilling. I peel it, because what you lose in texture (the shell protects shrimp giving it a softer, less rubbery consistency), you make up for with added smoky flavor.

Skewers: Cut filets—like swordfish or salmon—uniformly into 1- to 1½-inch pieces and thread on skewers along with vegetables.

Swordfish: You can remove any dark discolorations (these are just the blood lines, which tend to be stronger flavored).

Trout: Whole small fish are good for the grill. Snapper or red mullet are also good options if you can find them.

Tuna: You can remove any dark discolorations (these are just the blood lines, which tend to be stronger flavored).



YIELD: 4 SERVINGS 
PREP TIME: up to 2 minutes 
COOK TIME: 5 to 10 minutes

 

1½ pounds firm filets and steaks 
2 tablespoons olive oil 
About ¾ teaspoon kosher salt 
About ½ teaspoon freshly ground black pepper

 

1. SEAR: Light a medium-high charcoal fire or heat the burners on a gas grill to high. Get the grill grates hot and clean (see tip on page 68) before cooking. Season the fish with salt and pepper.

Set the fish on the grill and cook until it starts to brown at the edges and easily releases from the grates when you lift up a corner, 2 to 3 minutes. Flip using a fish spatula and a pair of tongs to gently guide it on. Cook the other side until it has good grill marks and just starts to become firm to the touch, 2 to 3 minutes. Make a nick with a paring knife to check that the fish is still a little pink inside; see the chart on page 26 for more specific fish doneness. If the fish is starting to burn before it cooks through, transfer it to a cooler zone of the fire or reduce the heat to medium low on a gas grill and continue cooking until done.

2. SAUCE: Brush with an SWS glaze, move to a cooler part of the fire, and cook, brushing occasionally, for 1 to 2 minutes, until the glaze starts to caramelize. Or, serve with an SAS sauce.

3. SERVE: A briny vinaigrette like the Sun-Dried Tomato and Caper Vinaigrette (page 180) would present a perfect Mediterranean foil to grilled swordfish. Serve with Quinoa with Fennel and Feta (page 236). Or go Asian and pair the Soy and Wasabi Mayonnaise (page 191) with medium-rare tuna or salmon for a home-style take on seared sashimi; serve with steamed sushi rice and a fresh cucumber salad. Or try pairing grilled halibut or trout with the Grilled Sweet Corn and Pepper Relish (page 222) and serve with boiled new potatoes.

STORY: Italian Grilling

If you want to know the truth, they left me alone on the grill station way before they should have. I was relatively far along in my culinary education by the time I started cooking at Bastianelli al Molo, a fancy fish restaurant about 20 minutes outside of Rome. But I’d had very little experience with Mediterranean fish (like red mullet, sea bass, or sea bream) and my Italian was only passable, not good enough to deal with an onslaught of frustrated Italian waiters. And we’re not just talking Italian waiters, but Roman waiters, bow-tied impresarios with the temperament, if not the vocabulary, of a New York cabby.

What I had going for me (besides not understanding when people were calling me a moron) was that I started in July and I was the guy who was going to fill in while each cook took their two-week summer vacations. So everybody looked at me rather hopefully and as I started to give off a faint air of competency, the waiters accepted that I was going to be around for a while. They began to work with me and I slowly found my way on the grill.

And I learned a lot about grilling fish. Most of it was the basics—how to get a nice, browned crust and avoid sticking—rather than any great Benihana’s spatula trick. I did learn them in an Italian setting, though, so that by the end of six months, I had a sort of bravado that you can only pick up in Rome. Perhaps the best trick I learned was how to tell when a large grilled fish is done: gently pull at its backbone at the top of the spine—it should easily pull free. If not, keep on cooking. Use this as a party trick at your next big cookout and tell your guests you learned it in Rome. Works every time.



Grilled Quick-Cooking Vegetables

(Asparagus, Bell Peppers, Cherry Tomatoes, Chiles, Eggplant, Scallions, Zucchini)

My first culinary epiphany took place at a country club in the summer between my junior and senior years in college. It was one of my first cooking jobs and I was sent outside to grill a platter (OK, more like a 7-foot stainless steel charger) of vegetables for a wedding of 250 people. It could have been the heat (mid 90s), the fumes (I was working over charcoal), or the pressure (I hadn’t been left on my own in that kitchen much before then), but I found my inner cook, grilling hundreds of vegetables. My take home that day: I learned that grilling vegetables demands finesse. A grill is unpredictable and each vegetable reacts a little differently to fire. Keep flipping and testing until each is just there.

The Vegetable and the Prep

Asparagus: Woody ends snapped off and stalks peeled if large.

Bell peppers: Quartered and cored.

Cherry/grape tomatoes: Stemmed, rinsed and threaded onto skewers.

Chiles (jalapeños, Anaheims, poblanos): Cut in half lengthwise, cored and seeded.

Eggplant: Sliced ¼-inch thick (either lengthwise or widthwise are fine).

Plum tomatoes: Halved (and seeded if you like).

Scallions: Trimmed, rinsed, but not dried (see tip on page 81).

Zucchini/summer squash: Cut lengthwise into ¼-inch slices or into thin disks on the diagonal.



YIELD: 4 SIDE DISH SERVINGS 
PREP TIME: up to 4 minutes 
COOK TIME: 4 to 8 minutes

 

Up to 1½ pounds vegetables 
About 1 teaspoon kosher salt 
About ½ teaspoon freshly ground black pepper 
2 tablespoons olive oil

 

1. SEAR: Sprinkle the vegetables generously with salt and pepper and drizzle with the oil. Heat the burners on a gas grill to medium-high or light a medium charcoal fire. Set the vegetables on the grill and cook, without touching, until they start to get good grill marks, 2 to 3 minutes. Flip using tongs and cook the other side until it has good grill marks and just starts to soften, 2 to 3 minutes. Use your index finger to probe and press for doneness (see Doneness Tests for Grilled Vegetables on page 81 for how each vegetable should feel); if they’re browned but still not cooked to your liking transfer to a cooler zone of the fire or reduce the heat on a gas grill to medium and continue cooking.

2. SAUCE: Brush with an SWS glaze and cook for 1 to 2 minutes so the glaze caramelizes but does not burn. Or, serve with an SAS sauce.

3. SERVE: Make a grilled vegetable ratatouille with peppers, eggplant and zucchini; after grilling, toss with the Salamanca Sherry-Thyme Vinaigrette (page 179) or Lemon-Basil Vinaigrette (page 178), set atop plain cooked couscous and sprinkle with fresh parsley and crumbled feta cheese. Grilled asparagus go nicely with an infused butter like the Shallot-Herb Butter (page 197) or with the Asian flavors in the Spicy Szechuan Chile and Black Bean Oil (page 209). Serve with rice and a grilled flank steak (page 75). Or make a first course starter with layers of grilled eggplant, herbed goat cheese, and a drizzle of the “House” Thyme-Dijon Vinaigrette (page 176).

Doneness Tests for Grilled Vegetables

Because this technique covers so many different vegetables, it helps to organize the doneness of each (or how far you should cook them) into two basic groups.

 

1. Cooked all the way through (soft inside): Eggplant is the poster vegetable for this grouping. It must be cooked until completely soft or it’s tough and unpleasant. Similarly, I like my zucchini and peppers nice and tender.

2. A little toothy: You want to give these vegetables a good grilled sear on the outside, but still maintain some firmness to their texture on the inside. Asparagus, tomatoes, and hot chiles are examples of vegetables that are best when their meaty texture is left mostly intact, and not overcooked into submission. I like tomatoes and cherry tomatoes blistered on the outside with a little bite on the inside.

 

 

Salting Eggplant (and Zucchini)

Though presalting eggplant may not rid it of its bitterness (as some cooks suggest), it does improve its texture (and zucchini, too) by pulling moisture out, which helps it brown more easily and gives it a firmer, more concentrated texture.

 

When a Sear Is a Sauce and a Sauce Is a Sear

This technique is an instance where the worlds of searing and sauces collide since it covers vegetables like grilled onions, which can be either or both. Just consider this a lot of a good thing, then, and use this method to help guide you whether you’re preparing onions as a side or as a seared vegetable topping on pages 225 to 231.

 

No More Lost Vegetables!

We’ve all mourned the loss of an asparagus spear, red pepper wedge, or onion ring to the fire below. You can curse the grill gods, but there are a couple of other ways to battle back against this unwanted sacrifice. The first is obsessive, but highly effective: skewer everything. Thread cherry tomatoes, asparagus, or onions onto skewers (metal or soaked wooden ones). Not only will you hold on to all of your vegetables, but the flipping will be that much easier. The second method is more commonsensical: when you set the vegetables on the grill, make sure that they run perpendicular to the grates and try to keep them that way after flipping. You may still lose an onion every now and then, but your losses will be greatly reduced.

 

Don’t Dry Scallions after Rinsing

Scallions grill exceedingly quickly, but like an onion, they can char on the grill (or under the broiler). One trick to combat burning is to leave them a little moist after rinsing. The water that clings to the scallions will protect them over the hot flames, creating some steam that helps to cook them more gently.



Grilled Hearty Vegetables

(Corn, Onions, Portobello Mushrooms)

The vegetables in this grouping can’t be grilled over high heat from start to finish. They would burn before they cooked through. So you need to use a little finesse—in the form of a two-zone fire—to ensure that these veggies become both browned and tender. Use the hotter side of the fire to sear the vegetables. Then push to the cooler side and cover the grill to finish cooking them.

The Vegetable and the Prep

Corn: Semi-shucked (see the technique and illustration on page 83).

Onions: Peeled and cut into ¼-inch disks—you can thread them onto thin metal skewers to prevent these disks from breaking up on the grill (and falling through the grates)—me, I like to live dangerously.

Portobello mushrooms: Stemmed (peel and use these in a sauté if you like) and gills scraped off using a spoon.



YIELD: 4 SIDE DISH SERVINGS 
PREP TIME: up to 4 minutes 
COOK TIME: 8 to 12 minutes

 

1 to 2 pounds vegetables (or 4 portobellos) 
About ¾ teaspoon kosher salt 
About ½ teaspoon freshly ground black pepper 
2 tablespoons olive oil

 

1. SEAR: Light a two-zone charcoal fire with a medium and a medium-low zone or heat half of the burners on a gas grill to medium high and the rest to medium low. Sprinkle the vegetables generously with salt and pepper and drizzle with the oil; pull back the husks of the corn to season each ear (see the technique on page 83).

Set the vegetables on the grill (the mushrooms capside down) and cook, covered on the gas grill, until they start to get good grill marks, 2 to 3 minutes. Flip the onions or mushrooms, roll over the corn, and continue cooking until this side gets good grill marks, too, 2 to 3 minutes. Transfer the vegetables to the cooler zone of the fire and continue cooking until the mushrooms are tender and cooked through (they should be completely soft when pressed), the corn kernels are bright yellow (or just bright for sweet corn) and tender when pressed, and the onions are starting to soften (see the tip on page 83 for how to get them more tender), 4 to 6 more minutes.

2. SAUCE: Brush with an SWS glaze (pages 86–94) and cook for 1 to 2 minutes over the hotter zone of the fire so the glaze caramelizes but does not burn. Or serve with an SAS sauce (pages 152–231).

3. SERVE: Unless you serve them as a package deal with some bright grain salads like those on page 236 to 237, most of these vegetables are wonderful summery sides with a grilled steak or fish filet. Melt generous pats of the Chipotle-Lime Butter (page 199) or Sun-Dried Tomato and Rosemary Butter (page 199) on grilled corn. Brush the onions with the Rosemary-Balsamic Glaze (page 88) or top with the Sherry-Ginger Butter (page 198). Brush meaty grilled portobellos with the Toasted Sesame Teriyaki Sauce (page 90) and serve with grilled zucchini and peppers, and steamed rice or set them in a sandwich with the Spanish Roasted Red Pepper Aioli (page 194), smoked gouda, and some baby spinach.

TECHNIQUE: Semi-Husking Grilled Corn

Fresh picked summer corn (I’m talking about the stuff that’s harvested that very morning) is sweet and tender enough to eat raw. Grilling corn, though, can add a layer of pleasant smoky flavor without taking much time. There are bunch of different methods for grilling corn, from wrapping the ears completely in foil and slowly grilling to setting shucked ears right over the flame and cooking for a couple of minutes. I follow a method I learned from Fine Cooking friend Jennifer Armentrout, one that’s somewhere in between. I snap open the husks and pull down the leaves so the corn and its silk are completely exposed. Then I pull off and discard all of the silk and pull the husk back up to cover the corn. The husk acts like a more natural form of the aluminum foil, protecting the corn as it cooks, allowing it to brown in places and almost steam as it picks up smokiness from the flames.



TIP: Grill-Steam Onions

I love grilled onions, but they represent a culinary riddle of sorts: how to get them tender without charring. After browning the onions, you can move them to a cooler part of the fire and cook for 15 to 20 minutes, but that’s an unwanted expense of time. My weeknight compromise is to put the onions in a bowl the moment they’re off the grill, cover with plastic wrap, and let sit for a couple of minutes (maybe while you finish your sauce). The steam of the onions will finish softening them, but still leave their smoky flavor intact. Also, pick the right onion for grilling. The higher its sugar content, the more apt it will be to burn. For this reason, you need to take extra care when grilling a sweet onion like a Vidalia. I like to grill large red onions, which have a nice sweet flavor, but don’t burn easily.

[image: 029]



INFORMATION: Grilled Spuds?

Potatoes on the grill are tasty, but cooking them properly can be demanding; either you have to gently grill-roast them in foil over indirect heat or simmer them on the stove top until tender, cut into planks, and grill directly over moderate heat. Either manner simply doesn’t fit within the constraints of our quick-cooking formula.








End of sample
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Sauce Type

Description

Pair with . ...

Salsas

Yes, there's salsa salsa in here, but all sorts
of ather bright vegetable and frit mixtures
as well, some spicy and some not, many of
them from Latin or South America.

Nap over seared steak or fish or set out for
dipping at the table when the weather's
warm and the garden is n bloom.

Vinaigrettes

Not just for salads, vinaigrettes perk up
seared ingredients with their tangy balance.
o richness and acidity.

Drizzle over grilled or broiled chops o
steaks. Or go the salad route: set seared
ingredients on top of greens and drizzle
with these

Dressings
and
Emulsions

Mayo serves as the base for the creamy.
dressings and flavored mayonnaises in this
section. There's a master recipe for home-
made mayonnaise o use the jarred stuff if
you prefer.

Spread flavored mayos over a grilled
burger or dollop on top of seared fish,
steaks, or chicken. Partner dressings with
asparagus, beans, or hardy salad greens

These sauces hit most every point on the
globe—from a Thai peanut dipping sauce
%o an Indian raita—but all are meant to be
either dipped or drizzled.

Use as finishing sauces for grilld or broiled
meats and fish. Set into small bowls and let
your guests dip away.

Infused Dai
and Oils

“This group uses oil or dairy as the vehicle to
carry intense flavors. Infused oils had their
heyday i the 80s, but they're still a quick,
flavorful accompaniment to all sorts of
seared ingredients. Compound butters—
herbs and aromatics folded into softened
butter—are richer, if not more dressy.

Baste the oils on grilled or broiled steaks
o dizzle on vegetables or fish fillets after
broiling. Melt infused butter or cream onto
everything from a vegetable sauté to
grilled corn on the cob.

Relishes and | These fruit and vegetable combinations | Use these chunky, intensely flavored mix-
Chutneys tend to be more spiced, sweet, and sour | tures to punch up plain grilled or broiled
than salsas. meat, fsh, or chicken.
Seared No, grilled balsamic onions or sautéed wild | Smother these flavor-soaked vegetables on
Vegetable mushrooms are not saucy sauces, but they | seared chops or steaks
Toppings it the One-Bite Principle (page 9), enhanc-
ing each bite of a seared ingredient.
Pestos, Pulse together in a blender or food proces- | Spread, dip, or toss with lighter grilled or
Pastes,and | sor and then spread or melt on seared | broiled vegetables, ish, or chicken.
Purées. ingredients like a colorful infused butter.
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Sauce Type

Glazes and
BBQ Sauces

Description

Thick, sweet mixtures armed with a
healthy punch of acid and spice. Fresher
and more sophisticated than anything you
can find in ajar

Pair with . ...

Baste onto grilled or broiled steak or chops
toward the end of cooking so these sugary
mixtures don't burn

Pan Sauces

These boozy concoctions are the rock stars
of the book, dressy but quick. These cre-
ations range from sharp, acidic jus to rich,
creamy reductions to light herb broths.

Meaty sautéed ingredients. Whisk booze
broth, or cream into the skile after sautéing
(and after removing the seared steak or
chop) to pick up any caramelized crust left
behind.

Sauté Sauces

Unlike pan sauces, these are prepared
apart from the sear (either in another pan
or in a bowl) and then added to the
sautéed ingredients during the final stage
of cooking.

Add to sautés of beef, chicken, seared
shrimp, or hearty vegetables like cauliflower
for dishes that are a cross between saucy
sautés and quick braises.

These sauces traverse the flavor borders
of South East Asia, ranging from light
Chinese broths to heavier Thai curries.

Make these mixtures in a separate vessel
from the stirfry and then toss with seared
meat o vegetables for the last minute or
two of cooking.
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