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Getting into the Zone
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I start thinking about dinner when I wake up in the morning. I know—I’m crazy like that. Fortunately, I usually get distracted by breakfast. Most mornings I’m busy figuring out how I can design yet another killer egg sandwich. Today I stuffed my butter—broiled English muffin with some really sharp Vermont cheddar cheese, one of my roasted tomatoes (page 41), and an egg from a farm I like to visit, scrambled up with a bit of cream and a few chives. Did I mention I like to cook? For myself, my friends, my ninety—three—year—old father-in-law, even the dog.

I’m sorry, I don’t mean to be making a big deal out of it; it’s just that I want you to know that this is a cookbook—and a highly personal one at that. It’s my gift to you, because I love helping people learn to become better cooks. And I don’t mean that in the “I am wearing a chef’s coat and you are quivering in your clogs wondering when the fun begins” kind of way. I’m just offering up all the tips and techniques I know about cooking vegetables—and more than 90 recipes to mess around with. In my years as editor of Fine Cooking magazine, I got downright evangelical about vegetables—not because I’m a health nut, but because I think they taste so much better when properly cooked. And because I know everyone would like to eat more of them.

Despite the name of this book—Fast, Fresh & Green—I don’t want you to think that it’s all about speed. You will absolutely learn to turn out delicious vegetable side dishes—many, many of them in under 30 minutes. I promise. But you will also be chopping and stirring—cooking—and, well, loving it. At first, you may stumble a bit and find that some things take you a little longer than you’d like. (If that happens, just stop and make a recipe like Sautéed Sugar Snap Peas with Salami Crisps on page 85 or Brown Butter Summer Squash “Linguine” on page 93 and you will feel better. They’re ultra—easy and fast.) A few (very delicious) recipes may even take 45 or 50 minutes. But once you start tasting what you’ve cooked—and hear the roars from your crowd—you’ll feel great.

Then one day you’ll find yourself coming home from work or school or a busy round of errands and automatically turning the oven on or pulling out your sauté pan—because you’ve already decided how you’ll cook your veggies, and what you want to make with them. You might not even need to look at the recipe anymore. It might be Sautéed Carrots with Warm Olive and Mint Dressing (page 87) or Gingery Braised Brussels Sprouts (page 62). Or maybe Vanilla and Cardamom Glazed Acorn Squash (page 51). You’ll be dreaming about how delicious it is going to be before you even start. You may just forget about the steak or chicken altogether.

“How is all this going to happen?” you might be asking. Well, I’m going to encourage you to make a little mind shift. I want you to think about how you’re going to cook before you think about what you’re going to cook. Do you feel like grilling tonight (easy on the cleanup)? Want to turn the oven on to do some roasting, which means hands—off cooking? Maybe you feel like stir—frying or sautéing to ease your tensions. Deciding which method you’ll use to cook your vegetables (there are nine in this book) is the first step in a strategy I’m going to share with you for creating yummy vegetable side dishes every night. It’s an approach I’ve developed over the years, which I think will help prevent the problem we’ve all had of standing in front of the refrigerator at six o’clock in the evening, staring dumbfounded at a bag of carrots.

When I get home from a long day, the first thing I do (after petting my dog, feeding my dog, letting my dog out, and, oh, petting my dog again) is turn on the oven, light my grill, or get out my sauté pan or skillet. Next I rummage through that fridge, or more precisely, the vegetable bin. I begin to look at what I’ve got and imagine some kind of yummy vegetable thing. (I almost always keep meats simple on weeknights—grilled skirt steak, roasted chicken thighs, seared pork tenderloin—and let my vegetable side dishes bring the interest and excitement to the plate.) If I’m lucky, there’s a stash of good stuff in that vegetable bin. I buy local produce directly from the farm or the farmers’ market when I can these days, and, not surprisingly, it usually lasts a lot longer than the store—bought, trucked-in, poly—bagged stuff. But like everyone else, I’m often stuck with whatever I’ve managed to get at the grocery store on Sunday, and it may not be the absolute freshest. (I realize that may seem like a heretical admission in a book like this, but we all have to do our best.)

Once I’ve pulled a few vegetables out of the fridge, I rifle through the pantry—and the fridge again—to look for flavor ideas, like hoisin sauce, fresh ginger, and a few scallions; or sherry vinegar, briny capers, lemon, and fresh parsley (see The Pantry, on page 11). Once I’ve got the flavors going, if I haven’t already, I grab the right pan for the job—heavy—duty sheet pans for roasting, a heavy—duty straight—sided sauté pan for sautéing or braising, or a midweight stir—fry pan for stir—frying. Then I start slicing and dicing my vegetables. So my weeknight vegetable improvisation goes like this:

1. I pick my cooking method.

2. I pick my vegetables.

3. I pick my flavorings.

4. I start chopping.

I say “improvisation,” because that’s a word I’m comfortable with after years of developing vegetable recipes. But don’t be scared by that expression, because I’m not asking you to improvise in this book (unless you want to!). What I’m really offering you is a strategy, and a wealth of recipes organized around eight simple techniques: quick—roasting, quick—braising, hands—on sautéing, walk—away sautéing, two—stepping, no cooking, stir—frying, and grilling. (As a bonus, I’ve included a ninth “slower—but—worth—it” chapter, Baking Gratins, for weekend vegetable cooking, because making these yummy casseroles is so satisfying.) With these techniques, you, too, can start thinking about what to cook based on what you want to turn on, how involved you want to be in the cooking, how much time you have, what flavors you’re craving, and what results you’re looking for. Now you’ve got options, no matter what you’ve got in the vegetable bin.

Yet I also want you to know that I’m not asking you to think too hard about these techniques. People have different cooking—and learning—styles. I find most people like to just dive right in and try a few recipes before necessarily putting a name to what they’re doing. That’s why there are recipes in each chapter that you could turn to right this minute and start making. (Though I would be really happy if you’d take a quick glance at the tips in the chapter introductions first!) But each chapter has a foundation recipe, so if you decide on a certain technique or a certain vegetable and don’t have all the flavorings that a specific recipe calls for, you can take a few liberties and create your own vegetable side dish. And in the process, you’ll learn a few of the fundamentals of that technique. You’ll find it gets to be sort of a game—one you’ll be really good at.

I just have to warn you about one other funny thing that may happen to you after you’ve cooked out of this book for a bit. While all of the recipes are designed to be side dishes, you might find yourself eating them as main dishes (especially some of the heartier recipes, like the quick—braises, the walk—away sautés, and, of course, the gratins). Or you might do as we do in our house and make dinner out of two or more of them, along with some good bread. So be open—minded; sometimes a side dish is a main dish in disguise.

A note to vegetarians (and the rest of you!):

While my meals tend to be vegetable—centric, I am not a vegetarian, and I did not set out to write a vegetarian book. But, as it happens, I wound up with a book that is 75 percent vegetarian recipes. Most of the other recipes can be transformed into vegetarian dishes by replacing the chicken broth with a high—quality vegetable broth diluted with some water. As much as I love pork fat, I only used pancetta, ham, or salami in about a dozen recipes. I think that’s because the techniques I use and the other ingredients I include to build flavor make a meaty boost unnecessary. Aromatic vegetables such as onions and garlic, mushrooms and peppers, even the cabbage crowd, contribute a huge depth of flavor when they’re allowed to brown and caramelize, helping us to make exciting vegetable dishes, which are often more enticing than the meat on the plate!
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PART I: PREP

Chapter 1
The Pantry
Get Personal—Stock up with Your Favorite Flavors

My pantry has a distinctly Mediterranean flair, probably because the biggest influence on my cooking style was the time I spent working for George Germon and Johanne Killeen at the award—winning Al Forno restaurant in Providence, Rhode Island. Technically, I guess you could say Al Forno’s cuisine is Northern Italian, but what George and Johanne are really known for is fresh, simple cooking that is also hearty and highly flavorful without being heavy or overwrought. Even when I worked at the restaurant more than fifteen years ago, almost every ingredient was brought in from local farms and purveyors on a daily basis. There was no walk—in refrigerator and only a very small chest freezer (to hold the canisters for made—to—order ice cream), so all of the raw ingredients were fresh. Both the ovens and the open grills (to cook Al Forno’s famous grilled pizza) were wood—fired, and that’s where I fell in love with roasting and grilling—and the intense flavor that high—heat cooking brings to so many things, especially vegetables.

When working with fresh ingredients (even ones that aren’t just straight off the farm!) and good cooking techniques, you don’t necessarily need an army of condiments to make things taste good. But having a pantry stocked with some carefully chosen, high—quality ingredients, will make it easier—and more fun—to create high—flavor dishes when you want to. (By “pantry” I mean not only cupboards, but the refrigerator and freezer, too.) At Al Forno, I came to appreciate the bright flavors of fresh herbs, citrus fruits, aromatics like garlic and shallots, and especially good—quality olive oils and vinegars. George and Johanne also bought the best Parmigiano—Reggiano cheese and prosciutto (dry—cured Italian ham), and used it judiciously.

While my pantry leans toward Mediterranean, it definitely reflects my French culinary training, too. One of the biggest secrets to cooking is “layering” flavors, which means that you season food at different stages of cooking. To do this well, it helps to understand how an ingredient will add a different character, depending on when it is added to the dish. (Think about what garlic does, for instance, at different stages of cooking.)

The French never miss an opportunity to maximize yumminess (that’s Susie—speak, not French). One way they do this is by making a pan sauce—incorporating all the flavors that have developed in a dish in a marvelous finish. To make a pan sauce, you need some flavorful liquids (chicken broth, juice, wine, etc.) to deglaze, or wash off, the delicious browned bits that stick to the bottom of the pan. And then sometimes you need just a very small amount of fat—butter or cream—to finish the sauce and give it body. So you will find these things in my pantry. And when I’m using a technique that doesn’t lend itself to making a pan sauce, I’ll often flavor a dish with some other French-inspired “sauce” like a vinaigrette or a flavored butter (nothing too fancy). That’s when I go to my pantry for things like Dijon mustard, honey, olives, capers, and sun—dried tomatoes.

I like Chinese, Thai, Mexican, and Indian flavors, too, so I keep a minimal pantry of seasonings from these cuisines, things like hoisin sauce and sesame oil, coconut milk and fish sauce, and spices like cumin, coriander, and ground chiles. And in my fridge I keep fresh ginger, which I love for its knock—out flavor and its versatility.

In telling you my flavor influences, I’m simply trying to convey to you that a pantry is a highly personal thing. You should have fun putting yours together. The list I’ve provided is the actual list of pantry ingredients I used in this book—every single one of them, unless I’ve overlooked something. (And I’m sorry to say, if you hate garlic, you are out of luck, because it’s in a lot of recipes!)

Keep in mind that you don’t have to buy everything at once. But there are some items you might not be familiar with, like crunchy pepitas (pumpkin seeds), which you will find you use again and again if you have them around. And, as a general piece of advice, the more you keep on hand, the more the word “quick” comes into play when making vegetable side dishes (no extra trips to the store).

If you are a more experienced cook, you likely have many of these ingredients already, so you should feel free to embellish this list as you please. You may find that once you get the gist of a walk—away sauté, for example, you want to try one with your own flavor combination.

For a moment, however, I’m going to ignore your experience level, and, since I’m not shy, tell you which things on this list I think are not embellishments, but essentials. Aromatic vegetables such as (you guessed it) garlic, shallots, and onions top that list. Fresh herbs like thyme, rosemary, and parsley. Lemons and limes, good extra—virgin olive oil, a decent vinegar, and kosher salt might round out the list. But I probably couldn’t live without good Parmigiano-Reggiano cheese, either! Oh, and, sorry, cream and butter. (No, that’s not the French influence sneaking in. It’s the cooking of my grandmother Honey, who would make the best succotash out of our fresh Delaware corn and lima beans by adding nothing more than our local dairy’s 43 percent fat—heavy cream and some salt and pepper.) But the fat I use most in this book is extra—virgin olive oil. For cooking, I buy a good grocery—store brand like Berio in bulk containers. I save my favorite Spanish extra—virgin, Nuñez de Prado, for finishing.

I’ve organized this list according to where you’d keep these items, and I hope that’s helpful. Some things start out life in the cupboard and need to migrate to the fridge when they’re opened. Remember, too, that spices lose their oomph after a year or so, so you’ll need to keep an eye on replacing them. (And if you don’t remember how long you’ve had that container of cumin, it’s probably time to throw it out.) Now it’s time to go shopping!

In the Cupboard

Condiments

Most of these condiments should be refrigerated after opening. I call exclusively for chicken broth (particularly low—sodium) in this book, because vegetable broths vary quite a bit in quality. Many of them taste like liquid celery, so I hate to recommend them. That said, I have found an occasional good one (I like the organic brand that my grocery store packages). So if you are a vegetarian and have found a broth you like, feel free to use it. Diluting the stronger—tasting ones with water helps, too.

ANCHOVIES

BLACK BEANS, fermented Chinese

BLACK BEAN SAUCE (I like Lee Kum Kee brand)

BROTH, LOW—SODIUM CHICKEN, in cartons

CAPERS (preferably salt—packed; rinse before using)

CHILI—GARLIC SAUCE (I like Huy Fong brand)

COCONUT MILK

FISH SAUCE (I like Tiparos brand)

HOISIN SAUCE (I like Lee Kum Kee brand)

HONEY, light and dark (preferably local)

HORSERADISH, prepared

HOT SAUCE, a few kinds (I like Tabasco and the Asian hot sauce known as sriracha)

KETCHUP

MAPLE SYRUP, pure

MAYONNAISE

MOLASSES

MUSTARD, DIJON

OYSTER SAUCE (I like Lee Kum Kee brand)

SOY SAUCE, low—sodium and regular

SUN—DRIED TOMATOES, packed in oil

TAPENADE

TOMATO PASTE

VANILLA EXTRACT

WORCESTERSHIRE SAUCE

Sugars and Dried Fruit

These items do not have to be refrigerated after opening. However, they do keep best tightly covered, either in a zip—top bag or a plastic or glass container.

APRICOTS, dried

CHERRIES, dried

CRANBERRIES, dried

SUGAR, DARK BROWN

SUGAR, GRANULATED

Nuts and Seeds

Once you’ve opened the sealed container, can, or jar, nuts keep best (and for the longest amount of time) in the freezer. Their natural oils tend to make them go rancid at room temperature. I find hazelnuts and pine nuts spoil more quickly than the rest, followed by walnuts. In addition to keeping most of my nuts in the freezer, I always keep a cup or two of my favorites, especially pecans and pine nuts, toasted and in a jar in my fridge to use at a moment’s notice.

ALMONDS, sliced and whole

CASHEWS

HAZELNUTS

PEANUTS

PECANS

PEPITAS (Mexican pumpkin seeds)

PINE NUTS (a.k.a. pignoli)

SESAME SEEDS

WALNUTS

On the Counter

Aromatics

Store these in a bowl near your work area. Replace them when you see green shoots!

GARLIC

ONIONS, yellow, red, and (in season) sweet

SHALLOTS

Oil and Vinegar

For cooking, buy extra—virgin olive oil in large quantities (less expensive) and transfer it to a small bottle fitted with a bartender’s speed pour. You can also fit some of your most frequently used vinegar bottles with these handy pouring spouts. Buy them at liquor stores. Keep your bottle of olive oil near your work area. Other oils and vinegars are best stored in a cool, dry cabinet.

OIL, CANOLA

OIL, EXTRA—VIRGIN OLIVE

OIL, PEANUT

OIL, SESAME

OIL, VEGETABLE

VINEGAR, BALSAMIC

VINEGAR, CIDER

VINEGAR, RED—WINE

VINEGAR, SHERRY

VINEGAR, UNSEASONED RICE

VINEGAR, WHITE BALSAMIC

VINEGAR, WHITE—WINE

In the Liquor Cabinet

Chances are, you keep three of these things on hand, anyway. But if you don’t, buy small or minibottles. Remember not to cook with any wine you wouldn’t drink.

RICE WINE

SHERRY, DRY

VODKA

WINE, DRY WHITE

In the Fridge

This is a big list. Obviously, you don’t need to keep all of these herbs and cheeses on hand at one time. However, Parmigiano cheese is something that does keep for weeks in the fridge, so I am virtually never without it. I also usually keep fresh thyme and rosemary in my fridge (after the frost comes and I can no longer harvest my plants). These hardy herbs will keep best wrapped in damp paper towels and placed inside zip—top bags. I keep parsley, stems down, in a tall glass of water, leaves covered by a zip—top bag. This cool little greenhouse will keep it fresh for a week.

APPLE CIDER (in season)

APPLES

BUTTER, UNSALTED

BLUE CHEESE (good quality in a hunk, not crumbled)

CHEDDAR

GRUYÈRE

FETA

GOAT CHEESE, fresh

MOZZARELLA, fresh

PARMIGIANO—REGGIANO

SWISS CHEESE

CHILES, FRESH SERRANO

CREAM, HEAVY

EGGS

GINGER, fresh

HAM, thinly sliced

HERBS, fresh (basil, cilantro, mint, oregano, parsley, rosemary, sage, tarragon, thyme, and lemongrass, which you can slice and keep in the freezer)

JUICES (mango, orange, and pomegranate)

LEMONS

LIMES

OLIVES, PITTED KALAMATA

ORANGES, BLOOD

ORANGES, NAVEL

PESTO

PROSCIUTTO

SALAMI

SCALLIONS

SOUR CREAM

YOGURT, WHOLE PLAIN (preferably Greek—style)

In the Freezer

To make fresh bread crumbs, pulse ripped—up bread (I like English muffins) in a food processor or a coffee grinder. Store in zip—top bags. Separate bacon and pancetta into smaller portions suitable for one recipe, and store the portions, wrapped in plastic, in one or two zip—top bags.

BACON

BREAD, sliced artisan

BREAD CRUMBS, fresh

PANCETTA

In the Spice Cabinet

In recipes for quick vegetable side dishes, there isn’t a lot of time for spices to release their flavors, so I use them less often than fresh herbs. (Your pantry will most likely contain more spices than this suggested list.) If you’re buying a spice blend, for example curry powder, make sure it’s not one of the brands that has added salt, or your finished dish will wind up too salty.

CARDAMOM, ground

CINNAMON, ground

CHILE POWDER, ANCHO

CHILE POWDER, CHIPOTLE

COCOA POWDER, unsweetened

CORIANDER, ground

CUMIN, ground

CURRY POWDER

GINGER, crystallized

PAPRIKA, SWEET HUNGARIAN

PAPRIKA, SPANISH SMOKED (a.k.a. pimentón de la Vera)

PEPPERCORNS, BLACK

RED PEPPER, CRUSHED (also called flakes)

SALT, KOSHER

SALT, COARSE SEA (preferably fleur de sel or Maldon)
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Chapter 2
The Vegetables
From the Grocery Cart to the Fridge to the Stove—Shopping, Storing, and Cooking Your Vegetables

Let’s assume that your pantry is stocked up. Now all you need to do is go vegetable shopping, bring home your loot, and start cooking.

I’m going to offer just a few tips for shopping and storing your vegetables, but go ahead and explore your culinary options. You have a choice—you can decide what side dish to make by choosing one of the nine techniques in the following chapters, or you can utilize the index in the back of the book to choose a recipe according to the vegetable you want to cook. You will find prepping information for each vegetable in the recipes.

Shopping Like a Pro

Offering advice about shopping for vegetables always makes me feel a little silly. “Don’t buy asparagus with slimy tips. Don’t buy potatoes that are shrunken and dried up. Don’t buy moldy cucumbers.” Hello! We all know not to buy rotten produce; that’s obvious. What’s not so clear sometimes is which vegetables are of the best quality, which ones will taste great, and, yes, which ones are about to go bad (but aren’t yet in full demise).

I thought about this for a bit, thought about how I’ve absorbed this information over the years, and I realized there’s just one secret to choosing vegetables: practice. Become a frequent vegetable shopper. By that I don’t mean shopping every day of the week. I mean, if you want to get friendly with, say, eggplant, buy it several weeks in a row in the summer, when it’s in season. Buy some at the farmers’ market, get one from your neighbor’s garden, and buy some at the grocery store. Buy a few big globe eggplants, a few slim Japanese ones, and a couple of small white ones. Grill some, roast some, sauté some. Suddenly by Labor Day, you’re an eggplant expert. Better than reading anything I can tell you about how an eggplant’s skin should give ever so slightly when it’s perfectly ripe is the experience you’ll have of cutting into a few young ones with very taut skin and finding them a bit green inside (or, at the opposite extreme, picking up one that’s been in the fridge for too long and finding that your hand leaves deep fingerprints in it).

If you follow my suggestion and buy vegetables from different places (and even from different suppliers in the same market), you’ll begin to learn what sources to trust. And you’ll begin to understand why people like me jump up and down and beg you to buy the freshest vegetables possible (preferably ones that are in season locally and not shipped many thousands of fuel—saturated miles to get to you). You will be amazed at how much longer the vegetables you buy at a farmers’ market (or dig from your own garden) last than those you bring home from the Super Star Deluxe Big Box Grocery.

And, yes, you will be amazed at how much better locally grown vegetables taste. Get in the habit of tasting your vegetables raw (if you can) before cooking with them. You’ll begin to notice subtle—and sometimes not—so—subtle—differences. Compare a young carrot that has been harvested locally (and hopefully grown in organic soil) to an older one that has been shipped from afar and conventionally raised in soil that is most likely nutrient—depleted. I picked those carrots because they’re such a good example of the range of sweetness to bitterness that a vegetable can have. (And those older carrots, even with the magic of roasting or sautéing, will still, unfortunately, retain some bitterness.) You can do this kind of taste comparison with other vegetables. For example, once you taste the distinctly nutty and spicy flavor of an arugula leaf from a fresh, loose, bunch, you might be more willing to wash the sand off it, rather than put up with the lackluster flavor of arugula leaves packed in a plastic bag or box, which was shipped days or weeks ago.

A few last things to think about when you’re at the grocery store: In general, buy vegetables that have been processed or packaged as little as possible. For instance, don’t buy sliced mushrooms or shredded cabbage if you can help it. Once cut, these veggies are going to spoil much more quickly. Look at labels and see where produce is coming from. Since I live on the East Coast, if I can’t buy local produce, I will buy whatever is in or closest to this region. I buy New Jersey blueberries, New York apples, and Maine potatoes when they’re available. I also keep my eyes out for variety labels, which are more common now. In the sweet potato bin, for example, there may be a mix of Jewels and Garnets and Gems (all lovely!), and it is fun to try different ones to see what you like. Unfortunately, there is still a lot of mislabeling and confusing labeling in the grocery store, too, so don’t be afraid to ask someone if you’re not sure whether you’ve got bok choy or Napa cabbage in your hands.

Smart Storage

I love the idea of shopping on a Sunday afternoon, because you can come home and do some prep for the week. With a few extra minutes, you can wash, store, and, in some cases, even precook vegetables, saving time later on a weeknight. But even if you aren’t a Sunday afternoon shopper, these are all smart ideas for keeping your veggies in good shape through the week.

Leafy Greens or Lettuce

Stem, wash, spin dry, and store loosely in zip—top bags lined with paper towels to absorb excess moisture.

Hearty Greens

Cabbage and bok choy don’t discolor when cut, so go ahead and cut them before storing.

Herbs

Wrap hardy herbs, such as rosemary, in damp paper towels and store in zip—top bags. Store parsley, stems down, in a glass of water. Cover the leaves with a zip—top bag. Keep basil unrefrigerated, in a glass of water, if you bought it in a bunch or picked it yourself. If you don’t plan to use it soon, wrap it carefully in damp paper towels, covering all surfaces, and store in a zip—top bag in the refrigerator. Store cilantro and mint this way, too, to prevent the oxidation of leaves. (If you bought any of these in a plastic box in a refrigerator case, though, keep it that way.)

Vegetables

Asparagus

Store stems down, in a glass of water.

Avocados

Put in brown paper bags to ripen.

Corn

When it’s in season, boil ears ahead of time, slice off the kernels (see page 67), and keep them in a covered container in the fridge or freezer to be added to salads, sautés, and side dishes.

Potatoes

Put in a paper bag or a dark place (or cover with a dish towel) so that they do not turn green. Store separately from onions. Do not refrigerate.

Tomatoes

Always store at room temperature, never in the fridge; cold kills their flavor. If you have spare time, make the Caramelized Plum Tomatoes in an Olive Oil Bath (page 41). They store well and make excellent ingredients for salads and pastas later in the week.

When You’re Ready to Cook

Most recipes can be cooked in about 30 minutes or less, and a dozen or so can be done in about 20 minutes. You can pretty much assume that all of the other recipes, except for those in the Baking Gratins chapter, can be done in about 45 minutes. (For any recipe that I’ve thought will take you longer, I’ve indicated the extra time needed in its headnote.) Many recipes, like those in the Quick—Roasting chapter, have a significant amount of hands—off cooking time, too. If you’re short on time, you can often skip a garnish of chopped parsley or toasted nuts (especially if you’re not keeping these on hand in the fridge) to speed things up. Estimated times do not include preheating the oven.

You will notice that a majority of these recipes serve three or four people, or else four or five. It’s not because I like odd numbers, but rather because that’s the yield of the suggested pot or pan (which are the sizes you are most likely to have and that will work best on home stoves). Of course, some recipes serve six or more. These tend to be salads and gratins, which come together in larger cooking vessels. Many recipes yield enough for two main dish servings, for a change of pace. And lots of recipes are easily doubled. To double those in the Quick—Roasting chapter, for instance, simply use two sheet pans and shift their positions halfway through cooking.

The cooking times and cuts for a vegetable are included in the recipe. Not all vegetables work in all foundation recipes. Some vegetables naturally lend themselves to certain methods, while others (like those darn carrots) seem to work with every method. All of the “workhorse” vegetables (such as broccoli, green beans, spinach, potatoes) will work in at least one of the foundation recipes, and usually more than that.

PART II: COOK


Chapter 3
Quick Roasting

METHOD: Quick—roasting

EQUIPMENT: Large (18-×-13-×-1-in/45.5-×-33-×-2.5-cm) heavy—duty rimmed sheet pan lined with parchment paper, tongs, oven thermometer

HEAT: The oven, HOT! 450 to 475°F/230 to 245°C (Gas Mark 8 to 9)



RECIPES: Foundation Recipe for Quick—Roasting • 28

Quick—Roasted Cauliflower with Zesty Orange—Olive Dressing • 30

Roasted Broccoli Florets with Two Dipping Sauces • 33

Quick—Roasted Beet Slices • 35

Roasted Beet, Orange, and Mâche Salad with Goat Cheese and Toasted Walnuts • 36

Sweet Potato “Mini—Fries” with Limey Dipping Sauce and Spiced Salt • 37

Roasted Green Beans and Cremini Mushrooms with Rosemary—Garlic Oil • 40

Caramelized Plum Tomatoes in an Olive Oil Bath • 41

Roasted Tomato, Basil, and Mozzarella “Sandwiches” • 42
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Quick—Roasting: How It Works

Roast it, and they will eat it. It’s just a given. If you’re on a mission, like I am, to help people fall in love with vegetables, roasting is the way to do it. By now, you probably know this, and you’ve probably got a recipe for roasted potatoes that you turn to a few nights a week (if truth be told). What you might not know, though, is how delicious roasted broccoli and roasted cauliflower are—or that you can use a basic technique and formula to roast whatever you’ve got on hand, any night of the week.

To get that delicious caramelized, roasty—toasty flavor, you need just three things: a heavy—duty aluminum sheet pan, parchment paper, and a hot oven. Oh, and a sharp knife to cut your veggies and a sturdy pair of tongs to toss them wouldn’t hurt.

Honestly, I know it’s a drag when people say, “Buy this and buy that.” But these restaurant—style sheet pans are much easier to handle than flimsy cookie sheets, they won’t warp, and, most important, they’ll cook your vegetables much more evenly—especially at high heat—than anything else. (Do not be tempted to use nonstick sheet pans; their dark surface will brown the vegetables before they are tender inside.) Plus, size matters; these pans are big enough (18 × 3 × 1 in./45.5 × 33 × 2.5 cm) to accommodate a pound of vegetables while giving them enough breathing room. Your vegetables will tend to steam, not brown, if they’re crammed on a smaller sheet.

It’s also totally worth your while to get friendly with parchment paper. (No more sticking—I will say nothing else.) This isn’t too hard, considering you can order 100 premeasured sheets in a handy tube from the King Arthur Flour Web site or catalog.

I know I’m starting to sound like a QVC commercial, but I have to ask you to buy one more thing if you aspire to be the roasting queen (or king, or just hometown hero): an oven thermometer. These roasting recipes all call for cooking at pretty high temps—450 to 475°F/230 to 245°C (Gas Mark 8 to 9). If your oven is off (and most are), you might incinerate your veggies—or have to wait around for them to cook. With the help of an oven thermometer, you’ll know whether your oven is running hot or cool, and you can compensate by just raising or lowering the temperature. You should feel free to use your oven’s convection function for roasting vegetables; I think it makes especially crispy potatoes. You’ll have to compensate by lowering your oven temperature by twenty—five degrees and checking for doneness a few minutes earlier.

There is one more secret to quick—roasting: Cut your vegetables quite thinly, or into small pieces, and they will cook quickly. (No big chunks, please.) This is how, for instance, you can actually roast beets on a weeknight. Whole beets or even quartered beets take 1 or 2 hours to cook; beets sliced thinly roast in about 20 minutes. Don’t worry if your knife skills aren’t perfect. Try to keep your pieces about the same size, but we’re not giving out prizes for good looks.

That’s it. You now have a choice. You can follow one of the recipes in this chapter, each with its own flavor twist, or you can improvise your own roasted vegetables following the foundation recipe I’ve provided on page 28 and the table of cooking times for vegetables, below. Be generous with oil and salt at first, then adjust for your own preferences. Flip the veggies if you like; forget about it if it bugs you. One side of your vegetables will be browner than the other if you don’t flip, but they’ll cook through either way.

Vegetables for Roasting
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Foundation Recipe for Quick—Roasting

Here’s an opportunity to roast whatever you’ve got in the fridge or pantry tonight. If you want to roast more than one kind of vegetable on the same sheet pan, just be sure the vegetables are cut similarly and cook in about the same amount of time (see the table on page 27). And be sure you still have about 1 lb/455 g (after trimming) on a large baking sheet. Much more, and the veggies won’t cook evenly or very quickly. Much less, and the veggies will tend to cook too quickly, browning too much before becoming tender and leaving the parchment paper scorched.

Three tablespoons of olive oil is a good amount for most of the vegetables; you can bring that down to two if you like, especially with a moister vegetable. Two is plenty, for example, for quick—roasting zucchini. But you might even want to go up to four tablespoons (¼ cup/60 ml) for a vegetable that can dry out or that you want super—crisp, like potatoes or sweet potatoes. Vegetables tend to be browner on the outside and moister on the inside when tossed in plenty of oil. Whatever you do, remember the smaller or the thinner you cut the vegetable, the faster it will cook. I hope you’ll get a chance to use this foundation recipe for many nights of roasted vegetables, so you’ll be able to figure out what you like best.

Over the years, I’ve moved away from mixing fresh herbs with vegetables before roasting because the herbs have a tendency to burn. I prefer to add them afterward. Here, I’ve included a nifty way to do that—a flavored butter that you can customize, depending on what you have on hand. And you could also pilfer a sauce or a seasoning from any of the other recipes in this chapter. The truth is, roasted vegetables can be plenty tasty with no embellishment; that’s why everyone loves them.

1¼ TO 1½ LB/570 TO 680 G YOUR CHOICE OF VEGETABLE

(1 lb/455 g trimmed; see the table on page 27 for choices and how to cut them)

3 TBSP EXTRA—VIRGIN OLIVE OIL

¾ TSP KOSHER SALT

1 RECIPE FLAVORED BUTTER (optional; recipe follows)

1 Preheat the oven to 475°F/245°C (Gas Mark 9). Line a large (18-×-13-×-1-in/ 45.5-×-33-×-2.5-cm) heavy—duty rimmed sheet pan with a piece of parchment paper.

2 Put the vegetables in a medium mixing bowl, add the oil and salt, and toss well.

3 Arrange them in one layer on the sheet pan and roast, flipping once or twice if you like, until the vegetables are tender and golden brown, between 15 and 35 minutes, depending on the vegetable. Don’t worry if the parchment paper becomes quite dark.

4 Let the vegetables cool for a minute or two on the sheet pan and then transfer them to a mixing bowl. Add 2 to 4 tsp of the flavored butter (if using), toss gently until it’s melted, and serve.

Serves 3 or 4

Flavored Butter

This recipe is like a foundation recipe for flavored butters, which are not only infinitely variable, but also incredibly versatile. (They can be made a few days ahead, too.) Here I start with a formula something like this: For every 2 Tbsp of unsalted butter, use ½ tsp zest, ½ to 1½ tsp chopped fresh herbs, and 1/8 tsp kosher salt. The next addition can be 1 tsp of honey or maple syrup. From there, if you like big flavor, you can add a little more zest, or add a dried spice in addition to the fresh herb (for example, an orange, mint, and curry butter). If you want a bit more sweetness, add another 1 tsp honey.

These are easy and fast; microwave the butter for a few seconds to soften it before mixing. You might not use all of this on your vegetables the first night; save it and use the rest another night on roasted, grilled, or two—step vegetables. Or top a grilled steak, pork chop, or chicken breast with it. Try it on grilled bread, too.

2 TBSP UNSALTED BUTTER, softened

½ TSP GRATED CITRUS ZEST (lemon, lime, or orange)

CHOPPED FRESH HERBS, such as 1½ tsp finely chopped fresh parsley, mint, cilantro, or basil; or 1 tsp finely chopped fresh thyme; or ½ tsp finely chopped fresh rosemary

1/8 TSP KOSHER SALT

1 TO 2 TSP HONEY OR MAPLE SYRUP (optional)

½ TSP GROUND DRIED SPICE, such as curry powder, chile powder (including chipotle), cumin, coriander, or smoked paprika

1 Combine all of the ingredients in a small bowl and mix well with a rubber spatula.

Yields 2 to 2½ tbsp

Quick—Roasted Cauliflower with Zesty Orange—Olive Dressing
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When I cooked in a busy take—out market, I used to make roasted vegetables every day. And every day, one of the market’s owners would come through the kitchen and pick the roasted cauliflower out of the pans I had cooling on the counter. She loved it, and I do, too. It’s so sweet that it almost tastes like candy. So don’t feel timid about serving the florets hot out of the oven, unadorned. But if you want to zip them up—and make them look a little more colorful—the orange, black olive, and parsley dressing here is delicious.

Serve this dish alongside sautéed boneless pork chops with a pan sauce made from a little red wine reduction and dried fruit.

1 LB/455 G CAULIFLOWER FLORETS, each about 1½ in/3.75 cm long with one flat side (from 1 very small head)

3 TBSP EXTRA—VIRGIN OLIVE OIL

¾ TSP KOSHER SALT

Orange—Olive Dressing

1 TBSP EXTRA—VIRGIN OLIVE OIL

1 LARGE GARLIC CLOVE, smashed and peeled

2 BIG PINCHES OF CRUSHED RED PEPPER

1 TSP FINELY GRATED ORANGE ZEST

1 TBSP FINELY CHOPPED PITTED KALAMATA OLIVES (about 3 olives)

2 TBSP FRESH ORANGE JUICE

1 TSP RED—WINE VINEGAR

1/8 TSP SUGAR

1/8 TSP KOSHER SALT

FRESHLY GROUND BLACK PEPPER

2 TBSP CHOPPED FRESH PARSLEY

1 Preheat the oven to 475°F/245°C (Gas Mark 9). Line a large (18-×-13-×-1-in/45.5-×-33-×-2.5-cm) heavy—duty rimmed sheet pan with a piece of parchment paper. In a large mixing bowl, toss the cauliflower thoroughly with the olive oil and salt. Spread the florets out on the sheet pan in one layer, flat side down. Scrape out any salt and oil remaining in the mixing bowl over the cauliflower. Roast until the bottoms are browned and the tops and edges are starting to brown, 20 to 22 minutes. Remove from the oven and let cool for a few minutes.

2 Meanwhile, make the Orange—Olive Dressing: In a small saucepan, heat the olive oil and the garlic over medium—low heat. Simmer until the garlic is very fragrant, but not browned, 4 to 5 minutes. Remove the garlic with a slotted spoon and add the red pepper flakes, orange zest, and olives. Stir well and remove the pan from the heat. Add the orange juice, vinegar, sugar, salt, a few grinds of pepper, and the parsley. Stir well.

3 Using tongs, transfer the roasted cauliflower to a medium mixing bowl. Pour the dressing over the cauliflower, scraping all of it out of the saucepan, and mix thoroughly but gently. Transfer to a serving dish. Serve warm or at room temperature.

Serves 3

Roasted Broccoli Florets with Two Dipping Sauces
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Crispy broccoli florets are just dying to be finger food, as far as I’m concerned. Offer garlic butter for dipping, and who isn’t going to eat their broccoli? I’ve included a much lighter sauce here, too, similar to a tangy Japanese ponzu, so there’s something for everyone. Even if it’s a weeknight, put the broccoli out on a platter, with the two sauces in little bowls nearby. You could even sauté or roast some shrimp, double the sauce amounts, and you’d have an entirely “dippable” dinner! These florets would also be fun with other finger food like spare ribs or chicken wings.

Broccoli florets roast pretty quickly. Once they get crispy, they can start to become overcooked and dry out, so check them at the early end of the cooking time. This is such an easy recipe that you can make it often and decide for yourself what degree of doneness you like.

1 LB/455 G BROCCOLI FLORETS, each 2 in/5 cm long with one flat side (from 2 bunches or 4 crowns)

3 TBSP EXTRA—VIRGIN OLIVE OIL

1 TSP KOSHER SALT

1 RECIPE GARLIC BUTTER (page 34)

1 RECIPE JAPANESE DIPPING SAUCE (page 34)

1 Preheat the oven to 475°F/245°C (Gas Mark 9). Line a large (18-×-13-×-1-in/45.5-×-33-×-2.5-cm) heavy—duty rimmed sheet pan with a piece of parchment paper. In a large mixing bowl, toss the broccoli florets with the olive oil and salt. Spread out the broccoli, cut side down, in one layer on the sheet pan. Roast until the bottoms are browned in spots and the florets are dark and crispy around the edges, 14 to 18 minutes (the stems will still look green).

2 Transfer the florets to a serving platter. Put the garlic butter in a heat—proof ramekin or bowl, and put the Japanese dipping sauce in another small bowl. Serve family—style.

Serves 4

Garlic Butter

This recipe yields enough for about half a recipe of the Roasted Broccoli Florets with Two Dipping Sauces. If you don’t plan to make the Japanese Dipping Sauce with the broccoli, you’ll want to double this one. To add a little zip to it, toss in a dash of Tabasco or some grated lemon or lime zest.

3 TBSP UNSALTED BUTTER

2 TSP FINELY CHOPPED FRESH GARLIC

PINCH OF KOSHER SALT

1 In a small skillet, melt the butter over low to medium—low heat. Add the garlic and salt and cook, stirring, until it is soft and fragrant, about 1 minute (don’t let it burn). Remove the pan from the heat. If necessary, rewarm before transferring to a ramekin or other heat—proof dipping bowl to serve.

Yields ¼ cup/60 ml

Japane Se Dipping Sauce

My friend Jessica clued me in to an easy way to make your own ponzu, which is a tangy, citrusy, soy—based Japanese sauce. Simply combine soy sauce and lemon juice and dress that up a bit with grated ginger, honey, orange juice, and sliced scallions. If you like a very tangy sauce, you can skip the honey. Either way, this makes a good foil for the earthi—ness of roasted broccoli (or cauliflower, if you prefer). I like to put the sauce in a little glass bowl for dipping.

2 TBSP SOY SAUCE

2 TBSP FRESH LEMON JUICE

1 TBSP ORANGE JUICE

1½ TSP HONEY

1 TBSP FINELY CHOPPED SCALLIONS (white parts and some light green)

½ TSP GRATED FRESH GINGER

1 Combine the soy sauce, lemon juice, orange juice, and honey in a small bowl and whisk until the honey is dissolved. Add the scallions and ginger and stir well. Transfer to a dipping bowl to serve.

Yields ¼ cup/60 ml plus 1 tbsp

Quick—Roasted Beet Slices

I love to surprise people with these because nobody thinks that beets can be quick. For that matter, a lot of people don’t even realize that they like beets until they taste these addictive “chips.” They cook in less than 20 minutes, and they’re delicious right off the pan, in a marinade, in a salad (page 36), or even stuffed with a bit of seasoned goat cheese to make little sandwiches. And they’re good in summer or winter, warm or at room temperature. So you could consider them an equally appropriate side dish for things as diverse as roast lamb and grilled shrimp.

Exercise a bit of caution when slicing—use a very sharp knife and, if you need to, cut a little off the bottom of the beet to steady it before slicing. You’re not aiming for paper—thin (those slices would burn in a 475°F/245°C oven), so you don’t need a mandoline. You’ll find you’ll be able to cut a neat slice that’s between 1/8 and 3/16 in/ 3.25 and 5 mm if you exert steady pressure on your knife. Try to maintain a consistent thickness when slicing so that the beets will cook at close to the same rate. You can easily double this recipe using two sheet pans.

8 TO 10 OZ/225 TO 280 G BEETS (4 or 5 small or 3 medium), trimmed, scrubbed (but not peeled), and very thinly sliced crosswise (see tip)

1 TBSP EXTRA—VIRGIN OLIVE OIL

½ TSP COARSELY CHOPPED FRESH THYME

½ TSP KOSHER SALT

1 Preheat the oven to 475°F/245°C (Gas Mark 9). Line a large (18-×-13-×-1-in/45.5-×-33-×-2.5-cm) heavy—duty rimmed sheet pan with a piece of parchment paper.

2 Put the beet slices in a mixing bowl and toss thoroughly with the olive oil, thyme, and salt. Arrange the slices, evenly spaced, on the sheet pan (it’s okay if they touch).

3 Roast until the beets are tender, shrunken, wrinkled, and glistening, 16 to 18 minutes. The smallest slices will be black around the edges. Let cool for a few minutes before serving or using in another recipe.

Serves 2

Tip: Put a folded piece of parchment paper or brown paper on your cutting board before slicing the beets; it will prevent your cutting board from getting stained.

Roasted Beet, Orange, and Mâche Salad with Goat Cheese and Toasted Walnuts

This pretty salad is a perfect starter for a Valentine’s Day menu—as long as your honey likes beets! The sweet and earthy flavors of the oranges and beets along with the nutty flavor and delicate texture of mâche make a classic combination. If you can’t find mâche, try a combination of arugula and frisée. You can also serve the dressed beets alone. To toast the nuts, see tip below.

1 RECIPE QUICK—ROASTED BEET SLICES (page 35)

2 TBSP ORANGE JUICE

½ TSP FINELY GRATED LEMON ZEST

½ TSP COARSELY CHOPPED FRESH THYME

½ TSP BALSAMIC VINEGAR

½ TSP MINCED FRESH GARLIC

KOSHER SALT

1 TBSP EXTRA—VIRGIN OLIVE OIL

3 CUPS MÂCHE

1 NAVEL ORANGE, peeled, cut into quarters, and then crosswise into ½-in-/1.25-cm—thick slices

2 OZ/60 G FIRM FRESH GOAT CHEESE

1/3 CUP/35 G COARSELY CHOPPED TOASTED WALNUTS

1 Arrange four salad plates on your counter. Combine the orange juice, lemon zest, thyme, vinegar, garlic, and a pinch of salt in a bowl and stir well. Transfer 2 tsp of the dressing to a small bowl. Add the olive oil and a pinch of salt to the 2 tsp of dressing and whisk. Combine the roasted beets with the remaining dressing. Toss the mâche with the olive oil mixture.

2 Lightly scoop one—quarter of the mâche with your hands and put it on a salad plate (at the top of the plate, around twelve o’clock). Arrange one—quarter of the orange slices and one—quarter of the beet slices (leaving the marinade behind in the bowl) on the rest of the plate. Repeat with the remaining three plates. Sprinkle a little salt over each salad. Crumble the goat cheese and sprinkle evenly over all four salads, and then do the same with the walnuts. Serve right away.

Serves 4

Tip: To toast nuts, preheat the oven to 350°F/175°C (Gas Mark 4), spread the nuts out on a heavy—duty rimmed baking sheet, and bake until they turn a deep golden brown. They will begin to smell very fragrant when they are almost done (between 5 and 10 minutes). Keep an eye on them as they will be bitter if too dark. Let cool on the sheet; they will crisp up as they cool. Be aware that pepitas (pumpkin seeds) will puff up and begin to pop in the oven as they toast.

Sweet Potato “Mini—Fries” with Limey Dipping Sauce and Spiced Salt
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At our house, we eat these fries right off the baking sheet, doused with a little extra salt (or a little Spiced Salt; see below). They rarely make it to the table, but if they do, they look awfully cute served in individual ramekins. Sometimes we double the recipe (easily done with two sheet pans) and plop the hot pans in front of guests who are sniffing around the kitchen before dinner. We put out a little bowl of the easiest dipping sauce ever and they disappear. One thing you should know: sweet potato oven fries, though they’re addictive and delicious, do not get crispy. They will get crisp around the edges, but they stay moist in the middle. (That’s part of their charm; I assure you, you will still love them.)

The sauce is my quick version of the French sauce called aïoli, which is a garlicky mayonnaise usually spiked with lemon. I use good—quality store—bought mayonnaise, lime zest, and lime juice for a fast, sassy sauce that’s just as good on grilled fish or chicken as it is on sweet potato fries.

1 LB/455 G UNPEELED SWEET POTATOES (about 2 small)

¼ CUP/60 ML EXTRA—VIRGIN OLIVE OIL

1 TSP KOSHER SALT, and more for seasoning

Limey Dipping Sauce

1/3 CUP/65 G MAYONNAISE

½ TSP FINELY GRATED LIME ZEST

1 TBSP FRESH LIME JUICE

½ TSP MINCED FRESH GARLIC

PINCH OF KOSHER SALT

Spiced Salt (optional)

1 TSP KOSHER SALT

½ TSP SUGAR

¼ TSP GROUND CINNAMON

¼ TSP GROUND CUMIN

¼ TSP GROUND CORIANDER

¼ TSP PAPRIKA

1 Preheat the oven to 475°F/245°C (Gas Mark 9). Line a large (18-×-13-×-1-in/45.5-×-33-×-2.5-cm) heavy—duty rimmed sheet pan with a piece of parchment paper.

2 Cut the sweet potatoes crosswise on a slight diagonal into 3/8-in-/9.5-mm-thick slices. (If the sweet potato is very narrow at one end, you can cut slices at a very sharp angle at that end.) Cut each slice lengthwise into sticks between ¼ and 3/8 in/6.5 and 9.5 mm wide. (They will only be about 2 in/5 cm long.) Put the sticks in a mixing bowl and combine thoroughly with the olive oil and 1 tsp salt. Spread the sweet potatoes out in one layer on the baking sheet, making sure to scrape all the oil and salt from the bowl onto them.

3 Roast for 20 minutes. Using a spatula, flip the sticks over and continue cooking, flipping once or twice more, until the fries are nicely browned (some in spots, some all over), about 10 minutes more.

4 To make the Limey Dipping Sauce, combine all the ingredients in a small bowl, whisking well to blend. Let sit for 10 to 15 minutes to let the flavors marry.

5 To make the Spiced Salt, stir the salt and all the spices together in a small bowl.

6 Sprinkle some of the spiced salt or more kosher salt on the fries (be generous and do not skip this step!), toss well, and serve with the dipping sauce.

Serves 3 to 4

Roasted Green Beans and Cremini Mushrooms with Rosemary—Garlic Oil

It probably never occurred to you to roast green beans; after all, doesn’t roasting turn their lovely color a drab army green? Well, brightly colored they’re not; delicious they are. Wrinkly, but toasty. And with the concentrated flavor of roasted mushrooms—not to mention a little garlic and rosemary—you’ve got a hit. Green beans roast a little more quickly than mushrooms, so if you like, you can remove them a few minutes ahead of the mushrooms, but I think it’s easiest to keep them in. If you like things quite spicy, you can add a few more red pepper flakes to the garlic and rosemary “oil” (it’s really more like a paste). You could also use that flavor trio on any roasted vegetable.

This is definitely a go—to dish for sidling up to a crispy—skinned roast chicken. But it could also complement a wintery fish preparation like roasted salmon or cod baked with tomatoes, olives, and herbs.

10 OZ/285 G CREMINI (baby bella) MUSHROOMS, quartered if large, halved if small

¼ CUP/60ML PLUS 1 TSP EXTRA—VIRGIN OLIVE OIL

1 TSP KOSHER SALT

12 OZ/340 G GREEN BEANS, TRIMMED

1 TSP MINCED FRESH GARLIC

1 TSP CHOPPED FRESH ROSEMARY

1/8 TSP CRUSHED RED PEPPER FLAKES

1 Preheat the oven to 475°F/245°C (Gas Mark 9). Line a large (18-×-13-×-1-in/45.5-×-33-×-2.5-cm) heavy—duty rimmed sheet pan with a piece of parchment paper.

2 In a mixing bowl, toss the mushrooms thoroughly with 2 Tbsp of the oil and ½ tsp of the salt. Spread out the mushrooms in one layer, cut side down, on one end of the sheet pan. (They can be close together.) Toss the green beans with 1 Tbsp of the olive oil and the remaining ½ tsp of salt. Spread the green beans out in one layer on the rest of the pan. Roast until the green beans are shrunken and very wrinkled (they will be browned in spots) and the mushrooms are tender, shrunken, and beginning to brown, about 25 minutes.

3 Meanwhile, put the remaining 1 Tbsp plus 1 tsp of olive oil in a small nonstick skillet along with the garlic, rosemary, and red pepper flakes. Bring to a simmer over medium—low heat. Once the oil starts bubbling, cook for 1 minute to infuse the oil with the flavors (the rosemary will lose its color) and to soften the garlic. Remove the skillet from the heat and let sit while the vegetables finish cooking.

4 Transfer the cooked vegetables to a mixing bowl. Scrape the seasoned oil out of the skillet and over the vegetables; toss thoroughly. Transfer to a serving platter or dinner plates.

Serves 3 to 4

Caramelized Plum Tomatoes in an Olive Oil Bath

I love these tomatoes. They couldn’t be simpler to prepare, and they cook just quickly enough to deliver slow—roasted flavor on a weeknight. (They’re best after 30 to 40 minutes in the oven, but if you’re in a rush, they’re good after 20 to 25 minutes, too.) I’m always amazed at how a hot oven turns even the most pathetic, pale plum tomatoes into deeply flavored beauties.

The generous amount of olive oil in this recipe has a purpose—as the water in the tomatoes evaporates, the oil replaces it and gently simmers and preserves the tomato flesh. When the tomatoes are finished cooking, you can lift one end and a good bit of the oil will spill out. Don’t be alarmed if the edges of some of your tomatoes (or some of the juices in the pan) look a little blackened. They will still taste delicious.

These tomatoes aren’t just a great side dish; they also make perfect crostini toppers, salad ingredients or even hors d’oeuvres (see page 42).

10 PLUM TOMATOES

½ CUP/120 ML EXTRA—VIRGIN OLIVE OIL

KOSHER SALT

SUGAR

2 TSP FRESH THYME LEAVES (4 to 6 sprigs)

BALSAMIC VINEGAR

2 LARGE GARLIC CLOVES, peeled and sliced crosswise into 10 to 12 slices each

1 Preheat the oven to 425°F/220°C (Gas Mark 7). Line a large (18-×-13-×-1-in/45.5-×-33-×-2.5-cm) heavy—duty rimmed sheet pan with a piece of parchment paper. Cut each tomato in half lengthwise, and, leaving in the core, scrape out the seeds and ribs with a tomato shark or a serrated spoon. Brush 1 Tbsp of the olive oil over the parchment. Arrange the tomato halves, cut side up, on the parchment.

2 Season the cavity of each tomato half with a pinch of salt, a good pinch of sugar, and some of the thyme leaves. Drizzle a few drops of balsamic vinegar inside each tomato half. (Hold your thumb over the bottle opening to make this easier.) Drop a slice or two of garlic in each half, and pour 1 tsp of the olive oil into each half. It will look like a lot of olive oil; that’s okay.

3 Roast the tomatoes until they collapse and are brown around the edges, the garlic is browned, and the juices are somewhat caramelized on the sheet pan, 30 to 40 minutes. Let the tomatoes cool for a few minutes on the sheet pan. Carefully transfer them to a serving plate. (If the juices are very caramelized, the tomatoes may stick a bit; take care not to rip the skin.) Serve warm or at room temperature.

Yields 20 tomato halves; serves 6

Roasted Tomato, Basil, and Mozzarella “Sandwiches”
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Put out a platter of these at your next buffet meal and watch them disappear. They make great hors d’oeuvres or antipasto, but they’re delicious on a dinner plate, too.

1 RECIPE CARAMELIZED PLUM TOMATOES IN AN OLIVE OIL BATH (page 41), any excess oil drained

20 FRESH BASIL LEAVES

8 MINI—MOZZARELLA BALLS (1 in/2.5 cm in diameter), each sliced into 3 to 4 pieces

KOSHER SALT

1 Have ready a serving platter or shallow dish and twenty 4-in/10-cm cocktail skewers.

2 Lay the plum tomatoes, cut side up, on a cutting board. Place a basil leaf, shiny side down, on each tomato half. Put a piece of mozzarella on one end of the tomato and sprinkle a little salt over it. Fold the other half of the tomato over the cheese and put a skewer through the “sandwich” at an angle, so that about ¾ in/2 cm of the skewer comes out the other side. It’s best to skewer through the folded—over ends of the tomato (and the cheese), but not the middle, to prevent the “sandwich” from flopping open. Arrange the tomatoes on a serving platter in diagonal rows, tucking them close to one another.

Yields 20 sandwiches; serves 6 to 8

Roasted Brussels Sprouts with Orange Butter Sauce

The trick to roasting Brussels sprouts is to first cut them in halves (if they’re on the small side) or quarters (if they’re a bit mature). Whole Brussels sprouts will just burn on the outside before they’re cooked all the way through. I like halves because I can arrange them cut side down, which browns the bottoms and tops but keeps some of the moisture inside. For that reason, I try to choose sprouts that are on the small side; these days some of the Brussels sprouts in the store are the size of small cabbages! At any size, they deliver a delicious nutty flavor when roasted.

I make a smooth, flavorful butter sauce to dress up the roasted sprouts, but you could just drizzle them with a little melted butter and season with a squeeze of lemon. This butter sauce is also delicious on roasted broccoli. Serve the sprouts with a braised pork butt on the weekend, or a pan—seared ham steak on a weeknight. They’d also be delicious with bratwursts and beer.

1 LB/455 G SMALL BRUSSELS SPROUTS, trimmed and halved lengthwise

2 TBSP EXTRA—VIRGIN OLIVE OIL

½ TSP KOSHER SALT

2 TSP BALSAMIC VINEGAR

1 TBSP PURE MAPLE SYRUP

1 TBSP FRESH ORANGE JUICE

½ TSP FINELY GRATED ORANGE ZEST

2 TBSP COLD UNSALTED BUTTER, cut into 16 pieces

1 Preheat the oven to 475°F/245°C (Gas Mark 9). Line a large (18-×-13-×-1-in/45.5-×-33-×-2.5-cm) heavy—duty rimmed sheet pan with a piece of parchment paper.

2 In a mixing bowl, toss the Brussels sprouts with the olive oil and ½ tsp of the salt. Arrange the sprouts in one layer, cut side down, on the parchment.

3 Roast until brown and tender, 15 to 18 minutes. (The tops will be dark brown and crispy and the sprouts should feel tender when pierced with a paring knife.) Transfer the sprouts to a mixing bowl.

4 Combine the balsamic vinegar, maple syrup, orange juice, and orange zest in a small saucepan. Heat the mixture over medium heat just until it’s hot (you will see a bit of steam), but not simmering. Remove the pan from the heat and add the cold butter, several pieces at a time, whisking constantly until the mixture is smooth and creamy. (Don’t reheat the mixture or the butter will break and the sauce won’t be creamy.) Pour the sauce over the sprouts and stir thoroughly but gently until most of the sauce has been absorbed. Transfer the sprouts and any remaining sauce to a serving platter or dinner plates.

Serves 4

Tiny Roasted Root Vegetables with Shallots and Fresh Herb Salt

Every time I make these, I get a silly kick out of seeing all the colorful little dice arranged on the parchment paper. (But then again, I’m very enthusiastic about vegetables.) These make a nice side dish on their own, or try them as a bed for steak or as part of the Warm Bistro Salad on page 47. I hold back on some of the salt before roasting, because I like to season the vegetables with a little bit of Fresh Herb Salt when they come out of the oven. (I don’t do this before roasting because the heat can make herbs turn bitter or lose their flavor altogether.) A small drizzle of olive oil is nice, too.

Be sure to choose a mix of at least three or four different vegetables for color and flavor variety. I don’t peel turnips, potatoes, or sweet potatoes before roasting—only carrots and parsnips. Make the herb salt while your vegetables are roasting; don’t be tempted to make it hours ahead—it doesn’t hold well. You can easily double this recipe if you’ve got two sheet pans and a little more time. (Or, if you’re short on time, you can cut the vegetables into larger pieces—see the variation following this recipe.)

1 LB/455 G ROOT VEGETABLES (choose a mix of turnips, carrots, orange or white sweet potatoes, parsnips, red potatoes, and Yukon gold potatoes), cut into ¼-in/6.5-mm dice

2 TBSP PLUS 1 TSP EXTRA—VIRGIN OLIVE OIL, and more if needed

KOSHER SALT

3 OZ/85 G SHALLOTS (about 4 medium), trimmed, peeled, and cut into ¼-in-/6.5-mm-thick slices

Fresh Herb Salt (optional)

½ TSP CHOPPED FRESH ROSEMARY OR THYME

½ TSP KOSHER SALT

1 Preheat the oven to 475°F/245°C (Gas Mark 9). Line a large (18-×-13-×-1-in/45.5-×-33-×-2.5-cm) heavy—duty rimmed sheet pan with a piece of parchment paper.

2 In a mixing bowl, toss the diced vegetables with 2 Tbsp of the olive oil and ½ tsp of kosher salt. In a small bowl, coat the shallot slices, without breaking them apart, with the remaining 1 tsp olive oil and a pinch of kosher salt.

3 Spread out the vegetables and the shallots (keeping the rings together) in one layer on the sheet pan. (They will be somewhat crowded.) Roast until all of the vegetables are tender and some are beginning to brown around the edges (the shallots will be browned on the bottom), 22 to 24 minutes.

4 To make the Fresh Herb Salt (if using), combine the herbs and salt in a small bowl and mix well with your fingers. Let sit for a few minutes before using.

5 Toss all the vegetables together, breaking up the shallot rings, and season with up to ½ tsp of Fresh Herb Salt or a few pinches of kosher salt. Drizzle a tiny bit of olive oil over the vegetables, if you like, and toss again.

Serves 3

Simple Roasted Roots

If you’re not in the mood for cutting small dice, but you crave the flavor of roasted roots, you can follow this recipe with a few tweaks. Skip the shallots (they will burn and taste too bitter on a less—crowded sheet pan), but increase the amount of root vegetables to 1¼ lb/570 g and cut them in larger dice (½—to ¾-in/1.25—to 2-cm pieces). The roasting time will not be much longer because there is more space between the vegetables. Check for tenderness with a paring knife after 20 to 22 minutes, but continue cooking for up to 28 minutes if you want more browning and crispness. Season with Fresh Herb Salt or kosher salt and a drizzle of olive oil, if desired.

Serves 3 to 4

Warm Bistro Salad with Tiny Roasted Root Vegetables and Bacon Dressing

[image: Images]

If you’re having friends over, this lovely winter salad could be the first course for a warming dinner of braised short ribs or lamb shanks. But if it’s only the two of you some chilly night, you can simply make two large salads instead of four smaller ones and eat this for dinner with a hunk of good artisan bread and a nice young red wine. If you just want to cook the tiny roasted vegetables (they’re cute), and not bother with the salad, see the recipe on page 44.

Be sure to use at least four different vegetables in this salad for a variety of colors and flavors. (Don’t peel the turnips, potatoes, or sweet potatoes.) I call for a salad green called curly endive in this recipe. It is often mislabeled in the grocery store as “chicory.” It is not, however, escarole, which has broader, thicker leaves; nor is it frisée, which has thinner, more delicate leaves. If you need a substitute, frisée would be a better option than escarole. Either way, serve the salad soon after dressing as it will begin to wilt fairly quickly.

Since this recipe was designed to be an alternative use for the Tiny Roasted Root Vegetables, it takes a bit more time than some. While the vegetables can be prepped and cooked in 35 to 40 minutes, washing the greens and making the salad will add on 10 to 15 minutes.

6 CUPS/95 G TORN CURLY ENDIVE, washed and dried

1 RECIPE TINY ROASTED ROOT VEGETABLES WITH SHALLOTS (page 44), made without the herb salt

2 OZ/60 G BACON, cut into medium—small dice

2½ TO 3 TBSP OLIVE OIL

1 TBSP PLUS 1 TSP RED—WINE VINEGAR

1¾ TSP DIJON MUSTARD

KOSHER SALT

FRESHLY GROUND BLACK PEPPER

1 Put the curly endive in a large, heat—proof mixing bowl. Choose four salad plates and make room on your counter for plating the salads.

2 Make the Tiny Roasted Root Vegetables, roasting the vegetables for 18 to 22 minutes. (They don’t need to be well—browned for this recipe.)

3 In a small nonstick skillet, cook the bacon over medium heat until crisp. With a slotted spoon, transfer the bacon to a paper towel-lined plate. Remove the pan from the heat and let cool for just a minute or two. You should have 1 to 1½ Tbsp of fat left in the pan. Add enough of the olive oil to make about 3 Tbsp total. Add 1 Tbsp of the red—wine vinegar and 1½ tsp of the Dijon mustard. (It may sputter a bit.) Whisk to combine, but don’t worry if the warm vinaigrette looks “broken”—that’s fine.

4 In a mixing bowl, season the curly endive with several good pinches of salt and a few grinds of pepper. Stir the warm vinaigrette again and pour it over the endive. Toss the endive thoroughly until it’s well coated with the vinaigrette. Portion the endive onto the four salad plates. In the same mixing bowl, add 1 Tbsp olive oil, the remaining 1 tsp of red—wine vinegar, the remaining ¼ tsp of Dijon, and a pinch of salt. Stir to roughly combine. Add the roasted vegetables to the bowl and toss them with the oil and vinegar mixture (break up the shallot rings, if possible). Portion the vegetables on top of and around the endive, and garnish each salad with the crisp bacon pieces. Serve right away as the curly endive will begin to soften.

Serves 4

Eggplant and Basil “Caponata” Salad

This colorful and bright—tasting roasted vegetable salad has a secret ingredient in the dressing—cocoa. You won’t know it’s around—just that this tastes delicious.

A large sheet pan is especially useful for this recipe. If you don’t have one, use two smaller sheet pans. This is a large amount of vegetables, and if you pile them all on one smaller pan, they will steam rather than roast.

1 GLOBE EGGPLANT (1¼ lb/570 g), unpeeled, ends trimmed, and cut into ¾-in/2-cm dice

1 LARGE RED BELL PEPPER (6 to 7 oz/170 to 200 g), cored, seeded, and cut into ¾-in/2-cm pieces

1 LARGE YELLOW OR ORANGE BELL PEPPER (6 to 7 oz/170 to 200 g), cored, seeded, and cut into ¾-in/2-cm pieces

1/3 CUP/75 ML PLUS 1 TSP EXTRA—VIRGIN OLIVE OIL

1¼ TSP KOSHER SALT

2 TSP FRESH LEMON JUICE

2 TSP SOY SAUCE

2 TSP DARK BROWN SUGAR

½ TSP UNSWEETENED COCOA POWDER

2 TSP FINELY CHOPPED FRESH GINGER

1½ TSP MINCED FRESH GARLIC

2 TBSP COARSELY CHOPPED FRESH PARSLEY

12 LARGE FRESH BASIL LEAVES, torn into ¾-in/2-cm pieces

1 Preheat the oven to 475°F/245°C (Gas Mark 9). Line a large (18-×-13-×-1-in/45.5-×-33-×-2.5-cm) heavy—duty rimmed sheet pan with a piece of parchment paper.

2 In a large mixing bowl, combine the eggplant, bell peppers, 1/3 cup/75 ml of the olive oil, and salt. Mix thoroughly, transfer to the sheet pan, and arrange the vegetables evenly in one layer. Roast the vegetables, flipping or stirring once with a spatula halfway through cooking, until the eggplant is shrunken and nicely browned, about 30 minutes. The peppers will be softened and somewhat browned on the skin side. Let cool for 5 minutes.

3 Meanwhile, in a small bowl, combine the lemon juice, soy sauce, brown sugar, cocoa, ginger, garlic, and the remaining 1 tsp olive oil. Whisk vigorously to mix and dissolve the cocoa. (This may take a few minutes.)

4 Transfer the vegetables to a large mixing bowl and drizzle the dressing over them while stirring and folding them gently with a silicone spatula. It may look like a lot of liquid, but continue to stir gently, and the vegetables will absorb most or all of it. Add the parsley and basil and stir well to incorporate. Transfer to a serving platter and serve warm or at room temperature.

Serves 6

Roasted Turnips and Pears with Rosemary—Honey Drizzle

There’s a lovely balance in this autumn side dish between the sweet pears and the, well, not—so—sweet turnips, and between the floral honey and the piney rosemary. All of the flavors come together in a way that just might be palatable for people who normally wouldn’t eat turnips. These would be especially good nestled next to a braised lamb shank or a piece of pot roast. Purple—topped turnips don’t need peeling; nor do I peel pears when I’m roasting them, so this is an easy dish to put together.

3 MEDIUM PURPLE—TOPPED TURNIPS (14 to 15 oz/400 to 425 g total), unpeeled, cut into ½—to ¾-in/1.25—to 2-cm dice

1 FIRM BUT RIPE BOSC PEAR (about 7 oz/200 g), unpeeled, cored, and cut into ½-in/1.25-cm dice

2 TBSP VEGETABLE OIL

1 TSP KOSHER SALT

1 TBSP UNSALTED BUTTER

1 TBSP HONEY

2 TSP CHOPPED FRESH ROSEMARY

1 Preheat the oven to 475°F/245°C (Gas Mark 9). Line a large (18-×-13-×-1-in/45.5-×-33-×-2.5-cm) heavy—duty rimmed sheet pan with a piece of parchment paper.

2 In a mixing bowl, toss the turnips and pear with the vegetable oil and salt. Spread out the turnips and pear in one layer on the sheet pan. Roast, flipping with a spatula once or twice during cooking if you like, until the turnips are tender when pierced with a paring knife or spatula, 25 to 30 minutes (the turnips will be brown on some sides, the pears will be a bit darker).

3 Meanwhile, melt the butter in a small saucepan and add the honey and rosemary. Simmer for a few seconds and remove from the heat.

4 Transfer the cooked turnips and pears to a mixing bowl and drizzle the butter mixture over all, scraping all of the mixture out of the saucepan. Toss well and transfer to a serving dish.

Serves 3

Vanilla and Cardamom Glazed Acorn Squash Rings

[image: Images]

The buttery glaze that tops these delicious squash rings is more subtly flavored than it sounds. But it adds just the right amount of sweetness and interest to the earthy flavor and silky texture of roasted acorn squash. You might be accustomed to roasting acorn squash in halves or quarters, but it’s easy to quick—roast it by cutting it into pretty rings or half—rings. Because of the relatively thin slices, I find the skin perfectly edible, but it’s also easy enough to eat the flesh and leave the roasted skin behind.

If you wanted to serve these for Thanksgiving, they could go in the oven when the turkey comes out, because they cook quickly. And with a second baking sheet, you can easily double or triple the recipe. Rotate the baking sheets halfway through cooking. You can also substitute delicata squash in this recipe. Because the rings will be smaller, the cooking time will be slightly shorter, so you might want to flip the rings after 8 minutes.

1 SMALL ACORN SQUASH (1 to 1¼ lb/455 to 570 g)

2 TBSP UNSALTED BUTTER, plus 2 tsp more if needed

2 TSP PURE MAPLE SYRUP

1½ TSP VANILLA EXTRACT

1/8 TSP GROUND CARDAMOM

KOSHER SALT

1 Preheat the oven to 475°F/245°C (Gas Mark 9). Line a large (18-×-13-×-1-in/45.5-×-33-×-2.5-cm) heavy—duty rimmed sheet pan with a piece of parchment paper.

2 With a sharp chef’s knife, cut the acorn squash in half lengthwise (through both the stem end and the pointy end). Scrape out the seeds and fibers with a spoon. Put each half, cut side down, on a cutting board. Slice off about ¾ in/2 cm from each end, and discard. Slice the squash crosswise into ½-in-/1.25-cm—thick half—rings. If you want, you can trim away any remaining fibers from the rings by running a paring knife around the inside of each. Put the half—rings on the parchment paper.

3 In a small saucepan, melt the 2 Tbsp butter over low heat. Remove the pan from the heat and add the maple syrup, vanilla, and cardamom. Stir well. Use a pastry brush to lightly brush the squash pieces with a little less than half of the mixture. Season the pieces very lightly with salt and turn them over. Brush this side with more of the mixture, but reserve about 1 Tbsp for brushing on after cooking. (If using a larger squash and you wind up with a little bit less than 1 Tbsp of liquid, add 1 or 2 tsp more butter to the saucepan.) Season the tops very lightly with salt.

4 Roast the squash for 12 minutes. Use tongs to flip the pieces over. Continue to roast until they are nicely browned (the bottoms will be browner then the tops) and tender when pierced with a paring knife, 10 to 12 minutes. Flip the pieces over again when they come out of the oven so that the browner side is up.

5 Reheat the butter mixture briefly over low heat if necessary (or to melt the additional butter). Brush the butter mixture over the squash slices and serve.

Serves 2 or 3

Tip: To cut whole squash rings, trim away about ¾ in/2 cm of both ends of the squash and carefully slice it crosswise into ½-in/1.25-cm rings. Run a paring knife around the insides of the rings to remove excess fibers.
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HEARTY VEGETABLE

Broceoli florets 1t01%in/25 to 375 cm long, % to1in/2 to 25 cm wide, with one
flat cut side

Brussels sprouts  cutin half lengthwise and then into thirds to make six pieces

Carrots cut on the diagonal into pieces about 1% in/3.75 cm long
and 14in/6.5 mm thick

Caulilower lorets 1 in/25 e long. 0wt $ain/2 cm wide with one flat cut sice

Green beans cut on 2 diagonal into 2 or 3 pieces

AROMATIC VEGETABLE  WAY T0 CUT

Bell peppers cutinto 11in/2:5-cm sauares or long slices about % in/1.25 cm thick

Brown mushrooms  auartered
such as eremint

(baby bella)
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ki RRTT S

Asparagus ends trimmed cut on the diagonal into 1-in/2 5-cm pieces 10 minutes.

Bell peppers. stemmed, seeded, cut into 1n/25-cm pieces 12t 14 minutes

Broccoli Vi 10 2411/375- to Secrmlon florets % o 7109 minutes.
1in/2 to 2.5 cm wide, with at least one flat side

Cabbage very thinly sliced 8 minutes

Carrots ‘peeled, cut into %-in-/9 5-mm-thick sticks or siices 1010 12 minutes

Cauliflower e 10 2110+/3.75- to S-cmriong florets, % to 1in/. 12 to 14 minutes
21025 cm wide, with at least one flat side

Collard Greens very thinly siiced 1minute

cut from the cob. 4105 minutes

Yorin/125-cm dice 12 t0 14 minutes

trimmed. cut on the diagonal into 1-/25-cm pieces 6 108 minutes.

Mushrooms, brown  quartered 1010 12 minutes

Mushrooms, shiitake  stemmed and siiced 5t0 7 minutes

Parsnips pecled, cut into irin-/9.5-mm-thick slices or sticks. 13 t015 minutes
or Jein/125-cm dice.

Snow peas tails trmmed 3to5 minutes

Spinach stemmed and washed Tt02 minutes

Sugar snappeas _tais and srings removes 6107 minutes

Swiss chard stemmed and washed 210 4 minutes

Zucchini Yarin/125-cm dice 7109 minutes

Zucehini or julienned 2 minutes,
s
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WAy TocuT BOILING TIME

Asparagus 1in/2:5-cm pieces cut on the diagonal 3 to 4 minutes

Broccolt crowns Vavin-/3.75-cm-long florets, halved 310 4 minutes

Carrots H#rin/9.5-mm half-moon siices 6to8 minutes

Dandeliongreens  trimmed and cut into 3-in/7.5-cm lengths 3 to 4 minutes

Fava beans removed from pod 210 3 minutes before peeling

Green beans or ends trimmed 4108 minutes
yellow wax beans

Kale ribs removed, leaves torn into pieces. 5107 minutes

Mustard greens  ribs removed. leaves torn into pieces 6 minutes

Peas, fresh shelled 2t0 3 minutes.

Potatoes, red or gold  cut into Vin/2.5-cm pieces. 1010 14 minutes (start
cold water)

Snow peas. tails and strings removed T minute

Sugarsnap peas  tails and sirings removed 2 minutes.

isckin hide 1ibs removed. leaves ton into pisces A %08 iniee
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TS

A

Asparagus

Ut into megium-thick spears, tough ends trimmed so that all spears are
6t07in/15.25 t017.75 cm long

Broceoli crowns

cut into megium florets, halved, each piece with one flat side

Brussels sprouts®

trimmed, halved

Carrots

peeled, tops and tails trimmed, cut into sticks 2 to 3in/5 to 7.5 cm long and
about % in/9.5 mm wide

Cauliflower florets

cutinto megium florets, halved, each piece with one flat side

Green beans stem ends trimmed
Parsnips peeled, cut into sticks about 3 in/7.5 cm long and about % in/1.25 cm wide
Potatoes, baby halved

or slim fingerling*
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VEGETARLE

WAYTo Ut

COORING TiME

Acorn or delicata squash

halved, seeded, ends trimmed, Ys-in/125-cm slices

18 to 24 minutes

Asparagus

ends trimmed

10 to 14 minutes

Beets

unpeeled Yin/5-mm siices

16 to 18 minutes

Broceoli crowns

Win/3.75-crlong florets, halved, each piece
with one flat side

14 t0 18 minutes

Brussels sprouts halved 1510 18 minutes
Butternut squash pecled, halved, seeded, %-in/2-cm dice 25t0 30 minutes.
Carrots halved, #-in/9.5-mm half-moon sices 18 t0 20 minutes
Cauliflower Whine/375-cr-long florets, halved, each piece 2010 25 minutes
with one fat sige

Celery root pecled, J-in/1 25-cm dice 1510 17 minutes
Cremini (baby bella) halved 25t0 30 minutes.
mushrooms

Eggplant Horin/2-cm Gice 25t0 30 minutes.
Green beans ends trimmea 15 t0 20 minutes.
Parsnips Decles. ran/85-mm slces or /2o ice 16 10 20 minutes
Red o gold potatoes Hrin/2.5-mm slices 20 to 25 minutes
Sweet potatoes rin/0.5-mm slices or Yein/2-cm dice 20 to 25 minutes
Turnips unpeeled, %-in/9.5-mm slices or Jiin/1.25-cm dice 25 to 30 minutes
Zucchini Fein/9.5-mm slices or Y-in/1.25-cm dice 54500 Ainiibee






ops/images/f0072-01.jpg





ops/images/t0174-01.jpg
N
Ay To cur rRizoz/0a TENPERATURE COOKING TIME

Asparagus tough ends removed 2tp hiah Tminate per side

Bell peppers uncut: pee! ofter cooking  no ofl o 2103 miuespersce
Lo bister al over

Eggplant skin scored with fork, 210 medium. 4106 minutes per side.
siced % n/95 mm 3o high
thick

Mushrooms, stoms trmmed 2t medum 5107 minutes per sde

cremini (baby bella)

Mushrooms, stems and gils removed 210 hian 5%0.8 minutes fist side

portabella 210 3 minutes second side

Mushrooms, shiltake _stoms removed 2T madum 3o 4 minutes frst side,
210 3 minutes second side

Ontons, red oryellow  peeled.siced s in/i25cm  2Tosp  medium 6 to 7 minutes per side
thick. and threaded on
skewers or turkey lacers

Potatoes, hoived and boiled STosp | medum 3105 minutes frst sde 200

baby red or yellow  untitender 3 minutes second side

Tomatoes, plum  haived and seeded 2t medium. 6 18 minutes, cut side down,
3o thenlow  onmadim.8 010 mnutes,

skin side down, on low

Zucchiniand ands trimmed. siced o medium- 3 to 4 minutes frst sde,
summersquash  %in/95 mm thick 2T hion 210 4 minutes second side
S the do Al






ops/images/f0204-01.jpg





ops/images/f0119-01.jpg





ops/images/f0086-01.jpg





ops/images/f0168-01.jpg





ops/images/f0189-01.jpg





ops/images/f0200-01.jpg





ops/images/f0038-01.jpg





ops/images/pub.jpg





