
BOOKBASIC COOK

JESS DAMUCK



Here is my guide to putting together a few 

basic meals. 

Inside You’ll find SEVERAL building blocks 

for cooking, which could lead you to do even 

bigger and better things in the kitchen. 

Or not—these recipes are just fine exactly 

how they are. They are simple, healthy, and 

versatile; combine as you wish, and swap out 

ingredients for what you prefer or have on 

hand. 

If you would like more recipes, or want to 

watch very long videos of me slowly making 

salads, please follow me on Instagram: 

@jessdamuck. I take recipe requests and also 

make great playlists.

A Big Thank you to my friends (who always ask me for help when 
they’re cooking and grocery shopping) and to Heather Young 

(who copyedited this for me). 
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CANNED/JARRED

Anchovies
Capers

Coconut milk
Curry Paste

Olives
Pole-caught tuna

Tomato paste 
Whole peeled tomatoes

DRY BEANS AND LEGUMES 

Black beans
Butter beans

Cannellini beans
Chickpeas

Great Northern beans
Lentils

+Get yourself some Mason jars, you’re about to get familiar with the bulk-foods bins. 

Below are staples i love. Many of them will be used in the recipes that follow and the 

others will lead to more creativity in the kitchen.

SEASONINGS/CONDIMENTS

Bay leaves
Cayenne pepper (ground)

Cinnamon (ground)
Coriander seeds (whole)

Cumin seeds (whole)
Dried fruit (dates, raisins)

Flaky sea salt (Maldon)
Himalayan pink salt

Kimchi
Kombu (a dried kelp)

Kosher salt
Liquid aminos
Maple syrup
Miso paste

Nutritional yeast
Red-pepper flakes

Tamari 
Turmeric

Vanilla extract
Whole-grain mustard

NUTS AND SEEDS

Almonds
Cashews

Chia seeds
Flax seeds
Hazelnuts

Hemp seeds
Pecans
Pepitas

Pine nuts
Pistachios

Poppy seeds
Sunflower seeds

Walnuts
White sesame seeds

GRAINS

All-purpose flour
Amaranth
Black rice
Brown rice

Buckwheat flour
Buckwheat groats

Farro
Freekeh

Hulled barley
Israeli (pearl) couscous

Millet
Old-fashioned rolled oats

Quinoa
Soba noodles

Spelt flour
Whole-wheat flour

THE HIPPIE
PANTRY

OIL/VINEGAR/BUTTER

Balsamic vinegar
Brown rice vinegar 
Cider vinegar (raw)

Coconut oil
Cultured butter

Extra-virgin olive oil
Tahini 

Toasted sesame oil
Nut butter

Ume (plum) vinegar
Unseasoned rice vinegar



GOOD

INGREDIENTS
Better food starts with better ingredients.

Buy ORGANIC
Produce: 
Apples
Blueberries
Celery
Cherries
Cucumbers
Grapes
Herbs (fresh)
Kale
Lemons
Lettuce
Limes
Nectarines
Peaches
Pears
Peppers
Potatoes
Strawberries
Tomatoes

Nuts and seeds

Meat and Dairy:
Cage-free eggs
Meat and poultry
Milk and yogurt
+Look for hormone- and 
antibiotic-free

Buy SEASONALLY
Make an effort to research 
what produce is in season 
locally/regionally. 

Better yet? Try to get to a 
farmers market. Browsing 
the stalls is a great way to 
get inspired and to discover 
new ingredients. You can also 
ask experts (farmers) what to 
do with what you’re buying. 

If that feels overwhelming, 
research local CSAs 
(Community Supported 
Agriculture). In many places 
you can have a weekly box 
delivered to your door. 

There are a few ingredients 
that are always worth buying 
really good quality.

Butter: I like to keep a more 
expensive, salted cultured 
butter on hand for toast, 
bread, etc. For baking, use 
something less expensive and 
unsalted; Cabot, Land O’Lakes, 
Kate’s, and Vital Farms are all 
good options.

Olive Oil: I love California 
Olive Ranch, which is 
moderately priced and great 
for cooking, but good enough 
for drizzling.

Parmesan: Real aged Parmesan 
(Parmigiano-Reggiano) with a 
rind is always worth it.

Salt: Diamond Crystal Kosher 
Salt is your everyday go-
to. Maldon Sea Salt is more 
expensive, but it’s just a 
finishing salt—and really 
worth every penny. 

Honey and Maple Syrup

Go AHEAD, SPLURGE

Is it ripe?

Smell them! Peaches, 
pineapples, and melons 
should be fragrant if they are 
ready to eat.

Squeeze them! Peaches, 
pears, mangoes, and avocados 
should all be tender to the 
touch.



GOOD 

GRANOLA

What is “good” granola? Does it taste good? Is it good for you? Is 

it gluten free? Can it be all those things? Yes. I like my granola 

minimally sweet, very crunchy, and mostly nuts. This recipe will 

make a lot, it will last a long time, and it should hopefully cost 

less than the tiny bag of small-batch, locally made, artisanal 

granola at the store. I like to eat mine with a little nut milk, 

coconut yogurt, and fresh seasonal fruit (usually citrus).



+Find this in the cereal aisle (it’s like rice Krispies), or use 
old-fashioned rolled oats here instead.

++ Bob’s Red Mill has them; they are the big, thick boys.

+++I’m obsessed with buckwheat and its toasty flavor. If you can’t find 
it, this recipe still works just fine without it.

Ingredients:

3 cups puffed rice+

2 cups large unsweetened coconut flakes++

1/3 cup coconut oil, melted (or extra-virgin olive oil)

1/2 cup almonds, chopped

1/2 cup brown rice syrup, maple syrup, or honey

1/2 cup buckwheat groats+++

1/2 cup pistachios, chopped (OR any nut you PREFER)

1/2 cup white sesame seeds

2 large egg whites, lightly whisked

1 1/2 teaspoons Kosher salt 

1/2 teaspoon cinnamon

Preheat oven to 325° F and line a rimmed baking sheet with 
parchment paper.

Add the granola ingredients to a large bowl and mix until well 
combined. 

Spread the mixture evenly onto the prepared baking sheet.
Bake, stirring every 15 minutes, until golden brown 
(approximately 45 minutes).

Let cool completely and break into chunks. Store in an airtight 
container for a few weeks. 

GOOD GRANOLA



I went through a phase where I was milking my own nuts a few times a week, working out like 

crazy, and drinking something I called “Bones and Grass” every morning. Even if you do nothing 

else for the entire day, when you make your own nut milk, you will feel productive and 

accomplished. All you need is a good blender and a reusable nut-milk bag (sold at your local 

food co-op or online). It tastes so good you won’t understand what the stuff you’ve been buying 

in the stores is. Dare I say, it’s better than oat milk?

NUT
MILK

Ingredients:

8 cups water, Divided

1 cup almonds or cashews (or a mix of both)

Himalayan pink salt

Vanilla extract (optional)

A few dates (Optional)

Soak nuts in 4 cups water for 8 to 12 hours.

Drain the nuts and add to the blender with 4 cups fresh water and 
a pinch of salt (plus vanilla or dates, if using).

Blend until very smooth, about a minute or two.

Pour mixture through a nut bag and squeeze to get out all the 
milk. Refrigerate in a sealed container for no more than 5 days.

Keep that nut pulp! The internet is filled with suggestions for 
how to use it up: baked goods, breading, smoothies!



+You can use yogurt instead (but not Greek yogurt, 
as it’s too thick for this recipe).

++My favorite dried fruits are Turkish figs and dates—they are both su-
persweet. You can also mix in coconut, or dried cherries and apricots. 
Experiment with the flavors here—like pear with raisins and cardamom.

Ingredients:

1/3 cup old-fashioned rolled oats

1/2 cup Homemade Nut Milk+

1/4 cup chopped dried fruit++

1 apple, diced

Drizzle of maple syrup 

Pinch of ground cinnamon

Pinch of kosher salt

Combine all ingredients and give them a good stir. Cover and 
place in fridge overnight. Stir again before eating.

OVERNIGHT

OATS
I was going to write a recipe for chia-seed pudding but it’s possible no one 

actually likes it; You could add a sprinkle of chia seeds to this recipe if you 

want their nutritional benefit but not the slimy goo. Go ahead and make extra 

servings. It lasts up to 3 days in the fridge before it gets weird.



CRUNCH

Almonds
Cashews

Chia seeds
Flax seeds

Frizzled shallots
Hazelnuts

Hemp seeds
Kimchi
Pecans
Pepitas

Pine nuts
Pistachios

Poppy seeds
Quick pickles
Sesame seeds

Sunflower seeds
Walnuts

VEGGIE

Beets
Broccoli

Broccoli rabe
Brussels sprouts

Cabbage
Carrots

Cauliflower
Mushrooms

Parsnips
Sweet potatoes
Winter squash

Zucchini

SAUCE

Chimichurri
Garlic yogurt sauce

Harissa
Hot sauce
Hummus

Miso dressing 
Peanut sauce

Pesto
Tahini sauce
Vinaigrette

GRAINS

Amaranth
Black rice
Brown rice

Farro
Freekeh

Hulled barley
Israeli (pearl) couscous

Millet
Quinoa

GREENS

Arugula
Chicories
Collards

Kale
Mizuna
Spinach

Swiss chard
Watercress

PROTEIN

Black beans
Canned tuna

Chicken
Chickpeas

Egg
Lentils

Pinto beans
Salmon

Tofu

BUILDING A
BETTER
BOWL
It’s not rocket science, but there is a formula for success.



BROWN RICE: 

Rinse and then boil in salted 
water for 30 minutes. Drain, 
return to pot, and cover for  10 

minutes. Fluff and serve. 

BLACK RICE:

 Rinse and then boil in salted 
water for 20 minutes. Drain, 
return to pot, and cover for 10 

minutes. Fluff and serve.

QUINOA: 

Rinse in a fine-mesh sieve 
under cold water. Bring 2 cups 
water, 1 cup quinoa,  and a 
pinch of salt to a boil. Lower 
to a simmer, cover, and cook 
until water is absorbed and 
little tails are popping out of 
the quinoa (you’ll see what I 
mean), which will take 15 to 20 

minutes. Fluff and serve.

FARRO:
 

Rinse and then boil in 
salted water for 60 minutes 
(unpearled/whole), 30 minutes 
(semi-pearled), or 15 minutes 
(pearled/quick-cooking) , 
depending on which variety 
you have. You want it al dente. 

Drain and serve.HULLED BARLEY: 

Rinse and add to a cold pot 
filled with salted water. Bring 
to a boil and cook 30 to 40 

minutes. Serve.

ISRAELI (PEARL) COUSCOUS: 

Bring 1 1/4 cups salted water 
to a boil. Add 1 cup couscous, 
lower to a simmer, cover, 
cook until al dente (about 10 

minutes). Serve.

SOBA NOODLES: 

Bring salted water to a boil. 
Add soba, cook 4 to 5 minutes. 
Drain and rinse with cold 

water, then serve.

GRAIN
GUIDE

Want a no-fail rice-cooking method? Sick of al dente rice 

and burnt, black bottoms in all your pans? Rinse your rice 

well in a sieve under cold running water until the water 

runs clear, and then cook it like pasta in salted water, 

draining when it’s done. You’ll still have to taste to 

check the doneness, but this technique takes the guesswork 

out of cooking grains. Plus, you can make a really big 

batch very easily and freeze some for later if that’s 

your thing. (If you really make A LOT of rice and have the 

cabinet space, i would suggest investing in a rice cooker.)



EGGS
If you’re going to learn how to cook even just one 

thing, eggs should probably be that one thing.

Bring a pot of water to a boil. Fill a medium bowl with ice 
and cold water. Add eggs to boiling water and cook 6 minutes. 
Immediately transfer eggs to ice bath to stop the cooking. Keep 
them in there until just warm, about 5 minutes, then serve.

Bring a pot of water to a boil. Fill a medium bowl with ice and 
cold water. Add eggs to boiling water and cook 10 minutes. 
Immediately transfer eggs to ice bath to stop the cooking. Keep 
them in there until just warm, about 5 minutes, then serve.

Set a medium skillet (nonstick if you have it) over medium-high 
heat and add a few glugs of oil (about 3 tablespoons). Crack an 
egg or two into the pan and cook until the edges are lacy, crispy, 
and deep golden brown. Carefully tilt the pan toward yourself 
and spoon the hot oil on any weird, clearish parts of the egg 
whites until the whites are completely opaque. Season with salt 
and pepper, then serve.

SOFT-BOILED “JAMMY” EGG 

HARD-BOILED EGG

CRISPY FRIED EGG
This is what Adam Rapoport made every morning when I worked at Bon 

Appétit. He was always excited to make it, and made us look at the 

crispy edges. It’s probably my susceptibility to cults and cultlike 

mentalities, but now it’s my favorite way to make an egg too. 



HOW TO
ROAST A
CHICKEN

Preheat oven to 425° F. Remove any extras (giblets, neck) from the cavity of the 
chicken and give it a good rinse with cold water. Pat dry with a paper towel.

Season the cavity very liberally with salt and pepper. Stick the lemon and garlic 
halves inside the cavity and tie the legs together with twine (or anything you have 
on hand that won’t poison you or burn in the oven).

Slather the skin with olive oil and season with salt and pepper. Set on a rimmed 
baking sheet and tuck the wings under the body so they don’t burn.

Optional: Scatter chopped root vegetables around the chicken (carrots, parsnips, 
and onions are good). You could also stick some slices of crusty bread under the 
bird so she doesn’t stick to the sheet. 

Place in oven with the breast facing the back wall and roast for 45 minutes. Rotate 
the sheet and roast another 45 minutes or until done. The best way to check: 
Use an instant-read thermometer to see if breast and thighs all register 160° F. 
Alternately, make a little slit between the leg and thigh; if the juices run clear (not 
pink), the chicken is cooked.

Remove chicken from oven and allow to rest for about 20 minutes before carving 
so you don’t burn yourself and make a big mess.

Ingredients:

1 whole chicken (3 1/2 to 4 pounds)

Kosher salt and black pepper

1 lemon, halved

1 head garlic, halved

Extra-virgin olive oil

Carrots, parsnips, onions (Optional)

A few slices crusty bread (Optional)



Preheat oven to 300° F. Pat salmon dry with a paper towel. 

Drizzle a little olive oil in a baking dish and top with the salmon, skin side down. Scatter 
the lemon slices and some of the dill all around the salmon. Drizzle the rest of the oil on 
top. Season well with salt and pepper.

Roast for about 30 minutes until fish is cooked through. Gently stick a fork in the fish; it’s 
done if  it begins to flake easily. If it’s still darker pink, doesn’t pull apart easily, and looks 
a bit raw, it is indeed a bit raw. Give it a few more minutes. 

If desired, mix together a little sauce with crème fraîche (or yogurt), chopped dill, and 
salt and pepper. To serve, sprinkle salmon with more fresh dill (or whatever fresh herb you 
have on hand) and spoon the lemony oil from the baking dish on top, then dollop with sauce.

HOW TO

ROAST 

SALMON
Ingredients:

3/4 cup extra-virgin olive oil

One 2-pound salmon fillet (or four 8-ounce fillets)

1 lemon, very thinly sliced, seeds removed

Fresh Dill, chopped

Kosher Salt and Black pepper

Crème fraîche or plain Greek yogurt (optional)



The most important part of roasting tofu is removing some of the excess water from it. To 
do this, the tofu must be pressed. 

Cut the brick of tofu into 4 even slices and place them on a few layers of paper towels. 
Place  a few more paper towels on top (sorry, but it’s necessary), then set a cast-iron skillet 
or other heavy object on top. Let it hang out for at least 30 minutes, or refrigerate up to 
overnight.

Once pressed, preheat oven to 425° F and cut tofu into cubes. On a rimmed baking sheet, 
toss the cubed tofu with oil and plenty of kosher salt. Roast for 20 to 30 minutes, tossing 
often, so all sides are golden brown.

If tofu sticks to the pan when you go to toss it, leave it alone and give it a few more minutes 
before you try again. Once its perfectly golden, it usually releases from the sheet.

HOW TO

ROAST 

TOFU
Ingredients:

1 package tofu (extra-firm)

Neutral oil (grapeseed, safflower, sunflower)

Kosher Salt



HOW TO
ROAST
VEGETABLES
Personally, I could live off of roasted vegetables alone. It’s just 

the truth. The key to making them delicious is not skimping on extra-

virgin olive oil, and giving whatever you’re roasting plenty of space 

on the baking sheet to let steam escape. Season with salt. Make sure 

you flip everything Halfway though roasting. You can roast vegetables 

together if they have similar cooking times, but otherwise, be mindful 

of mixing. 
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ALL TIMING BELOW IS FOR A 425° F OVEN.

Asparagus

Beets

Broccoli (florets)

Brussels sprouts

Cabbage (wedges)

Carrots

Cauliflower (florets)

Corn (kernels)

Eggplant (sliced)

Fennel

Garlic (head)

Mushrooms

Onions (sliced)

Parsnips

Peppers

Potatoes (small wedges)

Sweet potatoes (rounds)

Tomatoes (cherry or grape)

Zucchini (cubes or rounds)



QUICK
PICKLES

BASE RECIPE: 

1/2 cup vinegar
1/2 cup water

2 teaspoons granulated sugar
2 teaspoons kosher salt
Thinly sliced vegetables
Optional spices/add-ins

Whisk vinegar, water, sugar, 
and salt until combined. 
Pour over vegetables and 
refrigerate in a glass or 

plastic container at least 48 
hours. Keep refrigerated in a 

sealed container up to 1 month.

VEGETABLES: 

Beet
Cabbage

Cucumber
Carrots

Cauliflower
Chiles (jalapeño or Fresno)

Ginger
Radish

Red onion

SPICES/ADD-INS:

Bay leaves
Black peppercorns

Coriander seeds
Cumin seeds

Fresh dill
Fresh oregano
Fresh thyme

Garlic
Ginger

Mustard seeds
Red-pepper flakes

Turmeric

VINEGARS: 

Brown rice
Cider

Distilled white
Red-wine 

Ume (plum)
White-wine

Unseasoned rice



3 SAUCES

GARLIC YOGURT SAUCE 

1/2 cup Greek yogurt or labneh
1 garlic clove, grated

Zest of 1 lemon
Juice of 1/2 lemon, plus more 

to taste
1/2 cup packed fresh herbs 

(such as cilantro, dill, mint, or 
scallions)

Kosher salt and black pepper

Combine all ingredients in 
a food processor or blender 

and blend to combine. Season 
well with salt and pepper and 
additional lemon as desired.

CHIMICHURRI 
(SPICY HERB SAUCE)

3 cloves garlic, chopped
1 bunch cilantro
1 bunch parsley

3 jalapeños, seeds removed
3/4 cup extra-virgin olive oil

3/4 teaspoon ground coriander
3/4 teaspoon ground cumin

1/2 teaspoon red-pepper flakes
Kosher salt

Juice of 1/2 lemon

Add garlic to a food processor 
and pulse a few times until 

finely chopped. Wash the 
herbs, remove the stems, and 
add cilantro and parsley to 

the food processor. Top with 
olive oil, coriander, cumin, 
red-pepper flakes, and a big 

pinch of salt. Pulse until well 
combined. Add lemon juice and 
season with additional salt if 

needed.

TAHINI SAUCE

1/4 cup stirred tahini
1/4 cup water

3 tablespoons lemon juice 
(from 2 lemons)

2 cloves garlic, grated
1/2 teaspoon honey

Kosher salt

Add all ingredients but salt 
to a bowl and whisk vigor-
ously to combine. Season to 

taste.



Balsamic vinegar
Brown rice vinegar
Champagne vinegar

Cider vinegar
Lemon juice
Lime juice

Orange juice 
Red-wine vinegar

Sherry vinegar
White balsamic vinegar

White-wine vinegar
Ume (plum) vinegar

Unseasoned rice vinegar

Extra-virgin olive oil
Grapeseed oil
Safflower oil

Sesame oil
Sunflower oil

Walnut oil

Anchovies (mashed)
Blue cheese
Buttermilk
Citrus zest

Coriander seeds
Cumin seeds

Dijon mustard
Egg yolk

Fennel seeds
Fresh herbs

Garlic (grated)
Ginger (grated)

Honey
Maple syrup
Mayonnaise

Miso
Parmesan (grated)

Pickles
Sesame seeds

Shallot (minced)
Soy sauce

Sugar
Tahini

Whole-grain mustard

ACID OIL EXTRA
3 PARTS 1 TO 3

VINAIG
RETTE 

1 PART



KALE

CAESAR

SALAD



Make the croutons: Preheat oven to 400° F. Place bread on a rimmed baking sheet and drizzle 
with about 3 tablespoons olive oil. Squeeze the oil into the bread—really get in there and try 
to get it all soaked up. Sprinkle with salt. Grate a little bit of Parmesan over the top. Bake 10 
to 15 minutes, stirring halfway through.

Make the dressing: Finely chop the anchovies and garlic and then sprinkle about 1 teaspoon 
salt over this mixture. Using the side of your knife, smooth and mash the salt into the 
anchovies and garlic to create a paste. In a medium bowl, whisk together egg yolk, lemon 
zest, about 2 tablespoons lemon juice, and the mustard. In a smooth, steady stream—while 
whisking—slowly drizzle in about 1/4 cup olive oil (you may need a little bit more). Add 
anchovy mixture and whisk to combine. Taste and season with additional salt if required.

Remove the thick ribs from the center of the kale leaves, then tear or chop them. Toss kale 
with a bit of dressing, a handful of croutons, and some grated Parmesan. Toss, put on a plate, 
and top with more croutons and Parmesan; add lemon wedge on the side.

People are afraid of anchovies and raw egg yolks but they love Caesar salad. 

Don’t be afraid of these ingredients! This salad is easy to make with a few 

pantry items, and it’s Also great with romaine, little gem, or escarole.

Kale Caesar SALAD

Ingredients:

2 cups crusty bread torn into smallish pieces

Extra-virgin olive oil

Kosher salt and black pepper

Parmesan

3 anchovy fillets

1 clove garlic

1 egg yolk

Zest and juice from 1 lemon + lemon wedges for serving

1 teaspoon Dijon mustard

1 bunch kale (I like Tuscan)



CALIFORNIA

HEALTH

FOOD
SALAD



This isn’t a recipe, really. It’s an idea. Call it a fridge-clean-out 

salad, call it a kitchen-sink salad. I call it a health food store 

salad because it reminds me of what I end up with when i go to a health 

food store. Use whatever you have that’s about to go bad. Celery? 

Great. 1/4 head of fennel? Perfect. A tablespoon of goat cheese? Go 

ahead! A handful of nuts? Throw them in the bowl. This combination is 

inspired by my friend Randi.

1 handful each:
Shredded cabbage
Shredded carrot
Chopped parsley

1/2 handful each:
Chopped scallions
Sunflower seeds
Golden raisins

A sprinkling each:
Hemp seeds
Poppy seeds

To dress:
Lemon juice
Extra-virgin olive oil
Kosher salt and black 
pepper

Put everything but the lemon juice, oil, and seasoning in a large bowl. 
Squeeze some lemon over it, season with salt and pepper. Best eaten 
straight out of the bowl.

California Health Food Salad



FENNEL 

AND
TUNA

SALAD



These ingredients last in the fridge for a long time, but the salad 

still feels light, fresh, and delicious. It’s best to use a mandoline 

here. If you don’t have one, it’s a good tool to invest in, and one of 

the few things i will tell you is worth taking up drawer space.

+This salad is also delicious with orange sections in place of the 
apple slices.

Fennel and tuna salad

Ingredients:

1 head fennel, thinly sliced

2 stalks celery, thinly sliced, plus leaves

2 very soft dates 

1/2 Lemon

Approximately 1/4 cup extra-virgin olive oil

Kosher salt and black pepper

1 head endive, thinly sliced

1 apple (I like Honeycrisp), thinly sliced

A handful of Parsley leaves

1 can pole-caught tuna packed in oil, drained

Place sliced fennel, sliced celery, and celery leaves in a bowl 
of ice water to allow them to  crisp them up while you make the 
vinaigrette.

Finely chop the dates and sort of mash them up with a fork or a 
whisk in the bottom of a large bowl. Squeeze lemon into the bowl, 
and whisk in olive oil. Season with salt and pepper to taste.

Drain fennel and celery and dry well on a clean kitchen towel or 
paper towels, then add to bowl. Add endive, apple, and parsley 
leaves and toss to combine. Plate salad and top with tuna.



INGREDIENTS:

1 whole CHICKEN (around 4 pounds) or 4 pounds CHICKEN WINGS

1 LARGE YELLOW ONION, HALVED

1 HEAD GARLIC, HALVED

2 CARROTS, HALVED

2 STALKS CELERY, HALVED

1/2 BUNCH PARSLEY

2 BAY LEAVES

1 TEASPOON BLACK PEPPERCORNS

Place all ingredients in a very large pot and add enough cold water to cover. 

Bring to a boil, then reduce to a gentle simmer. Cook for about 3 hours, 
occasionally skimming the foam off the top with a spoon.

Strain stock through a sieve into a large bowl and discard solids (or eat the 
carrots and celery, like I do).

To store, cool and refrigerate in a sealed container for a few days, or freeze 
and keep for a few months.

+If you want to make a vegetarian stock, omit the chicken, obviously. 
add 8 ounces mushrooms, and maybe a leek, a couple tablespoons of 

tomato paste or a sheet of kombu.

++Store-bought broth and stock has lots of salt in it. This recipe 
has none, so keep that in mind when seasoning meals that use it. 
(Try a fun experiment: Taste one spoonful of your stock and then add 
a couple grains of salt to another spoonful. Taste the difference? 

Salt brings the flavor to life.)

CHICKEN
STOCK



INGREDIENTS:

Extra-virgin olive oil

1 onion, thinly sliced

3 garlic cloves, thinly sliced

Kosher salt

Red-pepper flakes

4 cups chicken stock

1 chunk Parmesan, with rind

2 cans cannellini or great northern beans

1 small head escarole, cleaned, roughly chopped

1 lemon, cut into wedges (for Serving)

Crusty bread (for serving)

In a large, straight-sided skillet or pot, heat a few glugs of olive oil over medium-high 
heat. Add onion and garlic, season with salt. Cook, stirring, until very fragrant and 
translucent, about 8 minutes.

Add a big pinch of red-pepper flakes and cook for a minute. Add chicken stock, and while 
it comes up to a boil, cut the rind off the chunk of Parmesan and add the rind to the pot. 
Lower heat to a simmer and let mixture reduce for about 25 minutes. 

Stir in beans, and let simmer for about 10 minutes more, until beans are warmed through 
and tender. Stir in escarole and let it wilt. 

Ladle into bowls and top with grated Parmesan, served with lemon wedges and crusty 
bread on the side.

BEANS +
GREENS



ROASTED

TOMATO 

SAUCE



Preheat oven to 450° F. On a rimmed baking sheet, toss all ingredients 
together to combine. Add more oil if necessary—don’t be afraid, this is 
a sauce.

Roast until tomatoes are bursting and browned, 25 to 30 minutes. Serve 
as desired.

+If you’re making this for pasta, reserve about 1/4 cup  of the 
starchy cooking water before draining your pasta. Then Toss the 

pasta, sauce, and pasta water together in the warm pot.

Ingredients:

2 pints cherry tomatoes

3 glugs extra-virgin olive oil

3 cloves garlic, thinly sliced

Kosher salt

2 anchovies, chopped (optional)

red-pepper FLAKES (optional)

When I worked for Martha (Stewart), Sarah (Carey) made a recipe like 

this for Everyday Food and now it’s how I make tomato sauce 95% of 

the time. It takes a little more time than opening a jar of marinara 

and heating it up, but cherry tomatoes are always available and it’s 

worth the minor effort. This sauce is bright, a little sweet, and a 

nice way to make pasta for one. It also tastes great on zoodles.

ROASTED TOMATO SAUCE
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