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EVEN THE BEST CHEF WILL STRUGGLE WITHOUT

PROPER EQUIPMENT.
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MUST.HA/E

8-INCH CHEF'S KI{IFE

KNIFE SHARPENER

BENCH SCRAPER

WOOD CUTNT{G BOARD

SMALL DISHWASIIEFSAE CUTNilG BOARD

NESTING GI.ASS f,MilG U'WLIS

cAsT-rRoilsKlLET
STAINTESSSTEELSIIET

I.ARGE ilOilSTICXS[ILET
LARGE DT'TC+I OI'H OR }EAW.AOTTOMED POT

RIMMEDBAreilGSIETS

wrREo(xrltreRrcx
SILICOIIE lTOilSIrcf BAre TAT
PRE€UTPARC+EIITPIPE

MEASURI]IG CI'PS (DRYATD IJQUIDI

MEASURING SPq're
METALWH]S(

METALSPATULA

METALTOiIGS

RUBBER SPATULA

SI LICON E PASTRY BRI'SII

POTATO RICER OR F(X)O T[t.L
FINE-MESH STRAIilER OR CIII]I(IIS
BOXGRATER

MICROPI.ANE GRATER

VEGETABLE PEELER

INSTANT-READ THERi'OMETER

ROLLING PIN

FOOD PROCESSOR

HIGH-SPEED BLENDER

HAND MIXER OR STAND MIXER
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ln a pickle? My quick-pickle method is here to help.
Along with extending the shelf life of food, pickling
totally transforms the flavor of any given ingredient.
Cucumbers and red onions are traditional, though
I love pickling all sorts of f ruits and veggies ranging
from green beans to grapes and strawberries.

YIELD
2 pint-size jars

PREPTIME
1O minutes

COOKTIME
3 minutes

ln a medium saucepan over medium-high heat, combine the
vinegar, water, sugar, salt, and seasonings. Bring to a boil and
cook until the sugar has dissolved. Remove the saucepan from
the heat.

Pack the vegetables or fruits into pint-size Mason jars and
add the hot brine to cover. Allow the contents of the jars to
coolcompletely.

Secure the lids and refrigerate until the pickles reach your
desired flavor profile. Some vegetables are ready immediately
upon cooling (for example, thin and porous produce, such as

onions), while others might take longer. Most pickled vegetables
can be stored in the refrigerator for up to 2 months.

TIP Which seasonings and herbs to use depends heavily upon the chosen fruits
orvegetables, although I particularly love adding peppercorns, mustard seeds,
lemon zest, or fresh dill.

1% cups (36Oml) white vinegar
1% cups (36Oml) water
3 tbsp granulated sugar
2 tbsp kosher salt
seasonings of choice ls;ch as

citrus zest, spices l-e=:s erc.1

llb ( 5 g) vegetables s' fnrits
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4 servings

PREPTIME
l5 minutes

COOKTIME
'15 to 20 minutes

For a Iong time, I couldn't be fooled into eating Brussels sprouts. That is, until I

discovered crispy Brussels. The secret to crispy Brussels sprouts is preheating
an empty pan in the oven before adding the vegetables to cook. Without this
step, the sprouts will overcook before they reach maximum crispiness.

llb ( 5 g) Brussels sprouts
6 tbsp extra-virgin oli've oi

koshersalt:^:'-=--
black pepper, io rasie

2 tbsp balsamic vinegar glaze

1 tbsp honey
'I lime, to grate for zest

21O SALADS + VEGGIES

1 Place an unlined baking sheet in a cold oven. Preheat the oven
to 450"F (23O"C).

While the oven heats, trim off the bottoms of the Brussels
sprouts and slice them vertically in half. (Do not wash the
Brussels sprouts. Peel off the very outer layer if you want,
but washing is unnecessary and will prevent crispiness. Rough

them up a little bit and peel back some of the leaves to get
them extra crispy.)

Carefully remove the hot pan from the oven and add the oil.
Moving quickly and carefully, arrange the sprouts cut side
down in the pan, ensuring each one is placed on some oil and
that they're evenly spaced to prevent overcrowding. Season
with salt and pepper to taste.

Return the pan to the oven and roast for 15 to 20 minutes or
until the sprouts are crispy and golden brown on the bottom.

Remove the pan f rom the oven and transfer the sprouts to
plates or a serving bowl. Before serving, drizzle on the balsamic
vinegar glaze and honey, and grate some lime zest over the top
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