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			This is not a book about entertaining.

			“Roasting a nice chicken for people is such a good way to say, ‘I love you.’”  I recently found this note to myself scrawled on the back of an electrical bill I had probably forgotten to pay, written one night after a dinner party. There was likely a lot of wine that night (the best ideas always come from a lot of wine), which explains my poor penmanship and well-intentioned (but fragmented) deep chicken thought.

			Not exactly poetry, but I realized after reading it that it was the first time I articulated exactly what I wanted this book to be about and what I want you to get out of it: Using your time and resources to feed people you care about is the ultimate expression of love. And love is about expressing joy, not producing anxiety, so the other thing I want you to get out of it is: You can do this.

			I have always been allergic to the word “entertaining,” which to me implies there’s a show, something performative at best and inauthentic at worst. But having people over? Well, that’s just making dinner, but you know, with more people. Unfussy food, unfussy vibes and the permission to be imperfect, no occasion necessary (other than to eat, of course).

			For anyone looking for tips on how to fold linen napkins or create floral arrangements, I am not your girl. I don’t have any clever hosting tips, and I will not teach you the secrets to mood lighting. (I told you, this is not an entertaining book, but also: candles!) But I will give you low-stress and high-impact recipes and ideas designed to make your life easier when cooking for others. Colorful platters of vegetables doused in crispy crunchy bits, casually roasted meat scattered with herbs, one-bowl just-sweet-enough desserts.

			This book is organized by how I like to put together most meals, broken up by what I think are the five most important parts: snacks, salads, sides, mains, and sweet things. Not to say all categories must be represented to have a complete experience, but using that framework is a good place to start.

			Most of the recipes serve 4 to 6 people and are designed to be doubled easily. If you’re cooking for fewer than four, well then consider the bounty a gift to your future self in the form of leftovers. There are carefully considered do-aheads (my favorite phrase) and ideas for what goes with what, although I will say most things in this book would be so happy served next to one another (I find the concept of menus to be both inspiring and creatively stifling, so consider this my compromise). It’s a book with a true choose-your-own-adventure spirit, encouraging you to make as many or as few of the dishes as you wish.

			This is not about living an aspirational life; it’s about living an attainable one. You know, the one that comes with not really having enough time to braise a whole pot of short ribs before people arrive (but you try anyway), accidentally burnt cakes (just cut those parts off), and not enough chairs to seat everyone at once (sit on the floor?). It’s the life we live, it’s messy as hell, it’s nothing fancy—I’m sure you wouldn’t want it any other way.

			three helpful things

			1

			ask for help

			“Asking for help is not a weakness, it’s a strength.” 
—me to myself every time I cook for others

			If you’re a control freak like me, delegating does not come easily. But come to think of your guests as contributors and collaborators and you’ll notice everyone loosen up, things happen more quickly, and the whole vibe gets significantly more fun. Asking guests to participate by picking the stems from herbs, mixing a yogurt sauce, or slicing vegetables is a small but significant way to ease the load.

			2

			pick your battles

			One of the most common questions I get is “How do I make sure everything is hot when I serve dinner?” My answer is always: You don’t. Trying to make sure everything is piping-hot is a fool’s errand, and one I refuse to participate in. Unless you’re living an exclusively soup-and-stew lifestyle, there is no reason every dish on your table needs to be hot. If you are serving a pasta that should be, then guess what, you’re getting a side of blanched and room-temp broccoli. If that stewed pork with kimchi needs to be piping-hot, then everything else has been made hours ago and stored in the fridge, probably. Pick your battles. Serving different foods that all need to be hot at the same time should not be one of them.

			3

			never apologize

			Having people over means never having to say you’re sorry. Not for your mismatched plates or the fact that you don’t own any “real” wineglasses or the fact that dinner is actually being served closer to 9:30 than the hoped-for 7:30 (just make sure there are snacks). Embrace the quirky imperfections that make dinner at your house special and different. It’s not a restaurant—you shouldn’t feel pressure to make it feel like one.
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			before you begin

			shopping

			I love grocery shopping the way some people love, say, clothes shopping, and not just because I am particular about the shape of my parsley leaves and the brands of my coconut milk, but because that’s when I find unexpected inspiration. How will I know what’s out there if I’m not constantly perusing brightly lit aisles, pleasingly organized shelves, chaotic piles of vegetables, and expertly arranged cases of meat? Allowing yourself time to aimlessly wander markets is a necessary experience for creativity in the kitchen—if you’re only ever shopping for what you know, how will you ever discover the things you don’t?

			I shop pretty much everywhere. I love a farmers’ market as much as the next gal, and in my fantasy life, I’m there daily, thoughtfully caressing each tomato until I find “the one.” But that is not my reality. (I do love New York City’s farmers’ markets, but getting through a subway turnstile and riding a crowded train with produce for fourteen people is not a chill experience.)

			Luckily, most cities and towns have every type of grocery experience you could ever ask for—small neighborhood stores, impressively well-stocked bodegas, specialty spice shops, well-curated fish markets, giant chains, and very small butchers—and I do them all. I shop in Chinatown because they have the best, cheapest produce and I shop in Brighton Beach because they have an insane selection of sour cream and affordable caviar. I shop at farmers’ markets because I adore lovingly grown specialty and hyper-seasonal produce (and it’s important to support the hard work of small farms), and I cruise giant big-name chains because sometimes that’s the only place to find Nilla Wafers.

			If you, like me, have a fetish for seasonal produce and an enthusiasm for Eastern European dairy products, then you will agree that searching near and far for new things to bring into your kitchen is a total joy. But if that is not your joy or you simply do not have the time to run all over town, know that nearly everything I use in this book can be found close to home. Everything else can be ordered online.

			ingredients

			I don’t love getting too specific when it comes to brands of ingredients (because not everything is available everywhere) unless I think it really, truly matters, and then I will give you specifics. However, here are a few particular things to keep in mind as you shop for the recipes in this book:

			All salt for seasoning and baking is kosher (Diamond Crystal is my preferred brand); salt for finishing and garnishing is flaky (I like Jacobsen).

			Black pepper is freshly (and preferably coarsely) ground from a pepper mill, never pre-ground.

			Olive oil is not the fanciest or the cheapest; make sure it’s something you wouldn’t mind licking from a spoon.

			All herbs are fresh unless otherwise noted. For leafy herbs, such as parsley, cilantro, dill, and tarragon, I always include the tender stems along with the leaves (especially when everything’s getting all chopped up anyway). For heartier, woody-stemmed herbs such as rosemary, thyme, oregano, and marjoram, I strip the leaves from the stem or leave the sprigs whole if I plan on removing them later.

			Red pepper flakes can mean a few different things and, unless specified, I like to leave things open to availability and heat preference. Crushed red pepper flakes are some of the spiciest and most widely available. (This is what you shake on top of pizza.) Other types of crushed red pepper flakes include Aleppo-style pepper and Gochugaru a.k.a. Korean chili flakes (both tend to be sweet, mild and fruity) and Urfa (smoky and earthy with little to no heat).

			I prefer fresh and coarse bread crumbs, but you can almost always use panko as an alternative. I will never suggest using the super-fine sandy variety, which I find nearly useless. To make your own: Tear or cut any fresh or stale loaf of crusty bread into 1-inch pieces (I leave the crust on) and pulse in a food processor until you’ve got tiny, coarse crumbs (no smaller than a grain of rice, no larger than a pea). You can refrigerate or freeze them until needed.

			All nuts are toasted unless otherwise noted. To toast: Place raw nuts on a rimmed baking sheet in a 350°F oven until golden brown and fragrant, smelling almost like popcorn, 6 to 12 minutes depending on the nut.

			Buttermilk is always annoyingly labeled “low-fat” or “reduced fat” (1½–2%), which is actually the only buttermilk commercially available. Go for the 2% when you can.

			Butter is unsalted unless otherwise noted. The higher the fat percentage, the better.

			All cheese, from parmesan to cheddar, is from a hunk and never pre-grated or shredded because there are anti-caking (and occasionally anti-aging) agents added, which change the flavor and texture of the cheese.

			equipment

			I live in a place where space is sacred and scarce. I favor my same six-year-old sheet pans and ancient cast-iron skillets. I own only kitchen tools that I find indispensable. I am a Luddite and resist technology at every turn, and no place more so than the kitchen. Here is my basic list of tools I cannot live without. (I find other items, such as food processors, stand mixers, and grills, to be selectively useful but not desert-island worthy.)

			Stainless-steel skillets. Knock yourself out with as many as you want, but I pretty much use only two: one large (10 to 12 inches), one small (6 to 8 inches).

			Large Dutch oven. They don’t come in standard sizes, but you’ll definitely want one in the 7- to 8-quart range. Anything larger is kind of overkill for the average household, and anything smaller is no doubt fun and generally useful but not large enough to hold, say, a 5-pound pork shoulder.

			Rimmed baking sheets. I use these to roast on and bake in, of course, but have also found them to be super useful in kitchen organization (I keep one in my refrigerator for leaky or sticky condiments and one on wire shelving for stable open-pantry storage) and have even used them as a serving tray when necessary.

			Microplane. For finely grating citrus, cheese, and garlic, my three favorite ingredients.

			Peeler. The cheap plastic Y peeler is truly the best. I own several in many colors (since I always seem to be misplacing them and, hey, they are very affordable). No other peeler comes close to doing as good a job.

			Wooden spoon, silicone or rubber spatula, metal whisk. The trifecta of common kitchen tools, indispensable for cooking and baking. I prefer the most basic versions of all of these.

			Fish spatula. The flexible, perforated spatula is useful for so many things beyond what the name would suggest. Use to toss roasted vegetables, flip an egg, or transfer a cake to a plate or chicken to a platter.

			Metal tongs. These should always be metal tipped and cheap. (I find the best ones available at restaurant supply stores.) They are essentially an extension of my hand when I cook, and I am constantly using them in lieu of a spoon or spatula to flip, turn, pick up, stir, and transfer.

			pantry essentials

			A well-stocked pantry (and refrigerator) will save your life. Once you’ve got things like olive oil, salt, and pepper, there are other big-ticket items that are great for keeping around the house. They will always prove helpful when having people over. Here is an inexhaustive list of some of the things I keep on hand.

			Cheese! Hard, aged cheeses like parmesan and pecorino. Not only are they good for your own personal hunger emergencies, but they are also great because they last forever. Seriously, I probably have some aged parmesan from two years ago in my fridge right now. And guess what? I am absolutely going to serve it to you.

			Aside from casual snacking and impromptu cheese plates, a grating of parm or pec atop a bowl of grains, pasta, roasted vegetables, or salad is always welcome. I like to serve a hunk of it on a plate with a microplane, peeler, or other grating tool so people can DIT (Do It Themselves).

			Tinned fish. In many parts of the world, tinned fish is a common and expected snack, but here in the United States of I Don’t Like Tinned Fish, it can be a harder sell. Nevertheless, I have been known to open a can and set it out for snack time, or include it alongside other things like crushed potato salad (this page) or seafood pasta (this page) where those fishies are good in, on, and with. For more on my favorite tinned fish, the best ways to serve it, and what to serve it with, check out the exclusive invitation to the Fish Party on this page.

			Tangy, briny things. Pickles, olives, capers, caper berries, pearl onions, and the like have their own shelf in my refrigerator. Of course, I use them to cook with and to set out at dinnertime as part of a spread, but more often than not, I’m using them to feature prominently in any and all of my snacking scenarios. Even if you have “nothing” in your fridge, when you set out a bowl of olives (better yet, Fancy Citrusy Olives, this page, people will think you are an excellent, extremely put-together host.

			Crackers. I was originally going to do a ranking of store-bought crackers, but then realized I enjoy being likable and do not want the majority of people reading this book to burn it when they discover I prefer Triscuits to Ritz. But whatever your cracker truth is, whether it’s buttery or wheaty, studded with dried cranberries or topped with rosemary, live it large. In case you haven’t heard, crackers are good with cheese (this page), but also with tinned fish (this page) and every single dip in this world (and in this book). They are good on their own out of the box in the middle of the night and they are good topped with sour cream and a spoonful of caviar at your next festive gathering. Crackers truly live that high/low life, and for that virtue alone, they have earned a permanent position in my pantry.

			Citrus. I haven’t done the exact math, but I’d say 90 percent of the recipes in this book encourage or require the use of citrus. Maybe it’s the peel for your DIY martini bar (this page), or maybe I want you to chop up a whole lemon for a salad dressing (this page), but whatever the case, lemons, limes, oranges, and grapefruits breathe life into nearly everything they touch. For the recipes alone they’re all worth having on hand, but also know a bowl of tangerines make a very acceptable last-minute (and delightfully phoned-in) dessert.

			Seltzer. Imagine how excited you get when you’re at a restaurant that offers complimentary sparkling water? This is how your friends will feel when they know you’ve got an abundance of seltzer waiting for them. Maybe I’ve been in New York too long (seltzer capital of the world, baby!), but I can’t imagine not having it around. It’s great for mixing (preferably for A Very Fine Spritz, this page), for hydrating (right?), for sipping in between too much wine. Doesn’t matter if it comes from a can, bottle, or a home machine, it’s a nice touch. Bonus points if you give it a twist of citrus. So classy!

			A loaf of bread. Whenever I buy fresh bread, I’ll often freeze at least half the loaf for later use. “Later use,” in many cases turns out to be when people come over and I realize that I either forgot to buy bread or ran out of bread or panic that I didn’t make enough food and three extra people showed up and you know what is good and filling? Bread.

			Not for nothing, it’s also good for croutons (this page) and bread crumbs (this page) which hopefully you’ll be making a lot of once you read this book.

			To rejuvenate kind-of-stale or refrigerated bread: Preheat the oven to 450°F. Quickly run the whole loaf of bread under running water just to barely soak the crust. Place it directly on the wire rack in the oven and bake until the crust is once again toasty and crunchy and the inside is warmed and fluffy, 10 to 15 minutes. Serve whole, slice it, or tear it.

			For frozen bread: Preheat the oven to 450°F. Wrap the bread in aluminum foil and bake 10 to 15 minutes, just to take the edge off. Remove the bread from the foil and follow the instructions above.

			Chocolate. Chocolate and I are not best friends—rather, we’re acquaintances who share close mutual friends. Without fail, at least one person I invite over will always ask if I have “a little something chocolatey,” and who am I to deny them? So I keep small bars of high-quality chocolate or cookies like chocolate Pocky or wafers on hand to satisfy them. (For a more DIY tiny chocolate experience, there are cookies on this page.)

			Vanilla ice cream. Not to sound vanilla, but vanilla ice cream is the best ice cream. It is the only flavor that goes with absolutely everything, and for that I value it above all others. I like to think of it as whipped cream but better and you didn’t even have to do anything. Hibiscus-Roasted Peaches (this page)? Vanilla ice cream. Lemony Turmeric Tea Cake (this page)? Really great with vanilla ice cream. Crispy Chocolate Cake (this page)? YES, VANILLA ICE CREAM, PLEASE. If you’re having people over, just buy some and you’ll find a use for it, even if you weren’t even planning on making dessert (this page). You won’t be sorry.
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		snack time
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		Do not confuse snacks with hors d’oeuvres or canapés.

		I would never use either of those terms. Snacks are not stressful art projects—snacks are breezy, snacks are fun. Snacks are a delicious diversion, a class of foods to mitigate the stress of realizing at 7:30 your dinner won’t be ready for another two hours. You will not find elaborate mini sandwiches for twenty or anything in a blanket (sorry) in this chapter. What you WILL find are easy-ish and extremely delicious and very addicting little somethings to, uh, snack on, while you wait for the main event. Or maybe snacks are the main event, who could say?

		This section includes what I consider to be snack essentials (which could also double as my favorite food groups). There are creamy dips, spicy nuts, salted fruits, tangy vegetables, and, of course, so much cheese. There are recipe-recipes and more ideas for things that you can just throw together. There’s even an entire spread predicated on your accepting smoked and tinned fish into your heart, plus a (quick-rising!) focaccia that you (yes, you!) can bake. Tonight. Welcome to my snack party, where there’s no assembly required, toothpicks are optional, and dreams come true.

		Labne with Sizzled Scallions and Chile (Almost Ranch)

		
			
			[image: ]
		

		makes 2 cups

		Among some of my friends, this has become known as “The Dip,” and now I literally cannot attend any social gathering or host any dinner party without someone requesting “The Dip.” When you make it, you’ll know why. It’s my very high-brow version of ranch dressing, and that’s all the intel you need. But if you’d like to know more, there is a scalliony chile oil that gets sizzled with cilantro stems (or chives) and swirled into thick, lemony labne. From there, I’m sure you can assume that the combination of tangy dairy coupled with that herby chile oil already sounds incredible, and maybe you are on your way to making this right now. If you can find green garlic (which tends to be hyper-seasonal and mostly found only at farmers’ markets), use them (or even ramps!) in place of the scallions.

		
			⅓ cup olive oil

			4 scallions (or green garlic), white and light green parts, thinly sliced

			1 teaspoon crushed red pepper flakes

			2 tablespoons finely chopped fresh cilantro (tender leaves and stems) or chives, plus more for garnish

			Flaky sea salt

			Freshly ground black pepper

			2 cups labne, full-fat Greek yogurt, or sour cream

			2 tablespoons fresh lemon juice

		

		1 Heat the olive oil, scallions, crushed red pepper flakes, and cilantro in a small pot over medium-low heat. Cook, swirling occasionally, until the scallions and red pepper flakes start to visually and audibly sizzle and frizzle and turn the oil a bright fiery orange. Remove from the heat and let cool enough to taste without burning your mouth, then season with salt and pepper.

		2 Combine the labne and lemon juice in a medium bowl and season with salt and pepper. Spoon into a bowl and swirl in the sizzled scallion mixture. Top with extra cilantro, if you like.

		DO AHEAD Sizzled scallion oil can be made up to a week ahead, wrapped tightly, and refrigerated. Labne can be seasoned 1 week ahead, wrapped tightly, and refrigerated. Combine the two just before serving.

		Garlicky Beet Dip with Walnuts
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		makes about 2 cups

		Here, roasted beets take the place of the roasted red peppers in this romesco-esque dip. (I have a very inflexible “no bell pepper” policy.) But it’s also a concept so versatile that it’s definitely worth exploring with different roasted vegetables. I can give you a head start and tell you that roasted carrots, sweet potatoes, and eggplant are all winners. This version, which is in no way authentically representing romesco (just inspired by it!), doesn’t have any spices added, since I find the raw garlickyness and the sweetness of the beets to be interesting enough; but ground turmeric, ground cumin, and paprika would all work here. Beets always need a bit of tangy fattiness to counter their sweetness, so I swirl in a bit of yogurt or sour cream, but that’s definitely optional if you’re going dairy-free.

		
			1 pound beets or carrots, tops removed and scrubbed, or sweet potatoes

			⅓ cup olive oil, plus more for drizzling

			Kosher salt and freshly ground black pepper

			1 garlic clove, finely grated

			⅓ cup walnuts, hazelnuts, or almonds, toasted (see this page)

			2 tablespoons red wine vinegar or white wine vinegar, plus more as needed

			½ cup sour cream or full-fat Greek yogurt (optional)

			¼ cup fresh dill, coarsely chopped

		

		1 Preheat the oven to 425°F.

		2 Place the beets in a large baking dish. Drizzle with olive oil and season with salt and pepper. Roast until totally and completely fork-tender, 60 to 70 minutes, depending on size. (If you’re doing this with sweet potatoes, they’ll take about the same amount of time; carrots will take less time—40 to 45 minutes.)

		3 Remove from the oven and let cool enough so that you can peel them, then cut into smaller chunks.

		4 Place the beets, garlic, nuts, olive oil, and the vinegar in the bowl of a food processor. Pulse until you’ve got the texture of your dreams, which is different for all of us. For me, it’s not perfectly smooth but processed enough to spread. If you like chunkier or smoother, then go for it.

		5 Once your desired texture is reached, fold in the sour cream, if using. Season with salt, pepper, and more vinegar. Transfer to your cutest bowl, drizzle with more olive oil, and top with dill.

		DO AHEAD Dip can be made up to 1 week ahead, wrapped tightly, and refrigerated.

		NOTE Traditionally made with roasted red peppers and sometimes tomato, romesco is a tangy, lightly spiced, nutty, saucy spread. It’s good as a dip for raw vegetables, but also as a spread for things like “stuff on crackers” and also “stuff on toast”—which, yes, can also mean it’s good on a sandwich, but there are no sandwiches in this book. Sorry.

		Creamy Sesame Turmeric Dip
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		makes about 2 cups

		Everyone needs a “house snack,” meaning a snack that friends can come to expect every time they come over. I have two: parmesan cheese and this dip. The ratio of cream cheese to sour cream changes depending on what I’ve got on hand, and sometimes I add handfuls of herbs or a pinch of crushed red pepper flakes, whatever. The basic idea is something creamy laced with tahini and swirled with a magic mixture made from toasted sesame, dried turmeric, and so much olive oil. My favorite thing to eat it with is a box of Ak-Mak crackers, but anything you like to dip, please dip away.

		
			8 ounces cream cheese or ricotta, preferably room temperature

			¾ cup sour cream or labne

			¼ cup tahini

			2 tablespoons water

			Kosher salt and freshly ground pepper

			¼ cup olive oil

			2 tablespoons white sesame seeds

			1 teaspoon ground turmeric

			Flaky sea salt

		

		1 Combine the cream cheese, sour cream, tahini, and water in the bowl of a food processor. Pulse until well blended and creamy (alternatively, use a fork or spoon; there might just be a few lumps, which is actually fine). Season with salt and pepper.

		2 Heat the olive oil and sesame seeds in a small skillet or pot over medium heat. Cook, swirling occasionally, until the sesame seeds are toasted and fragrant, 2 to 3 minutes. Add the turmeric and remove from heat.

		3 Transfer the cream cheese mixture to a cute serving bowl and top with the sesame-turmeric oil. Finish with flaky salt and more pepper before serving.

		NOTE This is a rare occurence where I prefer whipped cream cheese to unwhipped cream cheese, because it eliminates the need to use a food processor, but both work.

		the only fish in the sea

		One of my defining character traits is “loves anchovies,” for which I will not apologize. They are meaty, briny, salty, and perfect in every way in nearly any application: in marinades, in salads, in sauces, in stews, and maybe most especially, on their own for snack time. Personal snack, private snack, anywhere in between.

		Anchovy fillets come in both jars and tins of varying sizes. Both are great, but in my opinion, unless you’re going to be cooking with or eating the whole tin, a jar is more efficient. (My favorite widely available brands are Ortiz and Cento. They are high enough quality to eat raw, and affordable enough to cook with.) When you open the jar or tin, the anchovies should be pink, firm, and have a good, briny, funky smell (just like good cheese, there is a difference between good funky and bad funky—you’ll know the difference).

		I would happily eat anchovies out of a jar or just smeared onto soft, buttered bread or crunchy, garlicky toast, but one of the most fun ways to eat them is in the style of a “Gilda,” a popular Spanish snack in which anchovies are skewered on a toothpick along with spicy pickled peppers or olives or both. Generally, I’m not big on serving things on a toothpick because it makes me feel like I’m catering a wedding, but these snacks are cute and decidedly unfussy to throw together. They’re also the perfect thing to ask your friends to do while you prepare everything else for dinner.
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		Spicy Marinated Anchovies with Potato Chips
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		serves 4 to 8

		I am going to tell you an annoying story: One day, I was having a perfect afternoon in Sicily, drinking a perfect Aperol spritz and eating perfect olives. (I told you this story was annoying.) I was about to order a perfect gelato, but instead, these perfect little anchovies appeared next to a bowl of perfectly salty potato chips. I assumed they were supposed to be eaten together, otherwise why appear together so kismet-like? Anyway, I’m not sure if they were or not, because I didn’t see anyone else topping chips with anchovies, but that really doesn’t matter because they were perfect together. I promise this story will be at least 80 percent less irritating once you’ve made these for yourself.

		
			1–2 tins or 1 jar of anchovy fillets

			¼ cup distilled white vinegar

			4 Calabrian chiles, pepperoncini, or guindilla peppers, thinly sliced, or a good pinch of crushed red pepper flakes

			Potato chips

		

		1 Open up your tin(s) or jar of anchovies and drain them of the oil. Transfer the anchovies to a cute plate or shallow bowl and cover with the vinegar.

		2 Scatter the chiles over the anchovies. The point is to make ’em spicy. Let them sit like this for at least 10 minutes, and up to 1 hour ahead.

		3 Eat the anchovies on potato chips, like an American tourist in Italy. Aperol spritzes are optional but recommended.

		NOTE The potato chip is an extremely personal thing, and I would never force my very high standards and strict opinions on you (just kidding—yes, I would!), but if you’re asking me, choose something neutral in flavor and sturdy in texture. Kettle or Cape Cod potato chips are both stellar national brands, but I’d never kick a Ruffles or Lay's out of bed, either. The important thing is that they are not crumbled or crushed—you must have a whole potato chip to fully appreciate this experience, no crumbs allowed.

		a very  fine spritz

		I am a huge fan of the spritz—Aperol spritzes, Campari spritzes, Cappelletti spritzes, white wine spritzes; basically anything that can be spritzed, I’ll spritz it. I prefer to think of the low-ABV spritz as a light, easy refreshment rather than “a cocktail.” This allows me to drink several over the course of many hours without getting unreasonably drunk. Ditching the word cocktail also allows me to use a ratio, not a recipe. (No disrespect to spritz recipes, but let’s just say that in no universe am I busting out a small measuring cup to make a cocktail as casual as this.) Looking and tasting like a fantasy vacation, spritzes are universally appealing and bring joy to everyone who is lucky enough to be drinking one.

		There are many ways to make one of these delightfully effervescent beverages, and I don’t think anyone should feel hemmed in by exact measurements or specific ingredients. My most basic version involves a third sweet-bitter liquor (such as Aperol, Campari, Cappelletti, Lillet, or Suze—there are lots out there, so feel free to experiment), a third sparkling or even regular wine (while I don’t encourage the drinking of sub-par wine, this is actually a good time to use a bottle of sub-par wine), and a third soda water (seltzer or club soda). Keep in mind that these ratios will not be the same depending on where you go and who you ask, but this is a good place to start.

		TO MAKE 
Fill a large glass of your choosing (rocks glass, wineglass, highball glass, anything goes!) with ice. Fill it one third of the way with a sweet-bitter liquor, such as Aperol, Campari, Cappelletti, Lillet, or Suze. From here, top with one third sparkling wine or regular white wine or rosé, and then top the remaining third with soda water. Garnish with a lemon, orange, or grapefruit slice, wedge, or peel. Now go forth and spritz away into the night (or day)!
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		Any Excuse to Make Shrimp Cocktail
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		serves 6 to 10

		You know those people at a party who stand by the shrimp cocktail platter and not so secretly eat pretty much the whole platter, hoping nobody notices but also not caring enough to stop? That is 100 percent me at every party. That’s why I’ve decided that I will no longer wait for a holiday or somebody’s birthday so I can eat endless shrimp cocktail. I will throw my own party, for which I will poach my own shrimp and make my own cocktail sauce, and eat half of it myself, probably. There doesn’t need to be an occasion, reason or excuse to do this. Or perhaps you do, and the reason is “I feel like eating a lot of shrimp cocktail tonight,” and that will be good enough.

		As for the sauces, I like my cocktail sauce on the spicy, lemony side, but it’s up to you how lemony or spicy your personal cocktail sauce is. I’m also not one of those people who have to have horseradish in their cocktail sauce, but if you feel passionately about this, go on ahead and add it. Aioli is not classically involved in shrimp cocktail, but to me the more dips in any given situation, the better. Mayonnaise doctored with lots of lemon and raw garlic will also do the trick.

		
			FOR THE SAUCE

			2 cups Heinz ketchup

			¼ cup fresh lemon juice, plus more to taste

			3 tablespoons yuzu kosho or harissa paste, plus more to taste

			1 tablespoon Worcestershire or Maggi sauce

			Kosher salt and freshly ground black pepper

			Freshly grated or prepared horseradish (if you must)

			FOR THE SHRIMP

			2–3 pounds large raw, unpeeled shrimp

			Kosher salt

			1 large onion, quartered

			A handful of black peppercorns

			3 lemons, 1 halved crosswise and 2 quartered

			Olives or cornichons (optional)

			Lemony Aioli (recipe follows, optional)

		

		1 Make the sauce. Combine the ketchup, ¼ cup lemon juice, yuzu kosho, and Worcestershire sauce in a medium bowl. Season with salt, pepper, and more lemon juice, if you like. If you’re a real purist, go ahead and add a spoonful or two of horseradish, or simply season with more yuzu kosho. Set aside to serve with the shrimp, or eat shamelessly with a spoon.

		2 Prepare the shrimp. Peel but do not devein the shrimp (otherwise they will get all curly when they cook). If the idea of eating undeveined shrimp really, really bothers you, go ahead and devein them, but it’s really not a big deal, I promise!

		3 Bring a large pot of highly salted (salty like the sea!) water to a boil and add the onion and peppercorns.
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