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Recipe title:  Roast Potatoes 

Recipe source or inspiration:  https://www.seriouseats.com/the-best-roast-potatoes-
ever-recipe 
Recipe:  
Ingredients 
Kosher salt 
1/2 teaspoon (4g) baking soda 
4 pounds (about 2kg) russet or Yukon Gold potatoes, peeled and cut into quarters, 
sixths, or eighths, depending on size (see note) 
5 tablespoons (75ml) extra-virgin olive oil, duck fat, goose fat, or beef fat 
Small handful picked rosemary leaves, finely chopped 
3 medium cloves garlic, minced 
Freshly ground black pepper 
Small handful fresh parsley leaves, minced 
 
Directions 
Adjust oven rack to center position and preheat oven to 450°F/230°C (or 400°F/200°C if 
using convection). Heat 2 quarts (2L) water in a large pot over high heat until boiling. 
Add 2 tablespoons kosher salt (about 1 ounce; 25g), baking soda, and potatoes and 
stir. Return to a boil, reduce to a simmer, and cook until a knife meets little resistance 
when inserted into a potato chunk, about 10 minutes after returning to a boil. 
 
 
Meanwhile, combine olive oil, duck fat, or beef fat with rosemary, garlic, and a few 
grinds of black pepper in a small saucepan and heat over medium heat. Cook, stirring 
and shaking pan constantly, until garlic just begins to turn golden, about 3 minutes. 
Immediately strain oil through a fine-mesh strainer set in a large bowl. Set 
garlic/rosemary mixture aside and reserve separately. 
 
 
When potatoes are cooked, drain carefully and let them rest in the pot for about 30 
seconds to allow excess moisture to evaporate. Transfer to bowl with infused oil, 
season to taste with a little more salt and pepper, and toss to coat, shaking bowl 
roughly, until a thick layer of mashed potato–like paste has built up on the potato 
chunks. 
 
 
Transfer potatoes to a large rimmed baking sheet and separate them, spreading them 
out evenly. Transfer to oven and roast, without moving, for 20 minutes. Using a thin, 
flexible metal spatula to release any stuck potatoes, shake pan and turn potatoes. 
Continue roasting until potatoes are deep brown and crisp all over, turning and shaking 
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them a few times during cooking, 30 to 40 minutes longer. 
 
Transfer potatoes to a large bowl and add garlic/rosemary mixture and minced parsley. 
Toss to coat and season with more salt and pepper to taste. Serve immediately. 
 
Recipe title:  Limonemisu 

Recipe source or inspiration:  My desperation 
Recipe:  
• Whipped cream 
• Extract such as vanilla, maple, mint or coconut 
• Powdered sugar 
• Cream cheese (preferably whipped kind) or pudding (partly to stabilize whipped 
cream) 
• Leftover mousse can be substituted for the above 
• Leftover bread (brioche bun, for example), cut into two circles for one serving 
• Liqueur or syrup 
• Toppings left to the imagination (ice cream sauces, chocolate drizzle or shavings, 
ginger crystals) 
 
Make ahead: pudding if using. 
 
Whip cream and fold in an equal amount of cream cheese or pudding. Sweeten and 
flavor to taste with extract and powdered sugar. 
 
Place a piece of bread in an attractive dessert glass or bowl. Drizzle with liqueur or 
syrup and top with a plop of whipped mix. Repeat.  
 
Recipe title:  Salmon with Browned Butter, Curry Leaves & Prosciutto 

Recipe source or inspiration:  My imagination 
Recipe:  
Salmon with Browned Butter and Prosciutto 
• Butter, about 2 T per serving 
• Fresh curry (or sage) leaves 
• Balsamic glaze 
• Slice or two of prosciutto per serving 
• Hot or cold cooked filleted salmon 
 
Fry leaves in butter until crisp and butter is browned. Drizzle glaze in zig-zap pattern on 
a plate. Place salmon on top and drizzle with browned butter. Arrange prosciutto and 
curry leaves on and around the salmon.  
 
Recipe title:  Roasted Potato Peels 

Recipe source or inspiration:  thekitchn.com 
Recipe:  
Heat the oven to 400°F: Line a large baking sheet with a Silpat or parchment, if desired. 
Toss the peels with olive oil and seasonings: I used a light drizzle of olive oil, and some 



salt and pepper. Toss so that the peels are thoroughly coated. 
Roast for 15 to 20 minutes, stirring once: Stir halfway through roasting, and remove 
them once they’re done to your liking. 
Sprinkle with cheese and scallions or chives. 
Eat immediately with ketchup, hot sauce, or some other delicious dip. 
 
Recipe title:  Potato Peel Broth 

Recipe source or inspiration:  Anna Thomas, Vegetarian Epicure 
Recipe:  
[I used this broth as the liquid base for a full-fledged soup.] 
 
Ingredients: 
 
Potato peels from 5-7 well-scrubbed potatoes 
1 large onion, quartered 
2 carrots, peeled and quartered 
2 celery stalks 
2 cloves garlic 
salt and pepper 
1 1/2 quarts of water 
Parsley (optional) 
Dash of Tabasco (optional) 
Dash of lemon juice (optional) 
 
[I had saved in the freezer some carrot peels, tops and tails of some onions, and the 
teeny garlic cloves at the end of a bulb, and so I used these to add to the broth.] 
 
Put the water and vegetables into a large pot and simmer over a low flame for 1 1/2 
hours until the vegetables are very soft. Add water as it evaporates to keep the 
vegetables covered. Once the vegetables are tender, there are two options. For a clear 
broth, strain off the vegetables and set aside for further use. For a soup with a creamier 
texture, the broth can be pureed and then pressed through a sieve to remove the 
coarser bits of potato peel. [I chose the former.] 
 
To build a onion, potato and fennel soup, I sauteed some pancetta from TJ's (4 ounces), 
removed it when it was cooked, and then used the drippings to saute 1/2 diced onion, 1 
diced fennel bulb, 3 minced garlic cloves until soft. Then I added 3 small potatoes, 
diced. Added the broth and the reserved pancetta. And cooked it for an hour. It was 
weak-tasting, so I used 2 tsp. of Better Than Bouillon veggie flavor, plus a large pinch of 
crushed red pepper flakes, the dash of Tabasco and some squirts of fresh lemon juice. 
Not spectacular, but edible.]  
 
Recipe title:  California Orange and Olive Oil Cake 

Recipe source or inspiration:  Adapted from Anne Byrn's American Cake (via The 
Spendid Table) 
Recipe:  



Ingredients: 
 
Light olive oil and flour for prepping the pan 
1 1/2 cups all-purpose flour 
1 1/2 cups granulated sugar 
1 teaspoon baking powder 
1/4 teaspoon baking soda 
1/4 teaspoon salt 
2 large eggs 
2/3 cup freshly squeezed orange juice (about four large mandarins will do the trick) 
2-3 teaspoons grated orange zest 
2/3 cup light olive oil 
 
Directions:  
 
Preheat the oven to 375.  
 
Add flour, sugar, baking powder, baking soda, and salt to a medium bowl and mix well 
to combine. Crack eggs into bowl and use a fork to break up the yolks; then add orange 
juice, olive oil, and zest. Using a hand mixer or wooden spoon, mix until smooth and 
combined.  
 
Pour batter into a 9-inch square pan (the original recipe calls for a springform pan, and 
bake until well-browned (the top should spring back when pressed with a finger). In my 
oven, this took about 40 minutes, though the edges of the cake are a bit overdone for 
my taste.  
 
Original recipe: https://www.splendidtable.org/story/2017/01/18/california-orange-and-
olive-oil-cake 
 
Recipe title:  Citrus Finishing Salt 
Recipe source or inspiration:  Center for Food Safety 
Recipe:  
Ingredients:  
 
1/2 cup sea salt (the original recipe calls for a flaky salt like Maldon, but I just had 
Diamond Crystal and that was fine) 
1-2 tablespoons citrus zest (I used a combination of lemon and lime) 
 
Directions: 
 
Preheat oven to 225.  
 
Mix the salt and zest in a bowl until well-combined and spread it out on a baking sheet 
lined with parchment paper. Bake 70 minutes or until completely dried out. Allow to cool 
completely before transferring to an airtight container. I'm excited to try this with shikanji 
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this summer!  
 
Original recipe:  
 
https://www.centerforfoodsafety.org/healthy-home/3274/cfs-healthy-home/tips-for-a-
healthy-home/3842/5-ways-to-eat-citrus-peels 
 
Recipe title:  Lemon Olive Oil 
Recipe source or inspiration:  Center for Food Safety 
Recipe:  
Ingredients: 
 
1 cup olive oil 
Peels from two lemons (or other citrus of your choice) 
 
Directions:  
 
Pour olive oil into a small saucepan. Add peels and warm over low heat for about 20 
minutes. Remove from heat and allow to cool completely, then strain into a jar (I'm 
keeping my peels in for a while, we'll see how that goes...).  
 
I'm looking forward to using this in couscous salad and in the Greek tomato and egg 
salad I submitted a few weeks ago!  
 
Recipe title:  Cauliflower and Banana Peel Curry 

Recipe source or inspiration:  Nigella Lawson, 
https://cooking.nytimes.com/recipes/1022140-cauliflower-and-banana-peel-curry 
Recipe:  
INGREDIENTS 
3 large banana peels, tough stems and bottom ends trimmed 
1 small cauliflower and tender leaves, trimmed into bite-size florets (about 5 cups) 
1 ¼ teaspoons ground turmeric 
Fine salt 
¼ pound shallots (about 2 to 3 large shallots), peeled and roughly chopped 
1 (1 1/2-inch) piece fresh ginger, peeled and sliced into thick coins 
1 fresh red chile (such as bird’s-eye or Fresno), quartered - [I omitted this] 
4 fat garlic cloves 
1 small bunch cilantro, stems separated and reserved, leaves chopped 
¾ teaspoon ground cinnamon 
1 tablespoon vegetable oil 
2 tablespoons tomato paste [I used pumpkin puree] 
1 (13-ounce) can full-fat coconut milk 
2 ½ tablespoons lemon juice 
1 ½ teaspoons granulated sugar [I substituted honey for sugar] 
2 teaspoons flaky sea salt, plus more to taste 
Cooked rice or flatbread (such as naan or roti), for serving (optional) 
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PREPARATION 
1. Bring a large pot of water to a full boil. 
2. Put the banana peels in a medium-large heatproof bowl. Pour in enough of the boiling 
water to cover, reserving the rest for cooking the cauliflower. 
3. Add the cauliflower florets and leaves to the pot and boil for 5 to 7 minutes, or until 
fork tender. 
4. While the cauliflower cooks, gently stir 1/2 teaspoon each turmeric and fine salt into 
the bowl with the soaking banana peels. Let sit until they’ve softened up and are cool 
enough to handle, around 30 minutes. 
5. Meanwhile, once the cauliflower is tender, drain it into a colander in the sink; set 
aside while the banana peels cool and you make the curry paste. 
6. Prepare the curry paste: Place the shallots, ginger and chile into a 4-cup liquid 
measuring cup or wide jar that accommodates an immersion blender. 
7. Using the flat side of a heavy knife, bruise the garlic to help remove the skins, then 
add the peeled cloves to the measuring cup followed by the cilantro stems, cinnamon 
and remaining 3/4 teaspoon turmeric. Use the immersion blender to turn everything into 
a paste. (Be patient: At first you’ll never think it’s going to happen, but after a while, 
everything will obligingly turn into a vibrantly colored mush.) 
8. Drain the banana skins, squeezing out any excess liquid, and either chop them into 
slightly smaller-than-bite-size pieces, or take a fork and, with the interior of the banana 
skins facing you, press the tines into the top and push all the way down so that you 
have long, thin strips. 
9. Heat the vegetable oil in a wok or medium skillet over medium-low. When the oil is 
hot, add the curry paste and fry for 7 minutes, stirring most — if not quite all — of the 
time. As it cooks, the paste will seem to condense and tighten; it will also lose its cheery 
brightness. 
10. Stir in the tomato paste and cook, stirring, for 3 minutes. Add the coconut milk, 
lemon juice, sugar and flaky salt. Whisk to combine, scraping the browned curry from 
the bottom of the pan. Cook, uncovered, for 5 minutes, letting it bubble, reduce and 
thicken a little. 
11. Add the banana skins to the pan, lower the heat and bring to a simmer for another 
10 minutes, or until the sauce has thickened and the banana skins are soft. Tip in the 
cauliflower florets and leaves and cook until they’re hot all the way through. 
12. Taste and adjust for salt as needed. Scatter the reserved chopped cilantro leaves 
over the curry and serve with rice or flatbread, if desired. 
 


