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Recipe title:  Bright Cabbage Slaw 

Recipe source or inspiration:  Salt Fat Acid Heat by Samin Nosrat 
Recipe:  
Ingredients 
1 small head of cabbage–red, green, napa, or any combination of the three is fine 
1 small red onion 
2 jalapeños 
1 small bunch cilantro 
red wine vinegar 
1 lime 
1 lemon 
salt 
good olive oil 
 
Directions 
Halve the head of cabbage, remove the core from each half with a V-shaped incision, 
and slice thinly. Place in a big salad bowl and sprinkle generously with salt. Let the 
cabbage sit for at least 20 minutes to release some of its water. In the meantime, peel 
and halve the onion. Remove the stem end and slice thinly. Macerate with red wine 
vinegar. 
Halve, seed, and slice the peppers. 
Roughly chop the cilantro. Both leaves and stems are delicious, but trim any woody 
ends the stems might have before chopping. When the cabbage has released a good 
amount of water, drain it, then add the onion (but not the vinegar), cilantro, and 
appropriate amount of peppers for your liking. Dress with olive oil. Now comes my 
favorite part: layering the acids. You’ve already introduced some acid with the 
macerated red onion, and vinegar is a sort of heavier form of acid, so try to balance it 
out with lime and lemon juice. Probably the entire lime and half the lemon is a good 
amount to start with. 
Taste, adjust salt and oil if needed. When your palate zings with pleasure, it's ready. 
Serve chilled or at room temperature. 
 
Recipe title:  Vietnamese Cucumber Salad 

Recipe source or inspiration:  Salt Fat Acid Heat by Samin Nosrat 
Recipe:  
2 pounds (about 8) Persian or Japanese cucumbers, stripey peeled 
1 large jalapeño, seeds and veins removed if desired, thinly sliced 
3 scallions, finely sliced 
1 garlic clove, finely grated or pounded with a pinch of salt 
1/2 cup coarsely chopped cilantro leaves 
16 large mint leaves, coarsely chopped 



1/2 cup toasted peanuts, coarsely chopped 
1/4 cup neutral-tasting oil 
4 to 5 tablespoons lime juice 
4 teaspoons seasoned rice wine vinegar 
1 tablespoon fish sauce 
1 teaspoon sugar 
Pinch of salt 
 
INSTRUCTIONS 
Using either a Japanese mandoline or a sharp knife, thinly slice the cucumbers into 
coins, discarding the ends. Place slices in a colander. Sprinkle with a teaspoon of 
kosher salt. Toss and let drain 10 minutes. Transfer cucumbers to a tea towel and blot 
dry. 
In a large bowl, combine the cucumbers, jalapeno, scallions, garlic, cilantro, mint, and 
peanuts. In a small bowl, whisk together the oil, 4 tablespoons lime juice, the vinegar, 
fish sauce, sugar, and a small pinch of salt. Dress the salad with the vinaigrette and 
toss to combine. Taste and adjust seasoning with salt and more lime juice as needed. 
Serve immediately. 
 
Recipe title:  WHIPPED CHOCOLATE TRUFFLES 

Recipe source or inspiration:  Melanie Barnard 
Recipe:  
Adapted from Short and Sweet by Melanie Barnard 
 
Makes about 17 1-inch truffles. 
 
• 1/3 cup heavy cream 
• 6 ounces white, milk, semisweet or bittersweet chocolate chips 
• 1 T Cognac, liqueur or fruit syrup, or ½ T vanilla extract, optional 
• Toppings:  
o Unsweetened cocoa and cinnamon, 2 T to 1 t ratio, baggied for coating 
o Approximately 1 cup chocolate chips of choice, melted with 1 T optional coconut oil to 
coat 17 truffles 
o Contrasting chocolate for swirls, optional 
o Candied ginger, jimmies, nuts, etc. for tops, optional 
 
Put chocolate in a small mixer bowl. Heat cream just to a boil either in a saucepan or 
Pyrex in the microwave. Pour over chocolate and let stand 30 seconds. Stir until melted 
and smooth. Stir in flavoring if using. Refrigerate, stirring every 5 minutes until cool and 
beginning to thicken, 15-20 minutes.  
 
With an electric mixer, whip just until chocolate mixture becomes a shade lighter and 
holds soft peaks, 30 seconds to 1 minute. Over-whipping will cause graininess.  
 
If using spiced cocoa coating, refrigerate mixture 5 minutes to firm it. Quickly shape into 
1-balls, rechilling if necessary. Disposable gloves also help. Place truffles in baggie and 



gently shake to coat. Shake off excess.  
 
If using more chocolate to dip the truffles and create a shell, refrigerate the mixture for 
30 minutes. Form truffles. Heat dipping chocolate at half power in microwave at 30-
second intervals, stirring in between, and stirring to incorporate the last of the solids. 
Cool slightly. Working quickly with a spoon or fork, place a truffle into melted chocolate, 
gently moving around to coat. Lift out with a fork and place on waxed paper or Silpat to 
set. If using crystalized ginger or other item as a topping, place immediately before 
coating sets.  
 
Serve, refrigerate or freeze.  
 
Truffles are best served at a cool room temperature. 
 
Recipe title:  Salmon Mousse 

Recipe source or inspiration:  The Silver Palate Cookbook 
Recipe:  
Salmon Mousse 
Serves 12 
Ingredients:  
1 envelope unflavored gelatin 
¼ cup cold water 
½ cup boiling water 
½ cup mayonnaise, preferably Hellmann's/Best Foods 
1 tablespoon fresh lemon juice 
1 tablespoon finely grated onion 
Dash of tabasco 
¼ teaspoon sweet paprika 
1 teaspoon salt 
2 tablespoons finely chopped fresh dill 
2 cups finely flaked poached fresh salmon or canned salmon, skin and bones removed 
1 cup heavy cream 
Watercress, for garnish 
Toast, pumpernickel, or crackers, for serving 
 
Directions:  
1. Soften the gelatin in the cold water in a large mixing bowl. Stir in the boiling water and 
whisk the mixture slowly until the gelatin dissolves. Cool to room temperature. 
2. Whisk in the mayonnaise, lemon juice, grated onions, tabasco, paprika, salt and dill. 
Stir to blend completely and refrigerate until the mixture begins to thicken slightly, about 
20 minutes. 
3. Fold in the finely flaked salmon. In a separate bowl, whip the cream until it is 
thickened to soft peaks and fluffy. Fold gently into the salmon mixture. 
4. Transfer the mixture to a 6- to 8-cup bowl or decorative mold. Cover and refrigerate 
for at least 4 hours. 
5. Garnish with watercress, and serve with toasts, pumpernickel, or crackers. 



 
My Notes: The website this is posted on - http://www.silverpalate.com/recipe/store-
favorites/salmon-mousse - has nothing to do with the original incarnation of the store, 
although it talks about those origins in the 'our story' link. Everything was sold years ago 
and the recipe is word-for-word from the cookbook. 
 
One can of salmon works for the two cups, skin and bones removed.  
 
Recipe title:  Potato-Fennel Gratin (half-recipe)  
Recipe source or inspiration:  Ina Garten, from the Barefoot Contessa Cookbook 
Recipe:  
SERVES 4|LEVEL: BEGINNER 
 
[This is delicious and very rich -- I don't know if I would make it again, because of the 
richness. Maybe I could tinker with it -- hmmm. 
 
1 small fennel bulb 
½ yellow onion, thinly sliced 
1 tablespoon good olive oil 
½ tablespoon unsalted butter 
1 pound russet potatoes (2 large) 
1½ cups plus 1 tablespoon heavy cream 
1½ cups grated Gruyère cheese (¼ pound) 
Kosher salt and freshly ground black pepper 
Preheat the oven to 350 degrees. Butter a 9x9x2-inch baking dish. [I used an 8x11x1.5-
inch baking dish, as that was what I had.] 
 
Remove the stalks from the fennel and cut the bulbs in half lengthwise. Remove the 
cores and thinly slice the bulbs crosswise, making approximately 2 cups of sliced 
fennel. Sauté the fennel and onions in the olive oil and butter on medium-low heat for 10 
to 15 minutes, until tender. 
 
Peel the potatoes, then thinly slice them by hand or with a mandoline. Mix the potatoes 
in a large bowl with 1½ cups of the cream, 1 cup of the Gruyère, ½ teaspoon salt, and 
¼ teaspoon pepper. Add the sautéed fennel and onion and mix well. 
 
Pour the potatoes into the baking dish. Press down to smooth the potatoes. Combine 
the remaining 1 tablespoon of cream and ½ cup of Gruyère and sprinkle on the top. 
Bake for 1 hour, until the potatoes are very tender and the top is browned and bubbly. 
Allow to set for 10 minutes and serve hot. 
 
Copyright 1999, The Barefoot Contessa Cookbook, Clarkson Potter/Publishers, All 
Rights Reserved 
 
 
Bonus Recipe! 

http://www.silverpalate.com/recipe/store-favorites/salmon-mousse
http://www.silverpalate.com/recipe/store-favorites/salmon-mousse


Recipe title:  Persian Rice 

Recipe source or inspiration:  Sunset Magazine, May 1977 
Recipe:  
Makes about 6 cups. 
 
Water 
3 T salt 
2 cups regular long-grain rice (I use basmati) 
¼ cup butter 
 
Bring 3 quarts of water to boil in a 4- to 6-quart pot. Add salt and rice. Boil, uncovered, 
for exactly 10 minutes. Drain in a large colander, rinse in cold water, then drain again. 
 
Place a 4- to 5-quart Dutch oven on a range element as wide as the pan bottom. Heat 
the butter with 1 tablespoon of water over medium heat until bubbly. Swish butter 
around pan sides. Spoon in rice; smooth the top.  
 
Wrap the pan lid with a clean towel by bringing up opposite corners of the towel up over 
the handle and tying loosely; set lid on pan. 
 
Cook for 10 minutes, then reduce heat to low and cook for about 20 minutes more. Turn 
heat to lowest setting or off; leave pan covered until serving – as long as 20 minutes. 
 
With a large spoon, lift out loose rice and pile lightly on a warm serving plate. Use a 
spatula to loosen and remove crust on bottom; distribute around base of rice. 
 
Persian Rice with Green Herbs 
 
In a small frying pan, melt 2 tablespoons butter over medium heat. Add 1 cup thinly 
sliced green onions, including tops; cook, stirring, for 3 minutes. Remove from heat. 
[The next ingredient is optional if you don’t like cilantro.] Stir in ½ cup fresh cilantro. 
 
Prepare Persian Rice as directed above, except spoon only half the parboiled rice into 
the pan. Spoon herb mixture over rice, keeping it at least 1 inch from pan sides. Spoon 
remaining rice over top. Finish cooking and serve as directed above. Makes about 7 
cups. 
 
Persian Rice for a Party 
 
Double all the ingredients for Persian Rice, except use only 5 quarts water with 5 
tablespoons salt for parboiling the rice. You’ll need a pot of at least 7-quart size for 
boiling the rice. For the final steaming, use a Dutch oven of at least 5-quart size. Makes 
12 to 16 cups. 
 
 
I typically serve the Persian rice, with or without the herb variation, with a recipe for 



Palestinian Chicken with Onions – another oldie-but-goodie recipe from Sunset, this one 
undated – seasoned with salt, pepper, paprika, sumac, olive oil, lemon juice. Let me 
know if you want that recipe and I will type it up and share it. 
 
Recipe title:  Asma Khan's Peela Pulao (Lemon Rice) 
Recipe source or inspiration:  Asma Khan 
Recipe:  
Ingredients: 
 
300 ml basmati rice (I like India Gate) 
2 cloves 
2 green cardamom pods 
1 2.5-inch piece of cassia bark, aka cinnamon stick (fun fact: most cinnamon sold in the 
U.S. is actually cassia, unless it's labeled "true cinnamon" or "Ceylon cinnamon")  
1 medium white or yellow onion (or two shallots), finely chopped 
10 curry leaves, washed and dried 
1 tbsp cashews 
1 tsp black mustard seeds 
1 tsp turmeric 
1.5 tsp salt 
600 ml water 
One large or 2-3 small lemons, zested and juiced 
 
Directions:  
 
Rinse the rice in a strainer until the water runs clear. Place in a small bowl and cover 
with cold water to soak. Two hours is best, but any amount of time spent soaking is 
worth it! After soaking, drain the rice and set aside.  
 
Put 600 ml of water on to boil in an electric kettle or small saucepan.  
 
In a large saucepan over medium-low heat, fry cardamom, cloves, and cassia/cinnamon 
in oil or ghee until the spices are aromatic. Remove them with a slotted spoon and 
discard (or set aside, if you want to put them back in at the end -- I don't). Add your 
chopped onion or shallot to the oil and saute until slightly browned.  
 
Add mustard seeds and fry until they pop, then add cashews and curry leaves. Stir a 
few times to coat them in the oil, then add the drained rice and the turmeric. Stir to coat 
the rice in the spices and oil, then cover with the 600 ml of boiling water.  
 
Cook, uncovered, until most of the water is absorbed, about five minutes. Stir in your 
lemon zest, then lower the heat to a simmer and cook, covered, for another 15-20 
minutes (check every few minutes to make sure the rice isn't sticking to the pan). When 
the rice is done, stir in the lemon juice and serve right away.  
 
If you're serving this to a gathering, I recommend doubling the recipe and serving a 



mountain of it on your nicest platter. Some nice lemon slices would look beautiful on 
top!  
 
Original recipe: 
https://www.greatbritishchefs.com/recipes/peela-pulao-recipe-lemon-rice 
 
Recipe title:  Hanger Steak with Herb-Nut Salsa 

Recipe source or inspiration: Naomi Palmeroy     
https://www.foodandwine.com/recipes/hanger-steak-herb-nut-salsa 
Recipe:  
Ingredients 
1/4 cup hazelnuts 
1/2 cup minced flat-leaf parsley 
1/4 cup snipped chives 
2 teaspoons minced tarragon 
1 teaspoon minced chervil 
2 oil-packed anchovy fillets, minced 
2 teaspoons chopped rinsed capers 
1 medium shallot, minced 
2 tablespoons sherry vinegar 
3/4 cup extra-virgin olive oil, plus more for brushing  
Salt and freshly ground pepper 
Two trimmed 1-pound hanger steaks 
 
Directions 
1. Preheat the oven to 375°. Toast the hazelnuts in a pie plate for 12 minutes, or until 
the skins are blistered. Transfer the nuts to a kitchen towel; let cool slightly, then rub off 
the skins. Finely chop the nuts and transfer them to a bowl. Add the parsley, chives, 
tarragon, chervil, anchovies, capers and shallot. Stir in the vinegar and the 3/4 cup of oil 
and season with salt and pepper. 
 
2. Light a grill or preheat a grill pan. Brush the steaks with oil and season generously 
with salt and pepper. Grill over moderately high heat, turning occasionally, about 12 
minutes for medium-rare meat. Let rest for 5 minutes. Slice the meat across the grain 
and serve with the salsa. 
 
Recipe title:  Lamb Meatballs with Red Pepper and Chickpea Sauce 

Recipe source or inspiration:  Nancy Silverton: 
https://www.foodandwine.com/recipes/lamb-meatballs-red-pepper-and-chickpea-sauce 
Recipe:  
Bonus! This was too good not to include. In my humble opinion, this dish was a bit 
better than the Hanger Steak. And it's from Nancy Silverton! Enjoy! 
 
Ingredients 
1/2 cup roasted red peppers from a jar (4 ounces), preferably piquillo 
2 cups low-sodium vegetable or chicken broth 

https://www.greatbritishchefs.com/recipes/peela-pulao-recipe-lemon-rice
https://www.foodandwine.com/recipes/hanger-steak-herb-nut-salsa
https://www.foodandwine.com/recipes/lamb-meatballs-red-pepper-and-chickpea-sauce


1/2 cup whole-milk yogurt, preferably Greek, plus more for serving* 
2 pounds ground lamb 
2 large eggs, lightly beaten**  
1 tablespoon plus 1 teaspoon minced garlic 
1/4 cup minced flat-leaf parsley, plus more for garnish 
1 tablespoon thyme leaves 
2 teaspoons smoked paprika 
4 teaspoons kosher salt, plus more for seasoning 
1/4 cup vegetable oil 
1 3/4 cups chickpeas from a jar or can, drained 
 
Directions 
1. In a mini food processor, puree the peppers. Transfer the puree to a bowl and whisk 
in the broth and 1/2 cup yogurt. 
 
2. In a large bowl, combine the lamb, eggs, garlic, 1/4 cup parsley and the thyme and 
smoked paprika. Add the 4 teaspoons kosher salt. Using your hands, gently mix, then 
roll into sixteen 2-inch meatballs. 
 
3. In a very large skillet, heat the oil until shimmering. Add the meatballs and cook over 
moderately high heat until browned all over, about 8 minutes. Slide the meatballs to one 
side of the pan. Add the red-pepper sauce and the chickpeas and bring just to a boil. 
Simmer the meatballs over moderately low heat, stirring and turning them occasionally 
in the sauce, until the sauce reduces slightly, 10 minutes. Season with salt. Transfer the 
meatballs and chickpeas to a platter, spoon the pepper sauce on top, garnish with 
parsley and serve with yogurt. 
 
*We used dairy-free yogurt and still delicious 
**We used flax meal as an egg substitute and still delicious 
 
 


