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about this book

Today, we care more than ever about the food we eat. Yet we also
have less time to cook. Food Made Fast Weeknight is specifically
designed for busy people who want to put delicious, fresh food on
the table—even on weeknights when life is at its most hectic. These
carefully crafted recipes will help you create healthy, satisfying meals

with surprisingly little effort.

Recipes such as a Thai-inspired Lime Shrimp with Coconut Rice, a rich
Chicken Corn Chowder, and a remarkably simple Steak with Herb
Butter are made with just a handful of well-chosen ingredients. Most
recipes can be served as complete one-dish dinners, or can be
rounded out with a simple accompaniment, such as roasted potatoes
or a crisp green salad. With these recipes and the helpful tips in Food
Made Fast Weeknight, you'll find that dinner time can be a source

of pleasure instead of stress.
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20 MINUTES START TO FINISH

steaks with

Unsalted butter,
3 tablespoons, at room
temperature

Fresh chives, 2 tablespoons
snipped

Fresh rosemary,
1 tablespoon minced

Salt and freshly ground
pepper

Rib-eye steaks, 4, each
about 1 inch (2.5 cm) thick

SERVES 4

10

Prepare the herb butter
In a small dish, stir together the butter, chives, rosemary,
and a pinch each of salt and pepper.

Cook the steaks

Meanwhile, prepare a gas or charcoal grill for direct-
heat grilling over high heat and oil the grill rack. Or, preheat
a broiler (grill). Season the steaks generously with salt and
pepper, patting it firmly into the meat. Place the steaks on the
grill rack, or put them on a baking sheet and place under the
broiler. Cook, turning once, for 6-8 minutes total for medium-
rare, or until done to your liking. Divide the steaks among
4 plates, top with the herb butter, and serve.







cook’s tip

To complete the menu, serve the
veal atop orzo pasta tossed with
melted butter and a squeeze of

lemon. Pass a side dish of braised

spinach at the table.




20 MINUTES START TO FINISH
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veal cL

Prepare the gremolata

Grate 1 tablespoon zest from the lemons and squeeze
2 tablespoons juice. Set the juice aside. In a small bowl, stir
together the zest, parsley, and garlic. Set aside.

Cook the veal

Season the veal with salt and pepper. In a large frying
pan over medium-high heat, melt 1% tablespoons of the butter.
Add half of the veal and cook, turning once, until browned, about
2 minutes total. Transfer to a plate. Repeat with 12 tablespoons
of the butter and the remaining veal.

Prepare the sauce

Melt the remaining 1 tablespoon butter in the same
frying pan over medium-high heat. Add half of the gremolata
and cook, stirring constantly, for 1 minute. Add the wine and
stir, scraping up the browned bits on the pan bottom. Cook
the sauce until reduced by half, about 2 minutes. Stir in the
reserved lemon juice and season to taste with salt and pepper.
Return the veal and any juices from the plate to the pan and
simmer for 1-2 minutes to heat through. Sprinkle with

the remaining gremolata and serve.

gremolata

Lemons, 2

Fresh flat-leaf (Italian)
parsley, Vs cup (/3 0z/10 g)
minced

Garlic, 3 cloves, minced

Veal scallops, 8, about
1Vz Ib (750 g) total weight,
pounded to about Va-inch
(6-mm) thickness

Salt and freshly ground
pepper

Unsalted butter,
4 tablespoons (2 0z/60 g)

Dry white wine, % cup
(6 fl 0z/180 ml)

SERVES 4

13



tandoori-st

Plain yogurt, 1 cup
(8 0z/250 g)

Lemon juice, from V2 lemon
Ginger, 2 tablespoons grated

Yellow onion, 1 small, finely
chopped

Garlic, 2 cloves, minced
Ground cumin, 1 teaspoon

Ground turmeric,
1 teaspoon

Ground coriander,
/2 teaspoon

Ground allspice,
/2 teaspoon

Cayenne pepper,
/4 teaspoon

Salt

Halibut fillets, 4, about
12 1b (750 g) total weight,
skin removed

Steamed white rice,
for serving

SERVES 4

14
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.I Prepare the yogurt marinade

In a shallow glass or ceramic dish just large enough
to hold the halibut fillets in a single layer, stir together the yogurt,
lemon juice, ginger, onion, garlic, cumin, turmeric, coriander,
allspice, cayenne, and V2 teaspoon salt. Add the halibut to the
marinade and turn to coat.

2 Cook the fish
Meanwhile, prepare a gas or charcoal grill for direct-heat

grilling over medium-high heat and oil the grill rack. Or, preheat
a broiler (grill). When ready to cook, remove the halibut from
the marinade, discarding the marinade. Place on the grill rack,
or put on a baking sheet and place under the broiler. Cook,
turning once, until opaque throughout, 8—10 minutes. Spoon
the rice onto 4 plates, top with the halibut, and serve.




cook’s tip

You can substitute 1 tablespoon
garam masala—a classic Indian
spice mixture—for the cumin,
turmeric, coriander, allspice, and
cayenne pepper. Look for garam
masala in South Asian markets

and well-stocked grocery stores.




