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Season from the Start

Ready for your new kitchen mantra? Here it is: Always Be
Seasoning. That means adding a good pinch ¢f salt at every
stage of cooking—not just at the very end. This ensures that
your finished dish is as flavorful as possible, both because
each element has been seasoned and because salt draws taste-diluting
water out of foods and into the pan to be cooked off
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! SALT BOOT

Bring 6 quarts
water to a boil
in a large pot

until shallots

are translucent,
about 4 minutes;
remove from heat.

cooking liquid

to skillet; toss to
combine. Cook
over medium-high

' CAMP and season with 3 ] heat, gradually
. kosher salt. The (3 adding 1% oz.
: PROPERLY Cook broccolini Parmesan and
water should taste : h ! )
SALTED Nikathsiocenn: in boiling water tossing often, until
PASTA : 1 minute, then cheese is melted

Kosher salt

% cup olive oil,
plus more

3 large shallots, !
chopped H

5 garlic cloves,

finely chopped flakes; season with  7-9 minutes. salt a small pinch BE ITS OWN FLAVOR {
i amedium pinch of 4| at a time, Squeeze ¢

% tsp. crushed | salt, about % tsp. lemon wedges over [
red pepper i (just under 1g) Drain, reserving pasta and drizzle W: all k::;f "_'at sa.l:‘ 5;
flakes, i Diamond Crystal. % cup pasta with oil. Top with ‘when used In just the ¢
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%" pieces,
florets cut into
bite-size pieces

SALTED

5 as tabate) BUTTERSCOTCH
or other short ! Cook 1cup (lightly #
{Ube pysca packed) dark brown :
1% oz. Parmesan, | sugar, 1cup heavy i;
finely grated, ! cream, % cup (1 stick) @
plus more F unsalted butter, ¢
Lemon wedges % cup Scotch, 2 Tbsp. ':
(for serving) light corn syrup, 1tsp. i
vanilla extract, and 8
"""""""""""" % cup water in a large g
saucepan over low heat, &
stirring. until sugar is i
.. dissolved. Increase heat 8
T;w combination to medium and bring to :f
zn;as’;)llt ;vater a boil (without stirring). :
Parmesan puts Cook, swirling often, until )
this pasta at risk sauce is thick enough
of becoming 1o coat spoon, 8-10 #

oversalted. If minutes. Remove from
that ha, ns, iri 1
throw ig%eknob heat and stir in i
of unsalted 1% tsp. flaky sea salt. f
butter at the DO AHEAD: Sauce can 4
end to mellow be made 1 week ahead. i
it and add a Cover and chill. Reheat ]
smooth finish. gently before using. #
Makes about 2 cups
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this’ll take about
% cup salt.

Meanwhile, heat

Y cup oilin a

large skillet over
medium. Add
shallots, garlic, and
% tsp. red pepper
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use a slotted
spoon to transfer
to skillet with
shallot mixture.
Return water

to a boil. Cook
pasta, stirring
occasionally, until
very al dente,

and a thick, glossy
sauce forms,
about 4 minutes.
You're adding
quite a bit of salt
via the water and
the cheese, so do
a taste check. If
needed, add more

SALT CAN ALSO..

a flavor all its own.
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