
□ A BAK I T C H E N
P K I M E R
> s a l t

Ok{ , Sal t isn' t AIwi 's the Answer
While s true that the t ly a little NaCI wakes
up foo Is pretty miraci jus, it isrt't the only thing
that a Ish needs to shi !. Acid (i.e., citrus or
v i n e g s ) a n d h e a t ( f r o m a w a l l i u m s o r c h i l e s ) a r e
also k< , which is why v season in stages—some
s a l t , t f i n s o m e l e m o n , ' e n s o m e c h i l e — u n t i l
e v e r y t i n g c o m e s i n t o I l l i a n t f o c u s .

S e a s o n f r o m t h e S t a r t
Ready for your new kitchen mantra? Here it is: Always Be
Seasoning. That means adding a good pinch of salt at every
stage of cooking—not just at the very end. Thi:. 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.

<?•
S A L T B O O T

C A M P

P R O P E R L Y

S A L T E D

P A S T A

K o s h e r s a l t

'A cup oiive oil,
p lus more

3 large shallots,
c h o p p e d

5 garlic cloves,
fine l y chopped

'A tsp. crushed
red pepper

fl a k e s ,

p lus more

2 s m a l l b u n c h e s

b rocco l i n i ,
s t e m s c u t i n t o

A' pieces,
fl o r e t s c u t i n t o

bi te-size pieces

1 2 o z . t u b e t t i
o r o t h e r s h o r t

tube pasta

1 A 0 2 . P a r m e s a n ,

finely grated,
p lus more

Lemon wedges
(for serving)

T h e c o m b i n a t i o n
of salty water
and sal ty
Parmesan puts
this pasts at risk
o f b e c o m i n g
o v e r s a l t e d . I f
that happens,
t h r o w i n a k n o b
o f u n s a l t e d
b u t t e r a t t h e
e n d t o m e l l o w
i t a n d a d d a
s m o o t h fi n i s h .

B r i n g 6 q u a r t s
w a t e r t o a b o i l
in a large pot
a n d s e a s o n w i t h
k o s h e r s a l t . T h e
w a t e r s h o u l d t a s t e
l ike the ocean,-
t h i s ' l l t a k e a b o u t
'A cup salt.

n
Meanwh i l e , hea t
% cup oil in a
large ski l le t over
m e d i u m . A d d
sha l lo ts , gar l i c , and
Yi tsp. red pepper
flakes ; season w i th
a medium pinch of
salt, about 'A tsp.
(just under 1 g)
D iamond Crys ta l .
C o o k , s t i r r i n g
o c c a s i o n a l l y.

u n t i l s h a l l o t s
a r e t r a n s l u c e n t ,
abou t 4 m inu tes ;
remove f rom heat .

Q
C o o k b r o c c o l i n i
i n bo i l i ng wa te r
1 minute , then
u s e a s l o t t e d

s p o o n t o t r a n s f e r
t o s k i l l e t w i t h

s h a l l o t m i x t u r e .
R e t u r n w a t e r

to a boi l . Cook
p a s t a , s t i r r i n g
occasionally, until
very a l dente ,
7 - 9 m i n u t e s .

D r a i n , r e s e r v i n g
% cup pasta
cooking liquid.
Add pas ta and

cooking liquid
to ski l le t ; toss to
c o m b i n e . C o o k
o v e r m e d i u m - h i g h
h e a t , g r a d u a l l y
adding 154 oz.
P a r m e s a n a n d

t o s s i n g o f t e n , u n t i l
c h e e s e i s m e l t e d
and a thick, glossy
sauce fo rms ,
a b o u t 4 m i n u t e s .
Yo u ' r e a d d i n g
quite a bit of salt
v i a t h e w a t e r a n d
the cheese, so do
a t a s t e c h e c k . I f

n e e d e d , a d d m o r e
sal t a smal l p inch
at a t ime. Squeeze
l e m o n w e d g e s o v e r
pas ta and d r i zz le
w i th o i l . Top w i th
m o r e F a r m a n d
r e d p e p p e r fl a k e s .

8 0 • S E P T E M B E R 2 0 1 6

Like your desserts
e x t r a - s a l t e d ? J u s t

keep adding more
and tast ing the
b u t t e r s c o t c h u n t i l

you reach your
persona l sweet -
sa l ty th resho ld .

I

S A LT C A N A L S O . . .

B E I T S O W N F L A V O R

Weal! know that salt,
when used in just the

right amount, enhances
the taste of other

ingredients. But add just a
lit t le more and it becomes

a flavor ail its own.

S A L T E D

B U T T E R S C O T C H

Cook 1 cup (lightly
packed) dark brown
sugar, 1 cup heavy

cream, % cup (1 stick)
unsa l t ed bu t t e r.

Va cup Scotch, 2 Tbsp.
light corn syrup, 1 tsp.

vani l la extract , and
14 cup water in a large

saucepan over low heat,
stirring, until sugar is

dissolved, increase heat
to medium and bring to
a boil (without stirring).

Cook, swirling often, until
sauce is thick enough

to coat spoon, 8-10
minutes. Remove from

heat and stir in
114 tsp. flaky sea salt,
o o a h e a d : S a u c e c a n

be made 1 week ahead.
Cover and chill. Reheat

gently before using.
Makes about 2 cups


