SALT CAN ALSO

CONDUCT HEAT

Remember those
pink salt blocks everyone
was searing steaks on
for a minute? A bed
of kosher salt performs
8 similar function:
transmitting heat

SALT-ROASTED
POTATOES

Preheat oven to 425°,
Spread 2 cups kosher
salt in a 13x9" baking
dish. Scrub 1% Ib.
fingerling potatoes, pat
dry, and poke a few holes
into each; arrange over
salt. Roast until flesh is
very tender and skins are
crisp, 30-40 minutes

Meanwhile, strip
leaves from 2 rosemary
sprigs and cook with
3 thinly sliced garlic
cloves and % cup olive
oil in @ small saucepan
over medium-low heat,
swirling pan occasionally.
until garlic is golden,

‘ about 3 minutes.
Transfer to a large bowl
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PRESERVE

If you like lox. bacon, or
anchovies, you should
thank salt—and time. Thats
all that it takes to turn
supermarket limes into this
pleasantly salty-tart-funky
pantry staple, the sibling
of preserved lemons

PRESERVED LIMES
Rinse 8 organic limes; pat dry. Cut off ends and upend on a cut side
Make 2 perpendicular slits lengthwise into fruit to form an X, cutting only
three-fourths of the way down. Pack Jots of kosher salt into slits and
place limes into a 1-qt. jar, pressing to compact and release juices. Seal
jar; let limes sit at room temperature 12 hours. Uncover and press firmly
again to compact. Repeat once or twice daily until imes are softened and
submerged in |uices, 2-3 days. (If there is not enough juice to submerge
limes after 3 days, add fresh lime juice to cover.) Chill 1 month before using.
Do ahead: Limes can be preserved 6 months ahead. Keep chilled.
Makes 1 quart
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SALT BOOT
CAMP
PROPERLY
SALTED
PASTA

Kosher salt

% cup olive ail
plus more

3 large shallots
chopped

5 garlic cloves
finely chopped

% tsp. crushed
red pepper
flakes
plus more

2 small bunches
broccolini

stems cut into
%" pieces

florets cut o

bite-size pieces

12 oz. tubetti
or other short
tube pasta

1% oz. Parmesan
finely grated
plus more

Lemon wedges
(for serving)

The combination
of salty water
and salty
Parmesan puts
this pasta at risk
of becoming
oversalted. If
that happens
throw in a knob
of unsalted
butter at the
end to mellow

it and add a
smooth finish

Bring 6 quarts
water to a boil

in 3 large pot

and season with
kosher sait, The
water should taste
like the ocean
this'll take about
% cup salt

Meanwhile, heat
“cupoilina

large skillet over
medium. Add
shallots, garlic, and
% tsp. red pepper
flakes; season with
a medium pinch of
salt, about % tsp.
(just under 1 g)
Diamond Crystal.
Cook, stirring
occasionally
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That means adc

until shallots

are translucent
about 4 minutes
remove from heat

Cook broccolin
in boiling water
1 minute, then
use a slotted
spoon to transfer
to skillet with
shallot mixture
Return water

to a boil, Cook
pasta, stirring
occasionally, until
very al dente
7-9 minutes

Drain, reserving
% cup pasta
cooking liquid
Add pasta and

cooxing liquid

to skillet; toss to
combine. Cook
over medium-high
heat, gradually
adding 1% oz.
Parmesan and
tossing often, until
cheese is melted
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
o taste check. If
needed, add more
salt a small pinch
at atime. Squeeze
lemon wedges over
pasta and drizzle
with oil. Top with
more Parm and
red pepper flakes

salty threshold
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SALT CAN ALSO

Al
BE ITS OWN FLAVOR

We all know that salt,
when used in ust the
right amount, enhances
the taste of other
ingredients. But add just a
little more and it becomes
3 flavor all its own.

SALTED
BUTTERSCOTCH

Cook 1cup (lightly
packed) dark brown
sugar, 1 cup heavy
cream, % cup (1 stick)
unsalted butter,

% cup Scotch, 2 Tbsp.
light corn syrup. 1tsp.
vanilla extract, and
% 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
1% tsp. flaky sea salt.
DO AMEAD: Sauce can
be made 1 week ahead.
Cover and chill. Reheat
gently before using.
Makes about 2 cups

>
=]
B
&
-

ILLu

Y SUE U

z
=



