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Some people say it’s fall. Others ar-

gue for spring. But to me, the best

time of year to cook and eat is sum-

mer, when the sea air seasons your

French fries, when you race to lick ice

cream that has begun its melt, when

cool smashed cucumbers break

through the heat.

It seems destined that the pleasures

of Summer 2021 will be amplified by

the dark, insular year that preceded it

— that a juicy slice of watermelon or

a piña colada will deliver that much

more bliss on a blazing-hot day.

And so we asked members of the

New York Times Cooking and Food

staff to share what they’re most excit-

ed to eat and drink, the objects of

their daydreams. Their picks are on

the pages that follow. May we all be

so lucky to enjoy them on a rooftop at

dusk or in the sand, by a lake or in

the backyard, toasting the fact that

summer has come. — EMILY WEINSTEIN

CHRISTOPHER SIMPSON FOR THE NEW YORK TIMES. FOOD STYLIST: SIMON ANDREWS. PROP STYLIST: PAIGE HICKS.
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‘To me, the best time of year to cook and

eat is summer, when the sea air seasons

your French fries, when you race to lick

ice cream that has begun its melt.’
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I want Vietnamese iced cof-

fee for breakfast when it’s

really hot out.

I want pie made with fresh

fruit — peach pie, blueberry

pie, blueberry peach pie,

raspberry cream pie. And I

want homemade ice cream

to melt all over the top.

I want lobster rolls (the Con-

necticut kind with melted

butter) near a beach some-

where, and a Thermos full of

minty lemonade in a kayak,

and mint juleps on a porch.

That first tomato sandwich

of the season, eaten sloppily,

joyfully over the sink.

— MELISSA CLARK

DAVID MALOSH FOR THE NEW YORK TIMES. FOOD STYLIST: SIMON ANDREWS. DAVID MALOSH FOR THE NEW YORK TIMES. FOOD STYLIST: SIMON ANDREWS.

BY KAY CHUN

TIME: 10 MINUTES

YIELD: 4 SERVINGS

1 cup finely ground dark roast

coffee, such as French roast

3 cups boiling water

½ cup sweetened condensed milk

1. Place coffee grounds in a heatproof

container. Slowly pour boiling water over

the grounds in a circular motion to evenly

saturate. Do not stir; let steep 5 minutes.

2. Line a coffee cone with a paper filter and

place the cone over another heatproof

container.

3. Slowly pour the steeped coffee through

the filter, allowing all the liquid to drip

through completely. (You should have

about 2 cups of strong coffee. See Tip.)

Discard the filter and coffee grounds. Stir

the condensed milk into the coffee until

well blended.

4. Fill 4 glasses with ice cubes. Divide the

coffee mixture among the glasses and

serve immediately, or transfer to the

refrigerator, where it will keep, covered, up

to 3 days. Serve over ice.

Tip: The brewed coffee can be made a few

days in advance and kept chilled in the

fridge.

VIETNAMESE ICED COFFEE

BY CLARE DE BOER

TIME: 10 MINUTES

YIELD: 2 SANDWICHES

8 slices thick-cut, smoked or

unsmoked bacon, or 16 slices

thin-cut bacon

2 heirloom tomatoes

2 teaspoons red wine vinegar

1½ tablespoons extra-virgin olive oil

Flaky sea salt

Freshly ground black pepper

4 slices good white bread (medium

thickness, boule is preferable),

heavily toasted

¼ cup mayonnaise

6 butter lettuce leaves

remaining ½ tablespoon olive oil.

4. Divide the tomatoes with some of their

vinegar marinade across 2 slices of toast.

Top with the lettuce.

5. Lay the bacon on the remaining slices of

toast. Form sandwiches by piling the

bacon-topped slices on top of the

remaining toasts. Squeeze to close, cut in

half and serve immediately.

1. Working in batches if necessary, fry

bacon in a large skillet over high heat until

golden brown, about 4 minutes. Transfer to

a large cutting board.

2. While bacon cooks, slice tomato

crosswise into thin rounds. Transfer to a

plate and marinate with red wine vinegar, 1

tablespoon olive oil, salt and pepper.

3. Spread toast generously with

mayonnaise on one side and follow with

JUICY BLT

S U M M E R  V I B E S
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For me, summer means

grilled oysters. The oysters

in Louisiana — I’m based in

New Orleans — grow extra

plump in the warm months,

making them ideal for

grilling. My colleague in Los

Angeles, Tejal Rao, pairs

them with a spicy butter

made with Crystal Hot

Sauce, my go-to. (I actually

keep a bottle in my car, for

fried-seafood po’ boys.)

Summer also means it’s time

for the best local produce.

The tomatoes that grow

downriver are called Creole

tomatoes, and when they hit

the markets, usually in May,

I begin the annual tradition

of reminding myself that

Julia Moskin’s best gazpacho

makes the best gazpacho. I

can’t imagine facing the

summer in the South with-

out it. — BRETT ANDERSON

CHRISTOPHER SIMPSON FOR THE NEW YORK TIMES. FOOD STYLIST: SIMON ANDREWS. PROP STYLIST: PAIGE HICKS.

GENTL AND HYERS FOR THE NEW YORK TIMES. FOOD STYLIST: MAGGIE RUGGIERO. PROP STYLIST: AMY WILSON.

BY JULIA MOSKIN

TIME: 20 MINUTES, PLUS CHILLING

YIELD: 8 TO 12 SERVINGS (ABOUT 1 QUART)

About 2 pounds ripe red tomatoes,

cored and roughly cut into chunks

1 Italian frying (cubanelle) pepper or

another long, light green pepper,

such as Anaheim, cored, seeded

and roughly cut into chunks

1 cucumber, about 8 inches long,

peeled and roughly cut into chunks

1 small mild onion (white or red),

peeled and roughly cut into chunks

1 garlic clove

2 teaspoons sherry vinegar, plus

more to taste

Salt

½ cup extra-virgin olive oil, plus

more to taste and for drizzling

1. Combine tomatoes, pepper, cucumber,

onion and garlic in a blender or, if using a

hand blender, in a deep bowl. (If necessary,

work in batches.) Blend at high speed until

very smooth, at least 2 minutes, pausing

occasionally to scrape down the sides with

a rubber spatula.

2. With the motor running, add the vinegar

and 2 teaspoons salt. Slowly drizzle in the

olive oil. The mixture will turn bright orange

or dark pink and become smooth and

emulsified, like a salad dressing. If it still

seems watery, drizzle in more olive oil until

texture is creamy.

3. Strain the mixture through a strainer or a

food mill, pushing all the liquid through

with a spatula or the back of a ladle.

Discard the solids. Transfer to a large

pitcher (preferably glass) and chill until

very cold, at least 6 hours or overnight.

4. Before serving, adjust the seasonings

with salt and vinegar. If soup is very thick,

stir in a few tablespoons ice water. Serve in

glasses, over ice if desired, or in a bowl. A

few drops of olive oil on top are a nice

touch.

BEST GAZPACHO

BY TEJAL RAO

TIME: 30 MINUTES, PLUS TIME TO OPEN OYSTERS

YIELD: 4 SERVINGS

½ cup unsalted butter (1 stick)

3 tablespoons Crystal Hot Sauce

1 small garlic clove

1 lemon, zested, then cut into wedges

1 anchovy

48 oysters

1. In a food processor, combine butter, hot

sauce, garlic, lemon zest and anchovy, and

pulse until there are no streaks of hot sauce

and the butter is a uniform shade of pale

pink. (If you don’t have a food processor,

leave the butter out until it’s very soft, then

beat the ingredients together with a spoon.)

Scrape the mixture into a small bowl, and set

aside in the fridge.

spilling, and set it on the grate. Place 12

oysters on the foil, and top each with about

½ teaspoon of butter; use more for

especially large oysters, but less for small

ones. The idea is to cover the oyster with

butter, but not to overfill the shell. Cover

the grill, and cook until the butter and

oyster juices are bubbling but the oyster is

still plump, about 2 to 3 minutes.

4. Use tongs to transfer hot oysters to a

platter lined with another piece of foil that

will keep the shells upright, and serve

immediately with a bottle of hot sauce and

lemon wedges at the table. Repeat with

remaining oysters.

2. Put the oysters in a large bowl in the

sink, and scrub off any sand or grit. Rinse

well, drain and refrigerate until you’re ready

to shuck. To shuck: Grip an oyster with a

folded dish towel so the shell is cupped

side down, hinge side facing toward you.

Push the tip of the oyster knife into the

hinge, and twist so it cracks open. Make

sure the knife is clean of shell and grit,

then use it to release the top shell, and

slide it under the oyster meat to release it

from the bottom shell. Repeat with

remaining oysters, discarding any that are

already open or that have a bad smell.

3. Build a fire in your charcoal grill, or set a

gas grill to high. Gently crumple a sheet of

aluminum foil so its grooves can support

the open oysters and keep them from

GRILLED OYSTERS WITH HOT-SAUCE BUTTER

S U M M E R  V I B E S
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Here in the Deep South,

where I’m based, my sum-

mer is like a long, delicious

marathon.

The starting gun is that first

round of spring field peas,

with names like zipper and

pink-eye purple hull. I sim-

mer them with Vidalia onion

and maybe a piece of side

meat, then drizzle them with

aioli.

Next come the peaches. I

love to line them up across

the counter, so many I feel

as if I will drown in their

juice and pie. Then I get

pummeled with tomatoes.

Last comes the okra, the real

workhorse of a Southern

summer. I cut it into match-

sticks, toss it with seasoned

flour, and flash-fry it. I slice

it lengthwise and roast it hot

for about 15 minutes with

chunks of onions. I skewer

and grill it and stir-fry it.

By the time the muscadines

are heavy on the vine in late

August, I’m exhausted in the

best way. — KIM SEVERSON

CHRISTOPHER SIMPSON FOR THE NEW YORK TIMES. FOOD STYLIST: SIMON ANDREWS. PROP STYLIST: PAIGE HICKS.

BY SAM SIFTON

TIME: 2 HOURS

YIELD: 6 TO 8 SERVINGS

FOR THE DOUGH:

2½ cups/300 grams all-purpose

flour

¾ cup/169 grams unsalted butter

(1½ sticks), cold, cut into

½-inch cubes

1 teaspoon kosher salt

1 egg, separated, egg and yolk

beaten

1 teaspoon cider vinegar

¼ cup water, from ¾ cup ice water

Pinch of granulated sugar

FOR THE FILLING:

6 or 7 ripe peaches, peeled and

sliced (about 5 cups)

2 tablespoons lemon juice

1 cup granulated sugar

¼ cup/30 grams all-purpose flour

Pinch of ground nutmeg

1. Make the pie dough: Using your

fingertips or the pulse function of a food

processor, blend together the flour,

Wrap the disks in plastic wrap, and place

in the refrigerator for at least 1 hour.

5. Heat oven to 425 degrees. Make the

pie filling: Combine sliced peaches,

lemon juice, sugar and flour in a large

bowl, and gently mix to combine. Set

aside.

6. Take the larger of the pastry disks out

of the refrigerator, roll it out on a lightly

floured surface and place in a 9-inch pie

plate. Add the peaches. Sprinkle them

with the ground nutmeg.

7. Roll out second disk of pastry. Place

on top of filling. Wet edges of the bottom

pastry disk with some cold water. Trim

pastry, pinch together bottom and top

edges and cut a few slits to allow steam

to escape from the pie. Brush the egg

white on the top, particularly at the

edges, and sprinkle with the pinch of

granulated sugar.

8. Bake the pie for 15 minutes, then

reduce heat to 375 degrees. Cook until

peaches bubble and pastry is golden, 45

minutes to an hour.

butter and salt until the mixture

resembles a coarse meal. There should

be pebbles of butter throughout the

mixture.

2. Add egg yolk and vinegar to ¼ cup ice

water, and stir to combine. Drizzle 4

tablespoons of this mixture over the

dough, and gently stir or pulse to

combine. Gather a golf-ball-size bit of

dough, and squeeze to combine. If it

does not hold together, add a little more

of the liquid, and stir or pulse, then check

again. Repeat as necessary.

3. Turn the dough out onto a lightly

floured surface, and gather together into

a rough ball. Divide the ball in half with a

knife or a pastry scraper, then divide

each portion in half again, and again, to

create 8 portions. Using the heel of your

hand, flatten each portion of dough once

or twice to expand the pebbles of butter,

then gather the dough together again in

one ball. Divide this ball in half.

4. Flatten each ball into a 5- or 6-inch

disk, one slightly larger than the other.

PERFECT PEACH PIE

S U M M E R  V I B E S
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I want a butterflied hot dog,

charred and covered in pico

de gallo, preferably eaten on

the beach. I want ceviche with

shrimp and scallops. I want

pulpo straight off the grill. Pan

con tomate! Panzanella! A

summer pudding cake, drip-

ping with fruit juices, for des-

sert. Do drinks count? I also

want a watermelon agua

fresca — or a mojito.

— TANYA SICHYNSKY

CHRISTOPHER SIMPSON FOR THE NEW YORK TIMES. FOOD STYLIST: SIMON ANDREWS. PROP STYLIST: PAIGE HICKS.

BY GENEVIEVE KO

TIME: 30 MINUTES

YIELD: 4 SERVINGS

FOR THE PICO DE GALLO:

2 ripe but firm tomatoes (1 pound),

cored, seeded and diced (2 cups)

½ small white onion (4 ounces),

finely diced (1 cup)

2 jalapeños (3 ounces), stemmed,

seeded (if desired) and finely

chopped (⅓ cup)

½ cup cilantro leaves and tender

stems, finely chopped

1 teaspoon fresh lime juice, plus

more to taste

Kosher salt

FOR THE HOT DOGS:

4 hot dogs

4 hot dog buns

2 tablespoons mayonnaise (optional)

1. Prepare an outdoor charcoal grill or a

gas grill to medium heat. You should be

able to hold your hand 5 inches above the

coals for 7 to 9 seconds before it becomes

too hot. Or heat a grill pan on the stovetop

over medium.

2. Make the pico de gallo by combining the

tomatoes, onion, jalapeños, cilantro and

lime juice in a medium bowl. Season with

salt and mix well. Taste and add more lime

juice and salt, if desired.

3. Butterfly the hot dogs: Slice them in half

lengthwise without cutting all the way

through the skin, then open them so they

sit flat. Place them on the grill cut-sides

down and cook until grill marks appear, 3

to 5 minutes. Flip the hot dogs and cook

skin-side down until the skin deepens in

color, 2 to 4 minutes.

4. Meanwhile, open the hot dog buns and

spread the mayonnaise on the cut sides, if

you like. Grill cut-sides down until toasted,

1 to 2 minutes, then flip and grill until

lightly toasted, about 1 minute.

5. Place the grilled hot dogs cut-sides up in

the toasted buns, then pile the pico de

gallo into the butterflied opening. Save any

remaining for serving on the side. Serve

immediately.

HOT DOGS WITH PICO DE GALLO



10 SUNDAY, MAY 30, 202110 SUNDAY, MAY 30, 2021

I want to eat all the cucum-

bers — every which way, but

especially smacked into

craggy shards and dressed

in a fire-bright emulsion of

gochugaru, fish sauce and

sesame oil. If you’ve ever

had a peak-summer cucum-

ber picked straight from the

garden, you know it can

taste of lightly sugared wa-

ter, sweet and savory. Some-

times, when they’re that

good, I like to eat them sim-

ply salted, which drains

them of their excess liquid,

concentrating their flavor.

When it’s especially hot out,

they’re the thing that keeps

me going to the next meal.

Luckily, they’re hydrating.

— ERIC KIM

BEATRIZ DA COSTA FOR THE NEW YORK TIMES. FOOD STYLIST: SUSIE THEODOROU.

S U M M E R  V I B E S

BY ERIC KIM

TIME: 40 MINUTES

YIELD: 2 TO 2½ CUPS

1 pound Persian cucumbers (about

5 to 7), cut into 1-inch pieces on

the bias

1 teaspoon kosher salt

2 tablespoons white distilled vinegar

½ teaspoon finely grated garlic

1 tablespoon plus 1 teaspoon

sesame oil

1 tablespoon gochugaru

2 teaspoons fish sauce

1 teaspoon granulated sugar

vinegar and garlic and set aside.

2. After 30 minutes, add the sesame oil,

gochugaru, fish sauce and sugar to the

bowl with the vinegar and garlic, and whisk

to combine. Use a paper or cloth kitchen

towel to pat the cucumbers dry, then add

the cucumbers to the dressing and toss

until well coated.

3. Garnish with the optional herbs before

serving. This is best eaten right away, but

can be refrigerated for up to 24 hours.

Coarsely chopped chives, thinly

sliced scallions, or cilantro or

flat-leaf parsley leaves, for garnish

(optional)

1. On a large cutting board, position your

chef’s knife on its side and press the heel

of the blade to crush each cucumber piece

until it cracks in the center, splits in half or

splinters completely into pieces. (The

variety in textures is a delight.) In a

medium bowl, toss the cucumbers with the

salt, transfer to a colander, and let sit in the

sink to drain, about 30 minutes.

Meanwhile, in the same bowl, add the

SMACKED CUCUMBER ‘QUICK KIMCHI’
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Kimchi bibim guksu is the

dish I have on repeat all

summer. I stash a big batch

of the spicy-sweet dressing

in the fridge, then just have

to boil some noodles and

julienne some vegetables to

serve it. On sweaty days, I

skip the eggs but embrace

whatever produce I have.

But I’m also eating corn on

the cob at every opportunity,

cucumbers every which way

(raw, and in soups, salads

and smoothies), and toma-

toes at every turn (sliced,

splashed with olive oil and

fish sauce). I’m drinking all

the seltzer but dabble in gin

and tonics topped with a

little granita or sorbet, and

my summer highlight: ne-

groni slushies to take to the

beach. — ALEXA WEIBEL

JOHNNY MILLER FOR THE NEW YORK TIMES. FOOD STYLIST: REBECCA JURKEVICH.

BY DARUN KWAK

TIME: 20 MINUTES

YIELD: 2 SERVINGS

FOR THE SAUCE:

½ cup kimchi (about 3½ ounces),

chopped into ½-inch pieces, plus

¼ cup kimchi juice

3 tablespoons gochujang

2 tablespoons rice vinegar

1 tablespoon granulated sugar

1 tablespoon soy sauce

1 tablespoon sesame oil

1 garlic clove, minced

1 teaspoon roasted white sesame

seeds

FOR THE NOODLES:

6 ounces somyeon (thin wheat flour

noodles) or soba

1 cup salad mix or leafy greens

½ cup julienned cucumber

¼ cup julienned carrot

Perilla leaves, chopped (optional)

Gim (roasted seaweed sheets),

crumbled or crushed (optional)

2 soft-boiled or hard-boiled eggs,

halved and served chilled, warm or

at room temperature, depending

on your preference (optional)

1. Bring a pot of water to boil. While the

water comes to a boil, prepare the sauce:

In a small bowl, mix all the sauce

ingredients. When adding the sesame

seeds, crush them gently between the

palms of your hands to release a deeper

flavor. Stir sauce to combine, then set

aside. (Makes ¾ cup.)

2. Cook the noodles according to package

directions, making sure not to overcook.

Once the noodles are cooked, rinse

thoroughly under cold water to ensure they

maintain a chewy consistency.

3. In a large mixing bowl, combine the

noodles and the sauce. Mix well with clean

hands. (This adds ---- or sohn mat, which is

Korean for “the taste that comes from

one’s hands” or “a homemade taste.”)

4. Divide the mixed noodles between two

bowls. Top with small piles of salad greens,

cucumbers and carrots, and perilla leaves,

gim and eggs (if using).

KIMCHI BIBIM GUKSU
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Salad for dinner! On the

laziest days, I can put togeth-

er the chef Scarlett Linde-

man’s tuna salad at the last

minute from pantry staples

and the herbs growing on the

porch. August means toma-

to-basil salad every night;

when I am lucky enough to

be sick of tomatoes, a kale

salad with lemon, Parmesan

and almonds. And, always,

grilled bread rubbed with

garlic and drizzled with oil

alongside. — JULIA MOSKIN

GENTL AND HYERS FOR THE NEW YORK TIMES. FOOD STYLIST: MAGGIE RUGGIERO. PROP STYLIST: PAMELA DUNCAN SILVER.

RECIPE FROM SCARLETT LINDEMAN,

ADAPTED BY TEJAL RAO

TIME: 15 MINUTES

YIELD: 2 SERVINGS AS A MAIN DISH

½ cup rice wine vinegar

1 tablespoon granulated sugar

2 teaspoons kosher salt

1 red onion, peeled, halved and

thinly sliced

3 Persian cucumbers, peeled if skin

is thick and waxy, sliced about

¼inch thick

2 spring onions, thinly sliced

2 limes, juiced (about ¼ cup)

5 to 7 ounces oliveoilpacked tuna

1 avocado, peeled and cubed

½ teaspoon or more finishing salt,

such as Maldon

Freshly ground black pepper

Handful each of basil leaves,

cilantro sprigs and �fresh mint

leaves, all washed and torn

3 tablespoons extravirgin olive oil

1. In a clean glass jar with a tight-fitting

lid, mix vinegar, sugar and 1 teaspoon

kosher salt with ½ cup hot water. Shake

until sugar is dissolved. Bring a pot of

water to a boil, and add the onions. Let

sit for just a few seconds, then drain well

and transfer onions to the jar with the

vinegar. Pickled onions will be ready in an

hour, or can be made ahead and kept in

the fridge for up to a week.

2. In a large mixing bowl, dress the

cucumbers and spring onions with the

remaining kosher salt and lime juice. It

should be fairly wet. Pour into a deep

serving plate or a wide bowl, along with

any liquid at the bottom of the bowl.

3. Spoon tuna out of the oil, and use your

hands to break it into bite-size pieces,

directly into the now-empty mixing bowl.

Add avocado, 3 tablespoons pickled red

onion and 1 tablespoon pickling liquid

from the jar, and mix gently with your

hands to dress. Scatter over the

cucumber mixture, and season with

finishing salt and black pepper. Cover

with torn herbs, and generously drizzle

everything with olive oil. Eat right away,

with spoons.

SCARLETT’S TUNA SALAD

S U M M E R  V I B E S

RECIPE FROM YOTAM OTTOLENGHI,

ADAPTED BY SAM SIFTON

TIME: 30 MINUTES

YIELD: 6 SERVINGS

2 pints mixed small or cherry

tomatoes, of varying colors

2 teaspoons za’atar

3½ tablespoons extravirgin olive oil

Seeds from 1 pomegranate

½ yellow bell pepper, seeds removed

and very thinly sliced

½ small red onion, peeled and very

thinly sliced

⅓� cup loosely packed fresh basil

leaves, torn into pieces

⅓� cup loosely packed fresh mint

leaves, torn into pieces

1½ teaspoons freshly squeezed lemon

juice

Flaky sea salt

3½ ounces manouri or feta cheese,

broken into small chunks

1. Halve or quarter the tomatoes so that

they are all roughly the same size, and

place them in a large mixing bowl.

2. Mix the za’atar with 1½ tablespoons of

olive oil, and set aside.

3. To the bowl with tomatoes, add the

pomegranate seeds, sliced pepper and

onion, the herbs, lemon juice, the

remaining 2 tablespoons of oil and 1

teaspoon of salt. Gently mix the salad,

then transfer it to a large shallow bowl or

serving platter, and dot it with the cheese.

Drizzle the za’atar mixture over the salad

and serve.

TOMATO AND POMEGRANATE SALAD

CAROL SACHS FOR THE NEW YORK TIMES.
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My dreamiest summer dish

is a perfect watermelon, but

just as good? A watermelon

margarita.

All the homemade ice cream,

served in a cone with choco-

late sprinkles! (Dishes are

for winter.)

Oh, and spiedies! A staple of

barbecues and picnics for

me, growing up outside

Binghamton, N.Y., and an

essential taste of summer.

— SCOTT LOITSCH

BEATRIZ DA COSTA FOR THE NEW YORK TIMES. FOOD STYLIST: SUSIE THEODOROU.

S U M M E R  V I B E S

BY ALEXA WEIBEL

TIME: 5 MINUTES

YIELD: 2 DRINKS

FOR THE SALTED RIM (OPTIONAL):

1 tablespoon fine sea salt

1 teaspoon Tajín or ½ teaspoon

ground cayenne (optional)

FOR THE DRINK:

Ice

6 ounces fresh watermelon juice

(from about 1½ cups chopped

seedless watermelon, blended and

strained)

2 ounces tequila, preferably blanco

2 ounces Cointreau (optional, see

Tip)

2 ounces fresh lime juice (from 1 to 2

large limes), rinds reserved

2 to 3 thinly sliced jalapeño rounds

(optional)

1. Prepare the salted rim, if using: In a

small shallow bowl or plate, combine the

sea salt and Tajín. Set aside.

2. In a shaker filled with ice, combine the

watermelon juice, tequila, Cointreau (if

using), lime juice and jalapeño (if using).

Shake to combine.

3. Using one of the squeezed lime halves,

run it along the rim of two rocks glasses,

then dip the rims into the salt mixture. Fill

the glasses with ice, then strain the

margaritas into the glasses and enjoy

immediately.

Tip: The watermelon flavor shines brighter

without the Cointreau, but the liqueur takes

the drink into more traditional margarita

territory. If you’d like to compare, first try

the mixture without the liqueur, then add 1

ounce of it per serving.

WATERMELON MARGARITA
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Once the temperature hits 80

degrees, I lean heavily on

no-recipe recipes to selfishly

maximize my time in the sun.

And since I don’t typically

have a huge appetite when it’s

hot out, I find myself eating a

lot of dips — baba ghanouj,

guacamole and white bean dip

— with tortilla chips, pita

bread or vegetables like ji-

cama and carrots in lieu of

bigger meals (sorry, Mom).

All so I can be outside, a

caipirinha in one hand, pita

and dip in the other.

— GABRIELLA LEWIS

LINDA XIAO FOR THE NEW YORK TIMES. FOOD STYLIST: MONICA PIERINI.

RECIPE FROM JOSEFINA HOWARD,

ADAPTED BY FLORENCE FABRICANT

TIME: 15 MINUTES

YIELD: 2 SERVINGS

3 tablespoons chopped onion

½ teaspoon minced serrano chile, or

more to taste

1½ teaspoons finely chopped cilantro

leaves

½ teaspoon salt, or more to taste

1 small vine-ripened tomato

top half of the avocado to separate the

halves. Carefully rap the pit with the edge

of a sharp knife and twist it out. Using a

paring knife, slice the avocado flesh of both

halves lengthwise, then crosswise, cutting

down to the skin, to form a grid. Scoop the

avocado into the bowl with a spoon.

4. Add the remaining onion and cilantro,

and gently fold all the ingredients together.

Season with more chile and salt, if desired.

Serve at once with tortilla chips.

1 ripe Hass avocado

Tortilla chips, for serving

1. In a medium bowl, mortar or a

molcajete, thoroughly mash 1 tablespoon

onion with the chile, ½ teaspoon cilantro

and the salt to make a paste.

2. Cut the tomato in half horizontally,

squeeze out the juice and seeds, and

discard. Chop pulp, and add it to the bowl.

3. Cut the avocado in half lengthwise,

cutting around the pit. Gently twist off the

GUACAMOLE
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I can’t wait to make 

Tejal Rao’s fried chicken

biscuits with hot honey but-

ter, wrap them in wax paper

and take them to a picnic at

the beach. I can’t wait for

strawberry shortcake, for

watermelon, for peach cob-

bler. I can’t wait to smoke

beef ribs all day in the sun, to

eat fat slices of ripe tomato

bathed in brown butter, to

steam a mess of clams after-

ward, to eat the ribs at dusk.

Summer! — SAM SIFTON

MICHAEL KRAUS FOR THE NEW YORK TIMES.

BY TEJAL RAO

TIME: 1½ HOURS, PLUS COOLING

YIELD: 6 SERVINGS

FOR THE BISCUITS:

3 cups/450 grams all-purpose flour

3 tablespoons baking powder

1 tablespoon granulated sugar

1½ teaspoons kosher salt

7 tablespoons/100 grams cold

unsalted butter, cubed

1½ cups/360 milliliters whole milk

FOR THE CHICKEN:

6 boneless, skinless chicken thighs

2 teaspoons kosher salt, plus more

for seasoning

¾ cup/113 grams all-purpose flour

2 teaspoons ground cayenne

3 eggs

3 cups/270 grams panko bread

crumbs

Canola or other neutral oil, for

frying

FOR THE BUTTER:

10 tablespoons/142 grams unsalted

butter, softened

3 tablespoons honey

Hot sauce, a vinegary variety

such as Crystal, to taste

Sliced dill pickles, for serving

1. Prepare the biscuits: In a bowl, use a

fork to mix the flour, baking powder, sugar

and salt. Add butter and use the fork to

mash it into the flour until the mixture

resembles large, lumpy crumbs. Stir in

milk until a dough comes together.

2. Flour your hands, then gently gather

and knead the dough in the bowl for 2 to 3

minutes, or until it springs back slightly to

the touch. (If the dough is sticky, sprinkle

more flour as needed.) Cover bowl loosely

with plastic wrap and rest dough in fridge

for a half-hour.

3. Heat oven to 425 degrees. On a lightly

floured surface, use a floured rolling pin to

roll the dough to 1- to 1½-inch thickness.

Use a floured knife or round cutter to cut

6 biscuits, about 3½ inches wide. Reroll

the scraps and cut again as needed.

4. Place biscuits on a baking sheet and

bake for 15 to 20 minutes, or until they

have puffed and the tops are slightly

golden. Let cool completely on a wired

rack at room temperature. Transfer to

an airtight container if not using until

the next day.

5. Prepare the chicken: Trim excess fat

and any membranes from the meat,

then lightly hammer the thickest parts

of the thighs with a mallet or rolling pin.

Season each side with salt.

6. Mix flour, cayenne and 2 teaspoons

salt in a wide bowl. Beat eggs in a

second wide bowl, and place panko in a

third. Dip each chicken thigh in flour,

coating it all over and patting off the

excess, then in egg, allowing extra egg

to drip off, then in panko, making sure

each thigh is entirely coated in bread

crumbs, and using your hands to press

loose crumbs into any places where

they look scarce.

7. In a large, heavy-bottomed skillet,

pour in oil to a 2-inch depth and heat to

350 degrees. Fry 2 thighs at a time,

flipping them over every two minutes or

so, until golden brown and crisp all over,

about 8 minutes total. Transfer to a wire

rack set over a paper-towel-lined sheet

pan and season lightly with salt. Let cool

entirely at room temperature, at least 1

hour. At this point, you can assemble

the sandwiches or transfer the rack to

the fridge and leave the chicken

uncovered overnight.

8. Assemble the sandwiches: When

both the chicken and biscuits have

cooled (or the next day), mix together

soft butter, honey and hot sauce until

smooth. Cut open cooled biscuits,

smear each cut side with honey butter,

and sandwich with a piece of chicken. If

traveling, loosely wrap each sandwich in

a piece of parchment paper and pack

side by side in a hard container, in a

single layer, so the sandwiches aren’t

crushed. Serve with more hot sauce and

pickles on the side.

FRIED CHICKEN BISCUITS WITH HOT HONEY BUTTER

S U M M E R  V I B E S
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Burgers, grilled over glow-

ing embers, served at a fa-

vorite seasonal restaurant

just off the highway.

A pie made with tart Michi-

gan cherries.

My in-laws’ bulgogi, made

out in the backyard as their

tabletop electric grill gets a

vacation in the summer. My

mother-in-law’s

naengmyeon.

Strawberries, sour cream

and light brown sugar, a

simple dessert I first experi-

enced at Crabby’s in Belco-

ville, N.J.

A New Orleans snoball —

Satsuma or wedding cake

flavor. A cherry Merlin from

the ice cream truck. A Black

Cow from the A&W drive-in.

Fresh corn on the cob. It’s

actually quite good mi-

crowaved on high for a

minute or two. Gasp. I know.

— SARA BONISTEEL

RYAN LIEBE FOR THE NEW YORK TIMES. FOOD STYLIST: SIMON ANDREWS. CHRISTOPHER SIMPSON FOR THE NEW YORK TIMES. FOOD STYLIST: SIMON ANDREWS. PROP STYLIST: PAIGE HICKS.

BY EMILY FLEISCHAKER

TIME: 15 MINUTES

YIELD: 4 SERVINGS

4 ears fresh corn, shucked

4 tablespoons unsalted butter, at

room temperature

1 lemon, zested and cut into wedges,

for serving

¼ teaspoon Old Bay seasoning, plus

more for serving

1. Heat the grill to medium-high. Grill corn,

turning occasionally, until cooked through

and lightly charred, 10 to 12 minutes.

(Alternatively, add corn to a large pot of

salted boiling water and cook for 5 to 7

minutes.)

2. Meanwhile, in a small bowl, mix together

butter, half the lemon zest and ¼ teaspoon

Old Bay seasoning.

3. Slather hot corn with butter mixture.

Sprinkle with the remaining zest and Old

Bay seasoning, to taste. Serve with lemon

wedges alongside for squeezing.

CORN ON THE COB

WITH OLD BAY AND LEMON

BY SAM SIFTON

TIME: 15 MINUTES

YIELD: 4 SERVINGS

1½ pounds ground beef, about 20

percent fat

Kosher salt and black pepper

Cheese slices (optional)

4 hamburger buns, split

1. Start a charcoal fire or heat a gas grill.

Form the patties into ¾-inch-thick burgers,

cook until the burgers are cooked through,

about another 3 to 4 minutes for

medium-rare. Remove the burgers from

the grill and allow to rest for a few minutes

while you toast the buns. Top the burgers

as you desire.

being careful not to make them too loose

or too large, then make a deep depression

in the center of each burger with your

thumb. Season both sides of each burger

aggressively with kosher salt and black

pepper.

2. Place burgers on a hot grill and cook,

without moving, for about 3 minutes. Use a

spatula to turn the hamburger over. If using

cheese, lay slices on the meat. Continue to

GRILLED HAMBURGERS

S U M M E R  V I B E S
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At some point, Big Spritz got

to me.

Or maybe it was Big Seltzer.

Either way, I love a drink that

sparkles and effervesces. So,

all summer long, I will be ei-

ther adding seltzer to what-

ever juice is nearby (grape-

fruit, lemonade) or pouring it

over an aperitif (Aperol, Cam-

pari, Lo-Fi Gentian, Forthave)

along with some sparkling

wine.

I’ll just be sipping and eating

cucumbers dipped in hum-

mus. Sipping and dipping.

Sipping and dipping.

— NIKITA RICHARDSON

CHRISTOPHER SIMPSON FOR THE NEW YORK TIMES. FOOD STYLIST: SIMON ANDREWS. PROP STYLIST: PAIGE HICKS.

S U M M E R  V I B E S

RECIPE FROM AUSTIN HARTMAN,

ADAPTED BY ROBERT SIMONSON

YIELD: 1 DRINK

¾ ounce blanco mezcal

¼ ounce agave syrup

¾ ounce Aperol

¼ ounce grapefruit juice

Grapefruit twist, for the rim

Ice

4 ounces sparkling white wine, such

as a dry cava or Prosecco

1. In a cocktail shaker three-quarters filled

with ice, add blanco mezcal, agave syrup,

Aperol and grapefruit juice. Shake until

chilled, about 15 seconds.

2. Using a wine glass, squeeze grapefruit

twist over it and rub twist along the rim.

Place twist at bottom of glass. Add 4 to 5

ice cubes. Strain contents of shaker into

glass. Top with sparkling wine.

LA QUEBRADA SPRITZ
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I don’t think summer has

truly arrived until the first

brats hit the Weber kettle.

Maybe it’s the nostalgia, but

I almost always prefer pack-

aged brands to fancy

butcher-case versions. If any

of my uncles are at the cook-

out, I won’t be let anywhere

near the grill, but still, I’ll

happily stand by, brown

mustard in hand and at the

ready. — BRIAN GALLAGHER 

CHRISTOPHER SIMPSON FOR THE NEW YORK TIMES. FOOD STYLIST: SIMON ANDREWS. PROP STYLIST: PAIGE HICKS.

BY MELISSA CLARK

TIME: 20 MINUTES

YIELD: 6 SERVINGS

24 ounces lager or pilsner beer (2

cans or bottles)

2 medium onions, halved and sliced

¼-inch thick

6 uncooked bratwurst sausages

6 bratwurst rolls or hoagie rolls, split

Spicy brown or yellow mustard, for

serving

Pickles and ketchup, for serving

(optional)

the beer and onions boil over high heat

until the onions are very soft, 5 to 10

minutes. Drain and reserve onions for

serving.

5. Grill the rolls, cut-side down, until

golden, about 1 minute. Serve the brats

sandwiched in the rolls and topped with

onions (either raw or beer-braised, or

both), along with any condiments you like.

1. Light a charcoal grill or heat a gas grill to

high.

2. In a medium pot over high heat, bring

beer and half the onions to a simmer (save

remaining onions for serving). Add

bratwurst to the pot, reduce heat to low,

and simmer until they are just cooked

through, about 10 minutes.

3. Transfer sausages to the grill, and grill

until they’re well browned on all sides, 2 to

5 minutes, turning often.

4. If you like, while the brats are grilling, let

BEER BRATS
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I want cold noodles and

smashed cucumber salad,

packed away for beach trips

alongside lots of salty snacks

in other totes.

I want the thick rib-eyes my

dad grills for family barbe-

cues. Everyone — even the

youngest grandkids —

smushes the slices into

freshly steamed rice so the

juices run all through the

sticky grains.

But most summer days and

nights, I want sliced toma-

toes and chilled silken tofu

drizzled with a soy sauce-

sesame oil mix and lots of

toasted sesame seeds, torti-

llas filled with good things

from the grill, and lots of

salsa for overstuffed burritos

and tacos. — GENEVIEVE KO

CHRISTOPHER SIMPSON FOR THE NEW YORK TIMES. FOOD STYLIST: SIMON ANDREWS. PROP STYLIST: PAIGE HICKS.

JOHNNY MILLER FOR THE NEW YORK TIMES. FOOD STYLIST: REBECCA JURKEVICH.

BY GENEVIEVE KO

TIME: 20 MINUTES

YIELD: 4 TO 6 SERVINGS

⅓� cup fish sauce

¼ cup dark, pure maple syrup

2 tablespoons grapeseed or other

neutral oil

Kosher salt and black pepper

2 large shallots, thinly sliced

1 long red finger chile, thinly sliced �

3 small garlic cloves, minced

4 thin (½inch) boneless pork chops

(¾ to 1 pound total)

⅓� cup fresh lime juice (from about 3

limes), plus lime wedges for serving

3 carrots, peeled and julienned �

8 to 9 ounces thin rice vermicelli

noodles

2 packed cups torn fresh herbs, such

as cilantro, basil and dill, plus more

for garnish

1. Whisk the fish sauce, syrup, 1 tablespoon

oil and ½ teaspoon pepper in a large bowl.

Stir in the shallots, chile and garlic. Transfer

2 tablespoons liquid to a large shallow dish

and add the pork. Turn to evenly coat and let

stand until ready to cook.

2. Stir the lime juice into the sauce in the

bowl. Add the carrots and toss until evenly

coated. Let stand.

3. Bring a large saucepan of water to a boil.

Meanwhile, heat a large skillet over

medium-high. Season the pork with salt and

pepper. Heat the remaining tablespoon oil in

the skillet and swirl to coat the bottom. Add

the pork and cook, turning once, until seared

and just rosy in the center, 2 to 4 minutes per

side. Transfer to a plate and let stand.

4. Put the noodles in the boiling water, stir

well, and remove from the heat. Let stand

until softened, 3 to 5 minutes. Drain very

well, then transfer to the sauce in the bowl.

Toss until evenly coated.

5. Cut the pork into thin slices and add to the

noodles with any accumulated juices. Toss

well. Toss in the herbs until well mixed. The

mixture may look a bit soupy. As it sits and

cools, the noodles will absorb the liquid.

Serve hot, warm or at room temperature with

more herbs and lime wedges.

Tip: The noodles can be refrigerated in

airtight containers for up to 3 days. You can

toss in the herbs right before serving if you

prefer a fresher bite.

RICE NOODLE SALAD WITH SEARED

PORK, CARROTS AND HERBS

RECIPE FROM LA TAQUERIA, SAN FRANCISCO,

ADAPTED BY KIERA WRIGHT-RUIZ

TIME: 35 MINUTES

YIELD: 4 BURRITOS

FOR THE CARNE ASADA:

1 pound top sirloin steak

1 (12ounce) can Tecate beer

Kosher salt

5 tablespoons pork lard or 3

tablespoons neutral oil (such as

canola or vegetable oil), plus more

for searing the burritos, if desired

FOR THE BEANS:

3 tablespoons pork lard (optional)

1 (15ounce) can pinto beans, drained

(about 1⅓� cups beans)

Kosher salt

FOR THE ASSEMBLY:

4 burritosize (9 to 10inch) flour

tortillas

1 cup shredded Monterey Jack cheese

1 cup finely chopped homemade or

storebought pico de gallo

¼ cup salsa verde

½ cup sour cream

1 avocado, mashed

1. Cut steak in half crosswise. Place both

pieces in a resealable plastic bag, squeeze

out excess air from the bag and seal. Using a

meat mallet, heavy frying pan or rolling pin,

pound meat until about ¼-inch thick. Make

sure there are no holes in the bag, then pour

the beer into it. Let the steak marinate for 10

to 15 minutes. Remove steak from bag,

discarding marinade, and pat steak dry using

a paper towel. Season steak on both sides

with salt.

2. Meanwhile, heat the beans: In a small pot

over low heat, combine the lard, if using, and

pinto beans. (If you’re not using lard, add a

few tablespoons of water to keep the beans

from sticking to the pot.) Cover and cook for

about 10 minutes, stirring occasionally, until

warmed through. Remove from heat, season

to taste with salt and keep covered until

ready to assemble burritos.

3. Cook the steak: Heat 5 tablespoons lard or

3 tablespoons oil in a large skillet over high.

Working in two batches to avoid crowding the

pan, cook each steak until browned, 1 to 2

minutes per side. Remove from heat, and let

it rest for 5 to 10 minutes. Once slightly

cooled, chop steak into bite-size pieces.

4. Assemble the burritos: Working with one

tortilla at a time, sprinkle ¼ cup cheese in a

Keeping the sides folded, fold the bottom

of the tortilla up and over the filling.

Tightly roll away from you until the entire

burrito is secure.

6. If you’d like to crisp the outside of the

burritos, heat 2 tablespoons of lard or oil

in a large skillet over medium-high. Place

the burrito in the skillet and cook each

side until golden brown, 2 to 3 minutes.

Tightly wrap a piece of aluminum foil

around each burrito, and serve warm.

strip (running parallel to you) across the

middle of the tortilla, leaving a 1-inch edge

on the left and right sides so the fillings

don't spill out when you roll it. Top with ⅓

cup beans and ½ cup chopped steak. Top

with ¼ cup pico de gallo, 1 tablespoon

salsa verde and 2 tablespoons sour cream.

Using a spoon, smear a quarter of the

mashed avocado on one side of the fillings.

5. To wrap the burritos, fold the short left

and right edges in toward the filling.

MISSION BURRITO

S U M M E R  V I B E S
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RECIPE FROM MALIKA AMEEN,

ADAPTED BY TEJAL RAO

TIME: 15 MINUTES, PLUS CHILLING

YIELD: 4 TO 6 SERVINGS

2 pounds watermelon, cut into

1-inch cubes

¾ teaspoon whole cumin seeds

¼ teaspoon sweet paprika

¼ teaspoon finely ground black

pepper

¼ teaspoon amchur powder (dried

green mango)

Pinch of ground cayenne (a

fragrant. Remove and coarsely grind with a

mortar and pestle. (You can also grind in a

spice grinder, but be sure not to grind to a

fine powder as the coarse grains of the

spice add a wonderful texture.)

3. Transfer cumin to a small bowl and add

all remaining spices and salt. Add citrus

juice, jalapeño and mint, and mix well. Pour

dressing over cubed watermelon and mix

to coat. Cover with plastic wrap and let

marinate for 1 to 6 hours. Serve chilled the

same day.

generous pinch if you like heat)

¼ teaspoon fine sea salt

1 orange, clementine or mandarin,

juiced to make approximately ⅓

cup juice

½ teaspoon finely chopped jalapeño

3 to 4 fresh mint leaves, thinly sliced

1. Place cubed watermelon in a wide

platter with sides or in a large baking or

serving dish and spread into a single layer.

2. In a small pan, toast whole cumin seeds

on medium heat for 3 minutes, until

WATERMELON CHAAT

Chewy-edged, deep-fried

plantains. Smoky, shopping-

cart hot dogs. Esquites,

esquites, esquites! Water-

melon chaat. Falooda in the

backyard. Squeaky fresh

artichokes with lemon and

mayonnaise. Ripe mangoes

with chile and lime.

Intensely perfumed melons

and soft, drippy-bottomed

figs under slices of prosciut-

to covered with olive oil. All

the berries, washed and

dried and piled on softly

whipped cream that’s

sweetened with a little cane

syrup. Green beans and

green garlic, and that

beautiful window when okra,

corn and tomatoes are *all*

at their best. — TEJAL RAO

PHOTOGRAPHS BY CHRISTOPHER SIMPSON FOR THE NEW YORK TIMES. FOOD STYLIST: SIMON ANDREWS. PROP STYLIST: PAIGE HICKS.

CHRISTOPHER SIMPSON FOR THE NEW YORK TIMES. FOOD STYLIST: SIMON ANDREWS. PROP STYLIST: PAIGE HICKS.

BY YEWANDE KOMOLAFE

TIME: 10 MINUTES

YIELD: 2 SERVINGS

1 tablespoon ground chile, such as

ancho or paprika

1 tablespoon fresh lime zest

½ teaspoon fine sea salt

2 ripe mangoes (1½ pounds), peeled,

pitted and cut into ½-inch slices

1. In a small bowl, combine the chile

powder, lime zest and salt. Use the

chilelime salt immediately or store at room

temperature in an airtight container for up

to 3 days. � �

2. Sprinkle the chilelime salt all over the

mango and serve immediately, or loosely

cover and refrigerate for up to 4 hours. �

MANGO WITH CHILE-LIME SALT

S U M M E R  V I B E S

BY KAY CHUN

TIME: 15 MINUTES

YIELD: 6 TO 8 SERVING

2 tablespoons safflower or canola oil

6 cups fresh corn kernels (from 6 to 7

ears fresh corn)

Kosher salt and black pepper

6 tablespoons mayonnaise

6 tablespoons Mexican crema or sour

cream

2 tablespoons chopped fresh cilantro,

plus more for garnish

1 tablespoon fresh lime juice, plus

wedges for serving

4 ounces Cotija cheese (scant 1 cup)

Ancho chile powder (or chipotle or

cayenne), for sprinkling

1. In a large cast iron or heavy skillet, heat

oil over mediumhigh. Add corn, season with

salt and pepper, and cook, stirring

occasionally, until corn is nicely charred and

softened, 8 to 10 minutes. Turn off the heat

and let stand for 2 minutes. (This helps the

corn pick up more char and smoky flavor.)

2. Meanwhile, in a large bowl, combine

mayonnaise, crema, cilantro and lime juice;

season with salt and pepper. Reserve ¼ cup

sauce in a small bowl for drizzling.

3. Add seared corn to the large bowl, season

with salt and pepper and toss to coat.

Transfer to a large serving platter, spreading

corn mixture in an even layer. Drizzle with

the reserved sauce, and sprinkle with Cotija

and chile powder. �Garnish with more cilantro

and serve with lime wedges.

ESQUITES
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I love fried seafood — cat-

fish, oysters, clams — in

summer because it makes

me feel as if I’m by the wa-

ter, even though I’m sitting

in a dilapidated lawn chair

on my neighbor’s driveway.

And I don’t know why, may-

be because I especially like

to eat them outside? But I

love tacos even more in

summer than I do the rest

of the year. I douse mine in

hot sauce — pretty much

any brand — heat on top of

summer heat.

— DAVID LOOK

RECIPE FROM TODD RICHARDS,

ADAPTED BY KORSHA WILSON

TIME: 35 MINUTES, PLUS MARINATING

YIELD: 4 SERVINGS

2 cups whole buttermilk

2 tablespoons Worcestershire sauce

1 tablespoon hot sauce, plus more

for serving

¼ teaspoon granulated garlic or

garlic powder

¼ teaspoon granulated onion or

onion powder

4 teaspoons kosher salt

1½ teaspoons freshly ground black

pepper

1½ pounds catfish fillets, cut

crosswise into 2inch pieces

2 cups plain yellow cornmeal

½ teaspoon ground cayenne �

4 cups vegetable oil

1. Combine the buttermilk,
Worcestershire sauce, hot sauce,
granulated garlic, granulated onion and 1
teaspoon each of the salt and black
pepper in a large bowl or large resealable
plastic bag. Add catfish pieces; cover or
seal and refrigerate for 2 to 8 hours.

2. Whisk together the cornmeal, cayenne
and remaining 3 teaspoons salt and ½
teaspoon black pepper in a shallow dish

or pie pan.

3. Heat the oil in a 12-inch skillet to 350
degrees over medium.

4. Remove the catfish from the
buttermilk mixture and dredge in the
cornmeal. Let stand 5 minutes.

5. Fry the catfish (large pieces first), in
batches, until golden brown, 3 to 4
minutes per side. Drain on a plate lined
with paper towels. Serve with more hot
sauce.

FRIED CATFISH WITH HOT SAUCE

S U M M E R  V I B E S

RECIPE FROM GABRIELA CÁMARA,

ADAPTED BY JULIA MOSKIN

TIME: 45 MINUTES, PLUS MARINATING

YIELD: 12 TACOS (3 TO 4 SERVINGS)

FOR THE ADOBO (MARINADE):
2 dried cascabel chiles

1 dried ancho or guajillo chile

2 plum tomatoes, halved and cored

¼ small white onion

¼ cup vegetable oil

1 tablespoon freshly squeezed

orange juice

2 teaspoons freshly squeezed lime

juice

1 to 2 chiles de árbol (depending on

how much heat you like), stems

removed

3 garlic cloves

1 whole clove or ¼ teaspoon

ground cloves

½ teaspoon ground achiote

(annatto) seeds

Pinch of ground cumin

Pinch of dried oregano

1 tablespoon kosher salt

FOR THE TACOS:
2 pounds pork tenderloin, thinly

sliced crosswise then cut into

bitesize slices and shreds

Kosher salt

1 cup small chunks fresh pineapple

2 teaspoons granulated sugar

12 corn tortillas

often until the sugar is melted and the
pineapple is caramelized, about 5
minutes. Transfer to a serving bowl.

5. Meanwhile, heat the oven to 225
degrees. Prepare a tortilla basket or
slightly damp clean dish towel. On a
griddle or in a heavy skillet, warm the
tortillas on both sides until hot and
blistered, stacking them in the basket or
wrapped in the towel. Transfer to the oven
until ready to serve.

6. Place a large, heavy skillet over high
heat. Drain off all excess liquid from the
meat and blot between layers of paper
towels. Add the oil to the hot skillet, swirl
to heat through, then add 2 tablespoons
marinade. Let sizzle for a moment, then
add the meat, spreading it out in a single
layer. (If your skillet is smaller than 12
inches, cook in batches to avoid crowding
the pan.) Let meat cook undisturbed over
high heat until browned on the bottom,
then sauté over high heat, stirring often,
until cooked through but still moist, about
5 minutes. After 3 minutes, taste and stir
in more reserved marinade as needed.
When cooked, transfer to a serving bowl.

7. Place everything on the table, including
the toppings, and serve at once.

2 tablespoons vegetable oil, plus

more as needed

Minced white onion and chopped

fresh cilantro, in separate bowls,

for topping

Hot sauce and lime wedges, for

topping

1. Make the marinade: Break off the stem
ends of the cascabel and ancho (or
guajillo) chiles, and shake out and discard
the seeds. Place chiles in a saucepan and
pour over cold water to just cover. Bring to
a simmer over medium heat, then turn off
the heat and let the chiles soak, 15
minutes.

2. In a blender, combine tomatoes, onion,
oil, citrus juices, stemmed chile de árbol,
garlic, clove, achiote seeds, cumin,
oregano and salt. Add the soaked chiles
and a few tablespoons of the soaking
water and purée until smooth. Add more of
the soaking water, if needed, to make a
thin paste. Set aside about ½ cup of the
marinade for cooking.

3. Sprinkle the meat with salt. Place in a
container, add remaining marinade, and
mix until well coated. Cover and
refrigerate at least 1 hour or overnight.
(The recipe can be made up to this point
up to 1 day in advance.) Bring to room
temperature before cooking.

4. Combine the pineapple and sugar in a
nonstick skillet over medium heat. Stir

TACOS AL PASTOR

JULIA GARTLAND FOR THE NEW YORK TIMES. FOOD STYLIST: LIZA JERNOW.

JOHNNY MILLER FOR THE NEW YORK TIMES. FOOD STYLIST: REBECCA JURKEVICH.
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A hot dog and a beer.

Fried chicken and a beer.

Potato salad, like a giant tub

of it.

Enormous soda fountain

drinks with pebble ice.

A frozen piña colada and

falling asleep on the beach.

— EMILY FLEISCHAKER

CHRISTOPHER SIMPSON FOR THE NEW YORK TIMES. FOOD STYLIST: SIMON ANDREWS. PROP STYLIST: PAIGE HICKS.

S U M M E R  V I B E S

BY ROSIE SCHAAP

YIELD: 2 TO 3 DRINKS

4 ounces golden rum

4 ounces pineapple juice

4 ounces cream of coconut, such as

Coco Lopez

3 cups ice

Pineapple slices, for garnish

Maraschino cherries, for garnish

Add rum, pineapple juice, cream of coconut

and ice to blender. Blend until smooth and

frosty; add more ice as necessary. Pour into

tall glasses and garnish with pineapple

slices and maraschino cherries (and paper

umbrellas, if you have them).

PIÑA COLADA
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There’s nothing quite like

that first bite of a tostone. It

isn’t always effortless, eating

outside in the summer, and

that’s why I want the porta-

bility, durability and versatil-

ity of a crispy-crunchy-soft

tostone.

What else do I long for? A

needlessly elaborate cheese

and charcuterie board, full of

fruit and fresh berries from

the market — I wait all sea-

son for the tiny Tristar straw-

berries that come late — and

a spoonful of raw honey, driz-

zled over everything.

— YEWANDE KOMOLAFE 

JOHNNY MILLER FOR THE NEW YORK TIMES. FOOD STYLIST: REBECCA JURKEVICH.

BY KIERA WRIGHT-RUIZ

TIME: 10 MINUTES

YIELD: 3 TO 4 SERVINGS

2 green (unripe) plantains (about

6 ounces each)

Neutral oil, such as vegetable or

canola oil, for frying

Salt

1. Trim and discard the ends of the

plantains. Use a paring knife to cut a slit

along the length of the plantain to easily

remove the peel, carefully avoiding

cutting into the flesh. If the peel is too

firm, use a spoon to lift the edges, then

discard the peel. Slice the plantain

crosswise into 1-inch rounds (about 8

pieces per plantain).

2. In a large skillet, heat about ⅛-inch

vegetable oil over medium. When the oil

shimmers, add the plantains, flat-side

down. Fry until beginning to turn golden,

about 1 minute per side.

3. While keeping the heat on, transfer

plantains to a cutting board. Working

with one piece at a time, use a tostonera

or large flat-bottomed cup to gently press

each plantain to about ½-inch thick. (If

using a cup, keep it as centered as

possible to flatten the plantains evenly.)

4. Working in batches if necessary to

avoid crowding the pan, pan-fry the

flattened plantains until golden-brown, 1

to 2 minutes per side.

5. Using a slotted spoon, transfer

tostones to a paper-towel-lined plate to

drain. While hot, season with salt to

taste. Serve immediately.

TOSTONES
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An icy Tom Collins — so cold my fin-

gers go a little numb — that I’ll drink

on the back steps, at twilight, while I

watch my kids eat drippy cherry Pop-

sicles on the swing set.

A just-right farmers’ market peach —

it seems to me that the universe al-

lows you one perfect specimen per

summer — that I’ll eat at the park, the

cool grass leaving crosshatch patterns

on my bare feet.

Jerrelle Guy’s fresh strawberry pie

with a salty pretzel crust. I’ll make it

with stunning-red berries in a vaca-

tion rental on the shores of Lake Mich-

igan. There probably won’t be an elec-

tric mixer, so the whipped cream fill-

ing might be a little loose, but it won’t

matter to anyone. — MARGAUX LASKEY

PHOTOGRAPHS BY JOHNNY MILLER FOR THE NEW YORK TIMES. FOOD STYLIST: ERIN JEANNE MCDOWELL.

S U M M E R  V I B E S

BY JERRELLE GUY

TIME: 40 MINUTES, PLUS COOLING AND CHILLING

YIELD: 8 SERVINGS

14 tablespoons/200 grams unsalted

butter (1¾ sticks), softened, plus

more for greasing the pan

2 cups plus 2 tablespoons/265

grams unsifted confectioners’ sugar

3 cups/120 grams mini pretzels,

finely ground

1 cup/130 grams all-purpose flour

1 teaspoon baking soda

1 teaspoon kosher salt

12 ounces/340 grams cream cheese

1½ cups/360 milliliters very cold heavy

whipping cream

1 pound/450 grams fresh

strawberries, hulled and thinly

sliced lengthwise

1. Heat oven to 400 degrees and grease the

inside of a 9-inch, deep pie dish with butter

and set aside.

2. In a stand mixer fitted with a paddle

attachment, or in a medium bowl using a

handheld electric mixer, beat the 14

tablespoons butter, ½ cup confectioners’

sugar, ground pretzels, flour, baking soda

and salt on low speed until just combined,

then increase the speed to high and

continue to beat until you get a soft,

cohesive dough. Gather the dough and

transfer it to the pie pan. Using your fingers,

press the mixture evenly across the bottom

and up the sides of the dish. Bake until the

crust is slightly puffed and deep golden

brown in color, 12 to 15 minutes. Remove

from the oven and allow to cool while you

make the filling.

3. In the stand mixer with a paddle

attachment, or in a large bowl using a

handheld electric mixer, beat the cream

cheese on high for 1 minute to soften. Turn

off the mixer. Add 1½ cups confectioners’

sugar, and continue beating on low speed

until combined. Stop to scrape down the

sides of the bowl, then beat on high until

fluffy, about 2 minutes. If using a stand

mixer, switch to the whisk attachment.

With the mixer running on low speed,

slowly add the heavy whipping cream, a

splash at a time, beating well after each

addition until the mixture is smooth.

Scrape down the sides of the bowl,

increase speed to high and beat until

billowy and whipped, about 2 more

minutes. Transfer to the cooled crust and

spread in an even layer. Refrigerate until

ready to serve, or chill for 2 hours to allow

the pie to firm up for slicing.

4. Add the remaining 2 tablespoons

confectioners’ sugar to the sliced

strawberries and toss to coat, then pile the

strawberries on top of the pie. Serve

immediately.

STRAWBERRY PRETZEL PIE



32 SUNDAY, MAY 30, 2021


