
New recipes I’ve tried in 2020 
 
*= I’d make this again 
** = this is in my regular rotation 
 

1.​ Tostones with creamy green sauce (Carla Lalli Music / Bon Appetit)* 
2.​ Bean salad (Rancho Gordo Instagram)* 
3.​ Cheesy grits with scallions and jammy eggs (Chris Morocco / Bon Appetit)* 
4.​ Cod baked on fennel fronds, with roasted tomatoes (ad libbed)* 
5.​ Anchovy scallion shortbread (Taste)* 
6.​ Smoky, cheesy cookies (dorie’s cookies)* 
7.​ Crispy roasted white beans (epicurious)* 
8.​ Hope and Winky’s cookies (Small Victories) (The dogs seemed to like it, I can’t vouch) 
9.​ Caramelized shallot and anchovy pasta (Alison Roman)** 
10.​Caramelized cabbage (Andy Baraghani / Bon appetit)* 
11.​Shakshuka (Kenji Lopez-Alt / Serious Eats)* 
12.​Butternut squash agnolotti (Rick Martinez / Bon Appetit)* 
13.​A Nice Lasagna (Julia Turshen / Small Victories)* 
14.​Hiker’s cookies (Julia Turshen / Now and Again)* 
15.​Sheet pan Fajitas (Daniel Gritzer / Serious Eats)** 
16.​Steamed fish with chili oil and crispy garlic (Julia Turshen / Now and Again)* 
17.​Spicy white bean stew (Alison Roman / NYT)* 
18.​Salmon with whole lemon dressing (alison roman/ NYT)* 
19.​Frizzled chickpeas with feta (Alison Roman / Nothing Fancy)* 
20.​Chocolate Ganache Tarte (Janie Tiefenbach/ Bon Appetit)* 
21.​Pasta with Zucchini, fried lemon and feta (alison roman/ NYT) 
22.​White beans with nduja, kale and gremolata breadcrumbs (Sasha Marx / Serious Eats)* 
23.​Big pot of pasta with chorizo and breadcrumbs (Alison Roman / Dining In)* 
24.​Huevos Rotos (Ali Slagle / NYT)* 
25.​Red lentil fritters (Sohla El-Waylly / Bon Appetit)* 
26.​Buttermilk biscuits (Bravetart / Serious Eats)** 
27.​Sausage Gravy (Joshua Bousel / Serious Eats)** 
28.​Roberto, a soup (Helen Rosner)** 
29.​One pot gingery chicken and rice (Molly Baz / Bon Appetit)* 
30.​Filipino-style chicken adobo (Sho Spaeth / Serious Eats)** 
31.​Garlic-fried rice (Sho Spaeth / Serious Eats)* 
32.​Best Bolognese (Andy Baraghani / Bon Appétit)* 
33.​Sourdough Crumpets (King Arthur Flour)* 
34.​Creamy cauliflower and onion gratin (Alison Roman / Nothing Fancy)* 
35.​Sardines on toast (BBC Good Food)* 
36.​Spiced and braised short rib (Alison Roman / Nothing Fancy)* 
37.​Polenta (Daniel Gritzer / Serious Eats)* 
38.​Hairdryer roast chicken (Helen Rosner)* 

https://www.bonappetit.com/recipe/cheesy-grits-with-scallions-and-jammy-eggs?intcid=inline_amp
https://www.seriouseats.com/recipes/2016/09/shakshuka-north-african-shirred-eggs-tomato-pepper-recipe.html
https://www.seriouseats.com/recipes/2020/01/sheet-pan-skirt-steak-fajitas.html
https://www.bonappetit.com/recipe/one-pot-chicken-and-rice
https://www.seriouseats.com/recipes/2019/11/filipino-style-chicken-adobo-recipe.html
https://www.seriouseats.com/recipes/2019/11/garlic-fried-rice-recipe.html


39.​‘Nduja pasta e ceci (a riff on Sasha Marx)* 
40.​Ultimate Banana Bread (Smitten Kitchen)* 
41.​Chinese Braised Oxtails (Woks of Life)* 
42.​Chive rolls (Eva Schulteis)** 
43.​Homemade paneer (Nik Sharma / Season)* 
44.​Fava toast (Joshua McFadden / Six Seasons)* 
45.​Casual apple tart (Alison Roman/Nothing Fancy)* 
46.​Cauliflower bolognese (Andy Baraghani / Bon Appetit)* 
47.​Eggplant pilaf (Nik Sharma / Season)* 
48.​Paneer Tikka (Urvashi Pitre / Two Sleevers)* 
49.​Blistered broccoli pasta (NYT)  
50.​Cilantro-scallion sauce (Julia Turshen / Small Victories*) 
51.​Springy ricotta gnocchi with peas and herbs (Bon Appetit)* 
52.​Comforting farro and cabbage soup (Joshua McFadden / Six Seasons)* 
53.​Blueberry galette (Bon appetit - filling only.)* 
54.​Pasta alla gricia with slivered snap peas (Joshua McFadden / Six Seasons)* 
55.​Thai basil beef (Kenji Lopez-Alt / Serious Eats)* 
56.​One-pot chicken with caramelized lemon and dates (Alison Roman / Nothing Fancy)* 
57.​Smashed broccoli and potatoes (Joshua McFadden / Six Season)* 
58.​Pesto (Daniel Gritzer)* 
59.​Dry pot cauliflower (The Woks of Life)** 
60.​Vegetarian green curry (Andy Baraghani / Bon Appetit)* - used Kenji’s curry paste recipe 
61.​Zeytinyagli taze fasulye (Ozlem’s Turkish Table)* 
62.​Mercimek Corbasi  
63.​Patlican oturtma (Sibel Isik)** 
64.​Cherries en papillote with Shiso (Inspired by Genevieve Yam Kopman)* 
65.​Chocolate puddle cakes (Smitten Kitchen)* 
66.​Mint lemonade (Nevin Mergen)* 
67.​Shiso simple syrup (Celia Farrar)*  - I used way way more shiso 
68.​Mushroom bourguignon (Melissa Clark)* 
69.​Spicy fish-sauce sauce (Joshua McFadden / Six Seasons)** 
70.​Fried cauliflower (Joshua McFadden/Six Seasons)** 
71.​Köfte (Saliha Copuroglu)* 
72.​Mucver (Ozlem’s Turkish Table)** - I don’t use feta 
73.​Anchovy croutons (Sasha Marx / Serious Eats)* 
74.​Clafoutis (Daniel Gritzer / Serious Eats)* 
75.​Zucchini “tuna melt” (Joshua McFadden / Six Seasons)* 
76.​Battered and fried cabbage with crispy seeds (Joshua McFadden / Six Seasons)** 
77.​Kale pasta sauce (Joshua McFadden / Six Seasons)* 
78.​Sourdough discard “scallion pancake” (Anna Perantoni)* 
79.​Green herb mayonnaise (Joshua McFadden / Six Seasons)* 
80.​Crispy snap peas (Joshua McFadden / Six Seasons)* 
81.​Crispy mushrooms (Joshua McFadden / Six Seasons)* 

https://www.bonappetit.com/recipe/cauliflower-bolognese
https://twosleevers.com/paneer-tikka/
https://cooking.nytimes.com/recipes/1020997-blistered-broccoli-pasta-with-walnuts-pecorino-and-mint
https://www.bonappetit.com/recipe/ricotta-gnocchi
https://www.bonappetit.com/recipe/vegetarian-green-curry
https://ozlemsturkishtable.com/2010/05/runner-green-beans-onions-and-tomatoes-cooked-in-olive-oil-zeytinyagli-taze-fasulye/
https://www.cooked.com/uk/Celia-Farrar/Hardie-Grant-Books/Poke/Drinks/Shiso--ginger-lemonade-recipe


82.​Farro with fava beans, salami and pecorino (Joshua McFadden / Six Seasons) - I used 
parm 

83.​Basic dal (Priya Krishna / Indian-ish)** 
84.​Mercimek yemegi (own recipe)** 
85.​Spicy pork pasta (own recipe)* 
86.​Fish-fragrant eggplant (Fuschia Dunlop / Serious Eats)** 
87.​Shortcut chhole (Priya Krishna / Indian-ish)** 
88.​Short ribs braised with harissa and chickpeas (own recipe)* 
89.​Pakoras (Meherwan Irani)* 
90.​Buttermilk vanilla waffles (Bravetart/Serious Eats) 
91.​Short ribs braised with tomatoes + gremolata topping (own recipe)* 
92.​Slow roasted pork loin (adapted from Daniel Gritzer)* 
93.​Peach pound cake (Jerrelle Guy / NYT)* 
94.​Tempura (Kenji Lopez-Alt / Serious Eats)* 
95.​Sourdough corn fritters (Food52) 
96.​Chinese garlic eggplant (Omnivore’s cookbook)* 
97.​Pad Ka-Prao (Leela Punyaratabandhu)** 
98.​Beer-braised pork leg roast (Own recipe)* 
99.​Vegan sticky sesame chickpeas (Eat with Clarity) 
100.​ Spaetzle (Omi’s recipe)* 
101.​ Adobo eggplant (Sohla El-Waylly) 
102.​ Singapore noodles (Woks of Life)* 
103.​ Mapo beans (Lucas Sin)* 
104.​ Pepper jelly (Omi’s recipe)* 
105.​ No-knead bread (Mark Bittman) 
106.​ Buckwheat chocolate chip cookies (David Leibovitz)* 
107.​ Gravlax (Alison Roman, with tweaks from Bruce Jordan)** 
108.​ Mapo tofu (Kenji López-Alt / Serious Eats)** 
109.​ Braised beef shank (Eva Schulteis)* 
110.​ Chicken and mushroom dumplings (Woks of Life)* 
111.​ Dumpling wrappers (Kenji López-Alt / Serious Eats)*  
112.​ Old-fashioned Apple Pie (Stella Parks / Serious Eats)* 
113.​ Spicy stir-fried rice cakes (Woks of Life)* 
114.​ Okonomiyaki (Kenji López-Alt / Serious Eats)* 
115.​ Creamy cauliflower (Bryant Terry / Vegetable Kingdom)* 
116.​ Braised eggplant with garlic & basil (Cathy Erway / Serious Eats)* (fried the 

eggplant) 
117.​ Smashed cucumber salad (The Woks of Life)* 
118.​ Steamed cabbage with butter and lemon (Joshua McFadden / Six Seasons)* 
119.​ Garlic chive stir-fry with pork (Woks of Life)* 
120.​ Fried thai omelette (Leela Punyaratabandhu / Simple Thai Food)* 
121.​ Karniyarik (Ozlem’s Turkish Table)* 
122.​ Herbal salmon salad (Leela Punyaratabandhu / Simple Thai Food)* 

https://cooking.nytimes.com/recipes/1021204-peach-poundcake
https://eatwithclarity.com/sticky-sesame-chickpeas/
https://thewoksoflife.com/chicken-dumplings-shiitake-mushrooms/
https://www.seriouseats.com/recipes/2011/04/pork-and-leek-dumplings-with-homemade-wrapper.html
https://www.seriouseats.com/recipes/2013/08/taiwanese-braised-eggplant-with-garlic-and-basil.html
https://thewoksoflife.com/garlic-chives-pork-cang-ying-tou/
https://ozlemsturkishtable.com/2010/06/karniyarik-stuffed-eggplants-aubergines-with-ground-lamb-tomatoes-and-onions/


123.​ Green curry paste (Leela Punyaratabandhu / Simple Thai Food)* 
124.​ Thai Green Curry with Eggplant and Beef (Leela Punyaratabandhu / Simple Thai 

Food)* 
125.​ Indo-sichuan sauce (Nik Sharma / The Flavor Equation)* 
126.​ Roasted broccolini and chickpea pancakes (Nik Sharma / The Flavor Equation)* 
127.​ Goan fish curry (Nik Sharma / The Flavor Equation)* 
128.​ Soy-glazed Eggplant donburi (Just One Cookbook)* 
129.​ Spicy cold tofu (Woks of Life)* 
130.​ Pad Thai (Leela Punyaratabandhu / Simple Thai Food)* 
131.​ Pad See-Ew (Leela Punyaratabandhu / SheSimmers.com)* 
132.​ Pan-seared pork chops (Kenji López-Alt / Serious Eats)** 
133.​ Momofuku’s Bo Ssam (David Chang / NYT)* 
134.​ Arabiatta (Daniel Gritzer / Serious Eats)* 
135.​ Amatriciana (Daniel Gritzer / Serious Eats)* 
136.​ Dal Makhani (Nik Sharma / The Flavor Equation)* 
137.​ Sonoran-style flour tortillas (Samin Nosrat / NYT)* 
138.​ Salty crispy poppers (Mandy Lee / Lady and Pups)* (reduce the salt) 
139.​ Turmeric salmon (Andy Baraghani)** (I eat it with chili crisp) 
140.​ Roast chicken (Zuni cafe)  
141.​ Hot and numbing stir fried potatoes (Kenji López-Alt / NYT)* 
142.​ Deep-fried brussels sprouts with fish sauce vinaigrette (David Chang / Momofuku)** 
143.​ Congee with pork dumplings (Leela Punyaratabandhu / Simple Thai Food)* 
144.​ 4 minute spicy peanut noodles (Indulgent eats)* 
145.​ Apple caramel galette (Pim Techamuanvivit)*  
146.​ Egg pasta dough (Meryl Feinstein / Pasta Social Club)* 
147.​ Smoky and spicy pumpkin sauce (Meryl Feinstein / Pasta Social Club)* 
148.​ Black pepper chicken (Nik Sharma / The Flavor Equation)* 
149.​ Pasta with anchovies, white wine and breadcrumbs (Meryl Feinstein / Pasta Social 

Club)* 
150.​ Turmeric and coconut-braised cabbage with chickpeas (Hetty McKinnon)** 
151.​ Frittata (Daniel Gritzer / Serious Eats)* 
152.​ Chinese braised daikon (Omnivore’s Cookbook)* 
153.​ Dong-bei style lamb ribs (Chichi Wang / Serious Eats)* 
154.​ Easy Sichuan dry-fried green beans (Kenji López-Alt / Serious Eats)* 
155.​ Seared scallops (Kenji López-Alt / Serious Eats)* 
156.​ Chocolate sugar cookies (Lilaloa Cookies)* (I swapped coconut oil for lard, was 

nice!) 
157.​ Köfte (Ozlem’s Turkish Table)** 
158.​ Crispy Jerusalem Artichokes with Balsamic (Alison Roman / Bon Appetit)* 
159.​ Pickled watermelon radish (Omnivore’s cookbook)* 
160.​ Gochujang-glazed eggplant with fried scallions (Eric Kim / NYT)* (Cut the eggplant 

thinner) 
161.​ Key lime pie (Nora Ephron / NYT) 

https://www.justonecookbook.com/soy-glazed-eggplant-donburi/
https://thewoksoflife.com/spicy-cold-tofu-liangban-dofu/
https://www.seriouseats.com/recipes/2014/03/perfect-pan-seared-pork-chop-recipe.html
https://cooking.nytimes.com/recipes/12197-momofukus-bo-ssam
https://cooking.nytimes.com/recipes/1019621-sonoran-style-flour-tortillas
https://ladyandpups.com/2012/08/05/salty-crispy-poppers-eng/
https://www.bonappetit.com/recipe/turmeric-salmon-with-coconut-crisp
http://indulgenteats.com/2019/11/25/easy-4-minute-spicy-peanut-noodles-chili-oil-fried-garlic/
https://www.instagram.com/p/CIEUeX5ndLR/
https://www.pastasocialclub.com/post/pasta-dough-101
https://www.pastasocialclub.com/post/hand-rolled-rigatoni-with-smoky-pumpkin-sauce
https://www.pastasocialclub.com/post/pappardelle-with-anchovies-white-wine-and-breadcrumbs
https://www.bonappetit.com/recipe/turmeric-and-coconut-braised-cabbage-with-chickpeas
https://www.seriouseats.com/recipes/2016/05/ramp-asparagus-frittata-spring-recipe.html
https://omnivorescookbook.com/braised-daikon/
https://www.seriouseats.com/recipes/2012/06/lamb-or-goat-ribs-dong-bei-style-recipe.html
https://www.seriouseats.com/recipes/2015/03/20150305-sichuan-dry-fried-green-bean-broiled-food-lab-recipe.html
https://www.seriouseats.com/recipes/2015/08/the-food-lab-best-seared-scallops-seafood-recipe.html
https://www.lilaloa.com/2011/03/end-all-for-chocolate-cookies-recipe.html
https://ozlemsturkishtable.com/2013/09/homemade-turkish-meatballs-kofte-101-grated-carrot-red-cabbage-salad/
https://www.bonappetit.com/recipe/crispy-jerusalem-artichokes-with-aged-balsamic
https://omnivorescookbook.com/pickled-watermelon-radish/
https://cooking.nytimes.com/recipes/1021441-gochujang-glazed-eggplant-with-fried-scallions


162.​ Fried calamari (Tim Chin / Serious Eats)* (I did an aioli instead of red sauce) 
163.​ Steamed date puddings (Ravneet Gill / The Guardian)*  
164.​ Panettone french toast (David Leibovitz)* 
165.​ Duck quacklings (Sasha Marx / Serious Eats)* 
166.​ Roast duck breast (Sasha Marx / Serious Eats)* (If fresh, turn it down to 300F&keep 

going) 
167.​ Traditional duck confit (Sasha Marx / Serious Eats)*  
168.​ Pasta ai funghi (Sasha Marx / Serious Eats)*  

https://www.seriouseats.com/recipes/2020/11/fried-calamari-with-red-sauce.html
https://www.theguardian.com/food/2020/dec/19/ravneet-gill-christmas-recipe-steamed-date-pudding-with-toffee-sauce
https://www.davidlebovitz.com/panettone-french-toast-recipe/
https://www.seriouseats.com/2020/01/how-to-render-duck-fat-and-make-cracklings.html
https://www.seriouseats.com/recipes/2020/02/dry-aged-roast-duck-breast.html
https://www.seriouseats.com/recipes/2020/01/classic-duck-confit-recipe.html
https://www.seriouseats.com/recipes/2020/04/mushroom-pasta-creamy.html

