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THE TUESDAY
NIGHT DINNER

Over the course of your life, you will eat roughly 
30,000 dinners. Some of them will be exquisite — 
meals you’ll never forget. Here’s how to make the 

 most of the rest of them.

T oo often, weeknight dinners feel like surrender, as if the best you can do is assemble a 
reasonably healthy, not totally dissatisfying meal that doesn’t arrive at the doorstep in a 
Styro foam box. But with a little ingenuity and e!ort, you can concoct a dinner that aims 
to do more than merely su"ce. We asked three of our favorite chefs to devise such a meal, 
based on our humble dietary building blocks — we dictated the protein, grain, and veg-

etable. And we asked them to keep it simple (or as simple as three of America’s most inventive chefs 
can keep it) while still putting a premium on flavor and technique. The result is a chicken dinner you’ll 
crave, a new way to cook fish, and a vegetarian meal you won’t want to supplement with a side of bacon.
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RECIPE [SERVES FOUR]
Brown Rice
2 tbsp butter  3/4  cup onion, diced  3 cups 
chicken stock  3/4  cup red bell pepper, diced 

 11/2 cups brown rice  1 tsp sea salt  1/2 tsp 
black pepper

Preheat oven to 375 .̊ Melt butter over me-
dium heat in an 8-inch sauce pot. Add on-
ions and cook until translucent. Add stock 
and bring to a boil over high heat. Stir in 
bell pepper and rice. Season with salt and 
pepper, and return to a boil. Cover with 
lid. Place in the oven and cook for 1 hour 
and 15 minutes. Let stand for 5 minutes 
before serving.

Chicken
8 bone-in chicken thighs, with skin on 

 2 tsp salt 1/2 tsp black pepper  1/3 cup 
olive oil  16 garlic cloves, smashed with 
skin on  16 asparagus spears, cut into 
2-inch lengths  8 rosemary sprigs  1/3  cup 
dry white wine  1 tbsp lemon juice

In a mixing bowl, combine chicken with 
salt, pepper, olive oil, and garlic. Place in 
an 11-inch roasting pan, and roast for 25 
minutes a long with the rice. Remove 
from oven, add asparagus and rosemary, 
and roast for 10 minutes more. Transfer 
chicken and asparagus to a serving plate. 
Add wine and lemon to the pan and cook 
over a medium f lame until slightly re-
duced. Spoon over the chicken. Ser ve 
with brown rice.

Paul Bartolotta is best known for Bartolotta Ristorante di Mare, 
his lavish seafood restaurant at the Wynn Las Vegas. But for all of 
his restaurant’s sourcing and presentational pomp, his dishes are 
straightforward and brilliantly uncomplicated. One of Bartolotta’s 
preferred homemade meals is chicken, the most common — and 
most commonly overcooked — protein. Here the chef demonstrates 
how easy it is to do it right. “Our favorite cut is the thigh. It’s the most 
f lavorful, and we do it supersimple — just roasted with garlic and 
rosemary. Every day, we cook this kind of food.”

P A U L  B A R T O L O T T A ’ S 

C R I S PY  R OAST  C H I C K E N  T H I G H S 
With Lemon, Asparagus, and Brown Rice 

“Instead of making 
a fancy sauce with 

stock or butter, just 
throw some white 

wine in with the pan 
drippings and add a 
little lemon juice for 

acidity. Squeeze it 
and throw it in.”

Bartolotta’s Perfect Pantry
SI X T HING S TO K E E P IN STOCK 

1. Young, amazing, fresh OLIVE 
OIL. There’s no such thing as an 
olive oil that’s too intense. 
 
2. RED WINE VINEGAR 
I have a disdain for all the 
balsamic crap out there. I use 
red wine vinegar everywhere. It 
has great acidity — just don’t use 
too much.
 
3. CAPERS Rinse them to 
manage the saltiness a little bit. 
But using too many is not an 
issue for me. I can’t get enough. 

4. CANNED BEANS 
Cannellini. Fagioli gigante. 
Cecchi. We always have 6 or 
7 kinds. You want to make a 
soup? Open a bunch of cans of 
beans, add onions, a piece of 
pancetta, and cook for 20 min-
utes. Blend it or not, you have a 
soup. You can use beans all day 
long, and the canned ones are 
more practical.
 
5. I love HONEY. On yogurt, 
with ricotta!.!.!.!one of my favorite 
desserts is ricotta with honey. 

It’s my go-to when I want some-
thing but don’t know what that 
is. I don’t like overly perfumey 
honeys. I like Greek honey. I like 
acacia. Nothing too strong.
 
6. CANNED TUNA! 
Packed in olive oil. Classic: Open 
a can of beans, open a can of 
tuna, boil 3 eggs, throw in a 
bowl with last night’s leftover 
potatoes. Slice up a red onion, 
add olive oil and red wine vin-
egar, and you’re done. You have 
a salad with everything.

1 3 4 5
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same water, boil the celery for 5 minutes, 
until al dente, and then combine with pich-
oline olives and eggplant in a bowl. Add 
half the vinegar and half the olive oil to the 
eggplant-celery mixture. 
3. Heat a 12-inch sauté pan until warm 
and add the remaining half cup of olive oil. 
When the oil is warm, add the garlic and 
toast until golden, then discard. Add the 
onion and sauté quickly (about a minute), 
then remove and add to the egg plant- 
celery mixture. In the same pan, cook the 
collard greens on low heat until tender, 
about 5 minutes. Reserve warm, covered, 
until ready to serve.
4. Preheat oven to 450˚. Heat an 11-inch 
nonstick pan until hot, and then add a 
small amount of olive oil. Sauté the fish for 
2 minutes and then place the cherry toma-
toes in the pan and season them with pep-
per f lakes. Remove from the stove and 
place in the preheated oven for 3 minutes. 
While the fish is cooking, spoon the col-
lard greens onto the center of each plate.
5. Remove the pan with the fish from the 
oven. Place the fish on top of the collard 
greens and spoon the eggplant-celery rel-
ish, fish juices, and cherry tomatoes over 
the fish. Serve immediately.

2. After 1 hour, rinse the fish with cold wa-
ter and pat dry. Rinse salt from the egg-
plant. Fill a 2-quart sauce pot with water 
and bring to a rapid boil. Add the eggplant 
and cook until tender, approximately 3 
minutes. Remove the eggplant with a slot-
ted spoon and place on paper towels. In the 

RECIPE [SERVES FOUR]
1 lb Atlantic cod fi llets, skin removed 

 2 tbsp salt  2 cups Japanese eggplant, 
peeled and cut into 1/4 -inch rounds  2 cups 
collard greens, cut into chi! onade  1 cup 
celery, cut  diagonally  1/2 cup picholine 
olives, cut in half  1/2 cup red wine vinegar 

 1 cup olive oil  4 cloves garlic  1/2 cup 
red onion, thinly sliced  1 cup cherry 
tomatoes, cut in half lengthwise  1/4 tsp 
hot pepper fl akes

1. Season the fillets with 1 tbsp salt, place 
them on a rack, and leave in refrigerator 
uncovered for 1 hour. At the same time, 
season the eggplant with the remaining 
salt and place in a colander for 1 hour. 
Meanwhile, boil the collard greens for 
2 minutes.

At his two San Francisco restaurants — the Michelin-starred 
Quince and the elegantly rustic Cotogna — Michael Tusk has shown 
his broad mastery of Italian food, serving everything from wood-
fired pizzas to multicourse tasting menus. Here he shows us how a 
simple technique can elevate a common fish dinner: “Cod has a fairly 
high moisture content. Doing a light cure allows you to set the fish 
in the pan really quickly and get a nice crust. I chose it to create a 
textural contrast between the savory eggplant, and also to include a 
technique that maybe people haven’t tried at home.” 

M I C H A E L  T U S K ’ S

C U R E D  CO D 
On a Bed of Greens, Eggplant, and Olives 

“To me, this dish is 
comforting. As a guy 

coming home from 
work, you want to cook 

something quickly 
without a lot of 

components, but with
a lot of fl avor.”

Tusk’s Top Tools

1. FISH WEIGHTS A local chef here in San 
Francisco, Bruce Hill, patented a little weight that 
you can use to press the fi sh down, like cooking a 
chicken under a brick. It’s another way to get an 
even, crispy crust. [$25]

2. BENRINER MANDOLINE This is a great tool 
for slicing vegetables, especially if you want them 
thin and uniform. Cutting them thin also keeps 
vegetables delicate but crispy once cooked. [$40]

3. JACQUES PÉPIN’S COMPLETE 
 TECHNIQUES I’ve always liked cookbooks 
that show a step-by-step visual process of how 
to make something. Cooking and learning new 
techniques get a lot easier when you can see all 
the steps. [$60]

F I S H I NTE LLI G E N C E
Keep fi sh portions on the smaller 
side. Don't go to your fi shmonger 
and get a 12-oz piece of fi sh. Stick 
with a fi llet in the 6-oz range, even 

if you have to cook a couple of 
portions per guest. They can be 

cooked evenly faster. 

2 3



83 M E N ’ S  J O U R N A LA P R I L  2 0 1 2

RECIPE [SERVES FOUR]
1/2 cup uncooked orzo  2 tbsp olive oil 

 1 red onion, chopped  1 tbsp chili 
powder  2-inch piece of ginger, peeled and 
minced  1 mild green chili, chopped with 
seeds and ribs removed  4 garlic cloves, 
minced  1 tsp salt  1 tbsp blond miso 

 2 tbsp mirin (sweet Japanese rice 
wine)  1 tbsp soy sauce  2 cups spinach 

 2 tomatoes, coarsely chopped  Flesh of 
1 avocado  Juice from 2 lemons 2 tbsp 
cilantro, chopped 

Bring 3 cups of salted water to a boil. Add 
the orzo and cook until al dente, about 7 
minutes. Drain and set aside. Heat olive 
oil in a pot over medium heat. Add onion, 
chili powder, ginger, chili, and garlic. 
Sauté until the onion has softened, about 
5 minutes. Add 4 cups of water, season 
with the salt, and bring to a simmer. Stir 
in miso, mirin, and soy sauce; simmer for 
10 minutes. Add the spinach, tomatoes, 
avocado, lemon juice, cilantro, and orzo. 
Simmer until heated through.

Marcus Samuelsson has cooked some of New York’s most sought-
after cuisine at Aquavit, and some of its most comforting at the Red 
Rooster. Inspired by his dual heritage — he was born in Ethiopia and 
grew up in Sweden — Samuelsson uses plenty of ingredients you may 
be unfamiliar with, but makes a convincing case for cooking with a 
broader range of flavors at home. “I’m constantly tasting food through-
out the day, and it’s not always healthy options I’m trying. So it’s nice 
to make something as simple as this and take a break from what can be 
a meat- and fish-heavy diet. People sometimes worry that a vegan meal 
is f lavorless, but the flavors and textures of this soup play off each 
other so well, it proves that theory wrong. It’s absolutely yummy.”

M A R C U S  S A M U E L S S O N ’ S 

R I C H  V EG G I E  S O U P

Samuelsson’s 
Soup Skills  

1. USE STOCK instead of water — whether it 
be chicken, beef, veggie, or other. This way, you 
start with fl avor and don’t have to worry much 
about seasoning. It’s even easy to make your own 
stock and freeze it for another time. Simmer the 
leftovers from your roasted chicken or the shells 
from your shrimp in water with onions, garlic, and 
carrots until the fl avor infuses throughout.
 
2. PROTEINS LIKE CHICKEN have to be added 
a lot sooner than, say, shrimp, because they take 
more time to cook. Sometimes it’s even better 
to sear or grill meats and seafood before adding 
them to a soup — it makes for a more fl avorful 
soup and takes the guesswork out of cook time.

3. A HAND BLENDER makes it supereasy to get 
soup smooth without having to pour hot soup into 
a blender and risk spills or burns. 

4. ADD A BIT OF CREAM or blend veggie 
soups to make them more sophisticated-looking. 
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