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Eva Kosmas Flores finds inspiration in her Greek heritage and the bountiful produce of her
garden in Oregon. She uses both to craft her seasonal and approachable recipes, each paired
with a mouthwatering image. The bounty of fresh, vibrant produce overflowing from her garden
comes through on every page, and Flores undertakes rigorous recipe testing to share her most
creative, delicious ways to make use of these foods. Showcasing her unforgettable, atmospheric
photography style, First We Eat is a gorgeous reference on seasonal cooking that celebrates the
beauty of the Pacific Northwest, Mediterranean influences, effortless and stylish presentations,
and simple preparations, all designed to share with friends and family.
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just good food from fresh ingredients.”—JULIA CHILDIntroduction: A Warm WelcomeIn this
book, I am going to tell you a story. It’s the story of one year in my kitchen, as well as all the years
leading up to it. At its heart, this is a story about eating. I know you are here because you love to
eat, but that love goes deeper than just the act of eating. You want to do more than eat; you want
to cook, too—transforming ingredients from individual shapes and tastes into deeply flavorful,
cohesive dishes. The metamorphosis of ingredients through cooking is the closest thing we have
to real, live magic. But good food doesn’t require page-long ingredient lists, complex cooking
techniques, or fancy far-away components—the best food comes from the simplest recipes with
the freshest ingredients. I’m so excited to share my story with you and to show you how using
seasonal, fresh ingredients can transform not just the way you cook and eat but also the way you
live.In this tale of food, I am also telling you the story of my family—one rich with baklava,
kopanisti, perfectionism, and octopus tendrils wrapped around my yiayia’s tomato sauce. I was
raised in a household where home-cooked food was the norm. This was, in part, because my
parents owned and operated a Greek deli in Portland, Oregon, for more than thirty years. My
father is from a small island called Aegina, where his father, my papou, started as a shoemaker
and eventually became a landowner and pistachio farmer. My yiayia helped tend the farm and
raised eight children in a two-room house with no running water. Grit, determination, and an
overall sense of sassiness are important traits in Greek people, and that’s very evident in my
family. While my mother is not Greek, she completely embraced the Greek culture upon
marrying my father. And, with her being one hell of a cook, the Greek culture embraced her
back. My mother is the warmest person you will ever meet, and her cooking reflects that. She
worked full-time at the deli while we were growing up but still made dinner from scratch every
single day. Some of my earliest memories are of her pulling up a chair to let me stand in front of
the stove so I could reach the pot. I loved helping her stir, and when she started to let me
sprinkle in seasonings, I was over the moon. The way a pinch of something could completely
transform the flavor of a dish seemed magical to me. I was hooked.Both my parents are avid
gardeners, and I was lucky to be able to eat fresh produce from our yard year-round. They used
the tomatoes and cucumbers from our garden for the Greek salads at the deli, before “farm to
table” was a blip on the trend radar. They also had a giant compost heap in the backyard that
consisted of rotting old bits of vegetables and plants, which our neighbors didn’t really
understand. When my father wasn’t working at the deli, he would usually be out in the garden,
and I’d teeter my tiny self out to spend time with him. The more time I spent with him out there,
the more I learned about gardening, and the more fascinated I became. I was amazed that a little
seed smaller than a ladybug could give you dozens of pounds of tomatoes in a matter of
months, and all you had to do was place it in soil and give it water. This was the beginning of
another addiction that would see me through ripping out the entire front lawn of my first home
and filling it with tomato plants. Again, the neighbors didn’t really understand.Along with being in
the kitchen with my mother and in the garden with my father, I also spent a lot of time with both of
them at the deli. My parents didn’t really trust day care, so I spent my time outside of school



playing and lending a hand at the business. I started helping out with small things at the
restaurant, like cleaning tables, and eventually began lending a hand with prep work.My father
was, and still is, a perfectionist with food. He borders on OCD when it comes to the correct way
to cut a cucumber. He had to make the same dishes again and again for the restaurant, so being
consistent and exact was very important. From him, I learned the art of precision. My mother,
though, had a style that was much more relaxed, and she would make up our dinners based on
what we had from the garden and what she felt like preparing. Her cooking style was much more
adventurous, which inspired me to try preparing new foods as I grew older and started cooking
on my own.It stayed that way for a long time, with me helping at the deli on weekends and during
school breaks, watching my mom whip up delicious meals in our kitchen at home, and lending a
hand in the garden. And then, at the age of fifteen, I picked up my first film camera, and another
addiction began. I loved to chronicle everything through my photos, and that led me to pursue
filmmaking at university.I graduated from college in 2009 at the height of the recession and had
no idea if I’d ever find a job. This was the period of my life I like to refer to as the unemployment
tango. Going from working three jobs and being a full-time student to struggling to find gainful
employment of any kind was a bit of a shock to my work-loving ethos. So, with a lot of extra time
on my hands, I poured myself into what I loved most—cooking. I started cooking all the time,
making whatever I could with the meager grocery budget I had. And that’s when I started my
blog. I didn’t do it because I wanted to showcase my photography. (You can look at old photos as
proof. I shot shrimp at nighttime using flash! It was terrible.) I didn’t do it because I wanted to find
a way to make money. (Sponsored posts weren’t a thing back then.) I did it because I loved food
and wanted to share that love with as many people as possible. And I still do.Six months into my
unemployment, I was hired as a page at NBCUniversal. Yes, like Kenneth from 30 Rock, but the
West Coast version. I gave tours of the Burbank studio lot, worked on The Tonight Show, and
began climbing the corporate ladder. I threw myself into my “dream job” full-time on weekdays
and worked all weekend long on the blog—cooking, shooting, and writing. This nonstop cycle
went on for several years. And then, my dream job wasn’t my dream job anymore. I realized I
didn’t really care about shooting schedules and viewership and budgets and producers’ egos.
Those weekends of cooking and writing became a life raft keeping me afloat in a seemingly
endless flow of monotonous, pointless days. Eventually, I realized that all I looked forward to
were those two glimmering days a week spent in the kitchen and on my computer nerding out
with other foodies, but I didn’t know what to do about it. I wasn’t happy with my job, but I couldn’t
afford to quit and didn’t have the time to apply elsewhere. And then, the universe dropped me
the least subtle hint ever when the sitcom I was working on was canceled. I found a transitional
tech support job within the entertainment industry that had a much healthier work environment
and paid well enough to allow me to save up and take the leap into full-time freelancing after
several months.A lot has happened since then. My blog, Adventures in Cooking, grew a large
and dedicated following and was nominated for a Saveur Food Blog Award. I met my best friend,
Carey, through my blog, and we started travel-based photography workshops called First We Eat



(), where we teach food photography and styling over a period of five days in locations all over
the world. We plan out the menus for each one based on the local food culture and prepare
seasonal, fresh dishes for the duration of the workshop. We also have excursions into the food
community of each location, like truffle foraging in Croatia’s centuries-old forests, wine tasting in
Bordeaux, or maple sapping in Vermont. We started a podcast of the same name where we
geek out 1,000 percent about food. I wrote my first cookbook, Adventures in Chicken, and I got
married to my longtime partner, Jeremy. It was a whole, whole lot.My yiayia and papou’s garden
in Greece, now overgrown and wild, and me in my garden in Oregon.Wanting something more
than city life, but not knowing precisely what, we bought a house outside of Portland and moved
back to Oregon. Then, I cofounded a pop-up dinner series called Secret Supper with my friends
Danielle, Mona, and Jaret, where we created one-night-only, long-table suppers in beautiful
natural surroundings, like the Columbia River Gorge and Mount Hood. Jeremy and I adopted two
dogs . . . and then I convinced him to add seven chickens to our brood. We started composting
and turned every square inch of our lot into a functioning garden. And then I went to Greece for
the first time in seventeen years.I hadn’t seen my cousins since I was a child, and I was ready to
make up for lost time. I wanted to hear all the family stories, especially the ones about my yiayia.
She passed away when I was very young, and I only met her once when I was one year old, so it
was really meaningful to be able to hear firsthand about how deep her laugh was, the way the
chickens and turkeys used to follow her around the garden for scraps, and how she made her
own sheets of filo by rolling out the dough paper thin with a long wooden rod. Every story painted
a clearer picture, and I was able to really know her for the first time, just as she used to be,
content in the farmhouse’s kitchen and garden in Kypseli, always cooking, sharing, giving,
feeding, and loving. The more I heard about her, the more she resonated with me. And I realized
that the “something more” I’d been pursuing was the life she led—an honest and simple one that
revolved around good seasonal food, a love of sharing it, and a passion for working the earth. It
was an epiphany of both who I wanted to be and what I’d already become. And when I got back,
I wrote this book. My dream book, First We Eat.This book is meant to help you eat seasonally,
locally, ethically, and flavorfully. It starts with Homemade Pantry Basics (this page), which is
chock-full of simple and delicious recipes for spicing up your daily meals. This includes tasty
things like Garlic and Bay Leaf Salt, Chipotle Honey, Quick-Pickled Onions, Flavorful Preserved
Lemons, and Roasted Mushroom Butter. It also helps you replace frequently store-bought
ingredients with simple homemade versions—like good ol’ tomato sauce and homemade soup
stocks. The rest of the book is broken up by season, and the recipes within each one will serve
as a road map for the types of ingredients that are fresh that time of year. At the beginning of
each season, I have a little gardening how-to for those of you who are interested in getting a little
deeper into growing your own. This is by no means an all-encompassing grow-your-own
instruction (I’d need to write an entire separate book for that!), but it will help guide you in your
first forays into gardening, whether outdoors in the earth or in a container on an apartment
balcony.As a whole, First We Eat will provide you with the groundwork for cooking seasonally in



the months to come. It will give you the building blocks and tools to make this year of eating the
best one yet, and I am so excited for you join me on this journey!I will say, though, that I am very
lucky to be able to lead this life. No matter how much hard work you put into your
accomplishments, some amount of luck is always involved. But I think that when you do what
you’re passionate about, you have luck on your side. When you care about your work—the sort
of work that gives you purpose and joy and warmth—it seeps into you, leaks out into the world,
and starts to attract all the good things. Good people, good opportunities, good choices. I know
that most people aren’t able to pursue their passions full-time, and that’s okay. But try to make
your passion some part of your life. Even if it’s just for a few minutes a week; little by little, it will
make each week brighter than the last. It might take you somewhere, and it might not, but at
least you’ll be happy. And, in the end, that’s all that matters. Writing this book has been one of
the most demanding experiences of my life in the best possible way, and I think that’s because
I’ve really put every ounce of my happiness, my heart, and my soul into it. It’s easy to throw
yourself into your work when you love it so much. I hope that my passion and love for food
comes through on each page and inspires you to eat fresher, eat local, and eat well. In the words
of Julia Child, “Learn how to cook—try new recipes, learn from your mistakes, be fearless, and
above all have fun!”Eating SeasonallyI currently live on a half-acre plot on the outskirts of
Portland, Oregon. I have seven chickens that provide me with a rainbow of eggs and a giant
garden that produces hundreds of pounds of produce every year. This has been a source of
inspiration for me in developing recipes, but this is not how you need to live to eat seasonally.
Eating seasonally doesn’t have to be a grand leap where you immediately begin growing all your
own food and give up your life in the city. It starts with baby steps. Something as simple as
buying one piece of produce from the farmers’ market every week, or even strolling through one
just to take it all in.At first, you might wander around the open-air market nervously, feeling as
though you don’t belong and you’re not quite sure what you’re doing there. There are so many
stands, and some of them have the same things but also different things, and why is that? It’s not
like that at the grocery store, where there’s one square of normal-looking eggplants and that’s it.
It can be a little overwhelming. Then, a beautiful apple catches your eye. One that’s matte yet
shimmers in the sunlight because of the gold freckles across its rough and swollen skin. It’s
perfectly imperfect, and it’s unlike any apple you’ve seen before. This little apple lures you up to
its stand, and you buy a couple of them. The stand owner is friendly, not at all pretentious or
gruff. It is pleasant, and now you have these curious little apples.You go home, you take a bite,
and it’s the best apple you’ve ever had. You come back next week, but you can’t find that variety
on the table anymore. You talk to the stand owner and learn that this year’s harvest from that
particular ninety-year-old heirloom apple tree is finished for the season. You find yourself in a
discussion about the orchard, and you end up buying several other apple varieties the owner
recommends, take them home, and fall in love all over again. You come back the next week, and
this time, you linger at some other stalls, too, going home with a wonky little winter squash in
addition to your now-regular bag of apples. As the weeks progress, you see the market



transform.There are fewer people there in the winter, and the food that is on the tables has
changed. You notice that the days are getting shorter, and shorter, and then longer again. You
can’t find plums for the life of you, but there are persimmons, these little pale-orange orbs that
have the most beautiful sage-green leaves. The stand owner is giving you their favorite recipe for
persimmon jam, and you realize that you don’t need to buy plums in the middle of January,
anyway. Every fruit or vegetable that you get there is fleeting and special and tastes better than
any supermarket counterpart that you’ve had. You get to know the people behind the fold-out
tables, how passionate they are about what they grow, and how they do it. You feel good about
supporting community agriculture, and even better when you’re pulling a hot pan brimming with
a local roasting chicken and heirloom potatoes from the market out of the oven. All you can think
is that this must be what heaven smells like. Life is good, and eating like this is even better.And
then, one day, you’re walking the market as a part of your Saturday morning ritual, picking up
eggs from your egg lady and mushrooms from the mushroom man—because you heard he has
chanterelles, and you’ve decided that this year you’re finally going to try them—when something
catches your eye. It’s a beautiful little apple, with gold freckles and a funny shape. It’s perfectly
imperfect, and it reminds you of an apple you had once before a long time ago. You buy it. You
take a bite, and it transports you back to that moment. That moment when all you cared about in
the world was this apple that tasted unlike anything else you’d had before, this apple that opened
your eyes and your mouth and your kitchen to a world of good food. This apple that started the
first of many friendships. This apple that has taken ninety years of roots mixing with earth just to
come into this world to feed you. This apple that’s dripping juice all down your chin in the middle
of the market but you don’t even care because it is that good.This is what eating seasonally is all
about. It is about creating community. It is about respecting nature and letting it choose what
time of year is best for eating a strawberry or a turnip. It is about building moments with food year
after year, ones that you can look forward to and think back on when the calendar goes round
again. It is about feeling the change of the seasons within you, and enjoying how your body
begins to crave exactly what the earth is offering up to you at that precise moment. Most of all,
though, it is about food. A love of food. Of sharing food, of good food, and, most of all, of eating
food. The best food doesn’t come from the best cooks. The best food comes from the best
people. People who love to eat.I have listed some of the many reasons for eating seasonally
below, and I hope that they, along with the rest of this book, encourage you to enjoy the awe-
inspiring variety of foods that nature’s calendar provides us with each year.It Tastes Better. When
food is harvested out of season, it is picked when it is unripe and then is either gassed to ripen it
artificially or expected to ripen during the shipping process. These fruits and vegetables lack the
complex natural sugars and flavors that develop when food is allowed to ripen on the vine and
continues to receive nutrients from the soil and sun through the plant’s circulation system,
ensuring a delicious, nutritious, and flavor-packed food source. The contrast in flavor between an
in-season, completely ripe tomato versus an out-of-season, rock-hard one is like eating two
totally different types of food.It Reduces Carbon Emissions. When food is shipped from faraway



places, it needs to be transported on some kind of a vessel. Whether that be a ship, truck, or
train, the transportation vehicle ends up emitting carbon dioxide into the air, and the longer the
distance the food needs to travel, the greater the amount of polluting emissions. When you buy
locally grown and sourced ingredients, though, you cut down on these transportation emissions
considerably.It Reduces Pollutants in the Water Supply. When you try to grow a plant outside of
its normal growing season, you’re going against the plant’s naturally evolved defenses. All the
defenses a pea has built up become useless if you try to grow it in a greenhouse in the winter.
Growing a plant outside of its season makes it more vulnerable to diseases and pests, which
means more pesticides and fungicides are needed to get it to produce . . . which means more
chemicals leach into the soil . . . which then leaches into groundwater . . . which can then leach
into local water supplies for humans, wild animals, and fish. Then, there are the adverse health
effects that plague the farm workers due to daily exposure to these chemicals. You get the
point.It Supports Your Local Economy. When you buy directly from local farms, you’re supporting
small businesses and families in your town. These local businesses pay taxes, which then go
back into improving your local community and infrastructure.It Looks Pretty. If none of the above
are enough of a motivating factor to eat seasonally, just look at the rainbow of shapes, colors,
and textures of apples at a farmers’ market in autumn. It’s insanely beautiful.Ethically Sourcing
Your MeatsI love animals and the environment, but I still like eating meat, so this section
explores how I try to support the folks who are raising happy animals in an environmentally
conscious way and slaughtering them humanely, instead of supporting the mass-market meat
industry.To preface, I am going to talk about the fact that meat comes from animals. If this
bothers you, go ahead and skip to the next part. It may sound silly that I am saying this, given
that your interest in ethically sourcing meat clearly means you’re an omnivore. But the truth is
that people can get really weird about the fact that meat comes from animals. For example, I
roasted a whole lamb on an iron cross for Greek Easter and posted a picture of it cooking on
Instagram. I picked up the lamb from the local farmer who raised it, slaughtered it, and sold it. I
grew up seeing whole lambs roasted on Easter, so it wasn’t at all unusual to me. But the Internet
disagreed. I received a lot of comments about how “disgusting” and “disturbing” it was, but what I
found most disturbing was that some of these folks were meat-eaters themselves, with photos of
burgers and pork chops in their own feeds. How did that disconnect happen? Why is it okay to
eat meat, but not see the whole animal the meat comes from?When you go to the grocery store,
you see cuts of meat lined up in neat little packages all ready to go. It’s easy to distance yourself
from its origins, and the fact that it was once part of a living thing. But to be a responsible meat-
eater, you must come to terms with the fact that anytime you eat meat, an animal has to die.
That’s just how it works, folks. If you can’t handle that fact when faced with it on a visual level,
then perhaps you should reevaluate your stance as a carnivore. But just because an animal is
destined for slaughter, that doesn’t mean it should live a miserable life confined to a dirty pen
with hundreds of other animals. Aside from the obvious animal welfare concerns of the current
commercial meat market, there is also a lot of environmental damage caused by animals raised



in these mass “meat farms.” Then, there’s the preservatives, hormones, antibiotics, and additives
that many of the mass-produced meats contain, and that’s another rabbit hole entirely. (There
are many thick books out there on each of these subjects alone, so I won’t attempt to chip a
cube off the iceberg here. If you’re interested, though, see Recommended Reading on this
page.) So if you want to have good, clean, wholesome meat that’s raised ethically, these are my
two tried-and-true methods.1. Purchase a whle animal directly from the farm. This means that
you buy either a whole or a part of a large animal direct from a farmer that has it slaughtered for
you, and then you pick up all the cuts of meat at once and store them in a large freezer, where
they will remain until you eat them all. Most farms allow you to buy a quarter, half, or whole cow
and a half or whole hog. I source my beef and pork from Champoeg Creamery here in Oregon,
and I love it because Charlotte (my meat lady) has me call the butcher who will be working on
my order, and I get to decide what cuts I want, any organs I want to keep, or bones I might want
for stock. I also love it because I can ask Charlotte all sorts of questions about how the animals
are raised, and she actually knows the answers. I know that she moves her cows to fresh
pasture every twelve hours, that they’re grass-fed, and that they supplement with hay in the
wintertime, when the grasses aren’t as prolific as they are in the summer. There is no way I’d be
able to get this information buying a pack of meat at the grocery store. As far as the freezer
goes, I have a 32 by 37 by 21-inch (82 by 94 by 53-cm) chest freezer that fits a quarter of a cow
with extra room to spare. If you don’t have the space for a chest freezer, you can definitely fit it in
a normal refrigerator freezer if you go in on an order with friends and split the quarter cow or half
hog between you. Cost-wise, buying an animal this way ends up being about the same cost per
pound as purchasing organic ground meat (the cheapest cut) at the supermarket. But this way,
you have delicious tenderloins and ribs and roasts in addition to the ground stuff, and it ends up
being a much better deal to cut out the middleman and buy in bulk directly from the farm itself.2.
Join a Meat-buying club or CSA. I am currently a member of a poultry-buying club through
Marion Acres—a poultry and hog farm in my hometown of Hillsboro, Oregon. I filled out a form
on their site telling them the number of chickens I’d like to pick up, selected a few pickup dates
off their calendar, and that was it! I simply show up to the pickup point, and they have the
number of chickens I requested ready for me. I know that the chickens I get from them are
pasture-raised and enjoy having the sun on their backs and eating all the little bugs and green
grass they can find. I also know Geoff and John by name and that I’m supporting their families by
purchasing from them.I also highly recommend visiting the farm that you’re going to be buying
from. Pretty much every farm that is raising animals in an ethical way will be fine with it, if not
excited about the fact that you want to see the animals in person. Ask them about it first, of
course (farmers are very busy, and they need a heads-up!), but most of them will be happy to
meet you in person.And one more note: Some of the recipes in this book, namely the ones for
stock, call for animal ingredients that you may not be familiar with using, like pork feet or chicken
heads. I know it seems scary at first, if you’re not used to handling these things, but know that
you are helping put good, quality ingredients to use that are often otherwise discarded. Yes, at



first, it is kind of weird seeing a little chicken head look up at you from a pot of boiling water. But
once you taste the stock, and see all the flavor it can impart into a dish, you’ll be pleased that
you took the dive. As far as sourcing these odds bits of animals, many farms that raise animals
for slaughter have lots of these kind of less-popular pieces on hand, and many smaller, more
artisanal butcher shops will be able to source them for you, too. I recommend finding a source
that has several pounds of whatever it is that you’re looking for, buying a big batch of bits once or
twice a year, and keeping them in your freezer, where you can pull them to replenish your stock,
as needed.Staple IngredientsFLOURI use King Arthur Flour bread flour for every recipe in this
book that calls for flour, unless otherwise noted. It has a higher protein content than their all-
purpose flour, and I find that it gives baked goods a richer golden hue and a wonderful
crumb.SUGARMy go-to for granulated sugar is Wholesome organic sugar. It is not as stark white
as the bleached granulated sugars out there, but that’s okay. The soft beige of this sugar is
actually the natural color of processed cane sugar; the other stuff is just bleached to be that
stark white color we think of as normal for sugar. I like the organic one because it has a stronger
sugarcane flavor, and I know that it was grown using organic farming methods.SALTI use
Jacobsen Salt Company pure kosher sea salt anytime my recipes call for flake kosher salt in the
book. I love the consistency of this salt, because it does have a wonderful flake to it that
crunches when you bite down on it, but it isn’t so big that it makes it tricky to measure it correctly.
I buy it in a big, cost-effective 2-pound (950 g) box and keep it in the pantry, refilling the salt
cellar on my kitchen countertop, as needed. If you’re unfamiliar with a salt cellar, it’s basically a
small bowl or jar that you store your salt in and leave on the countertop at all times for easy
access. I highly recommend getting one.OLIVE OILI use California Olive Ranch’s Everyday
blend for every recipe in this book that calls for extra-virgin olive oil. First, I love that I’m
supporting a U.S. business that works directly with small farmers who are passionate about what
they do. And second, the quality is unreal. They have a variety of different olive oil blends based
on the flavor profiles of the different olives they use, and they’re all delicious. You can even deep-
fry with their olive oil, because it isn’t adulterated with other oils like many imported olive oils are
nowadays, and the quality of California Olive Ranch’s flavor, texture, and processing methods is
very high. You know you have a great olive oil when there’s a little dusting of deliciously cloudy
olive sediment at the bottom of the bottle.BUTTERHands down, my favorite butter in the world is
Vermont Creamery cultured unsalted butter. It has a higher butterfat content than any other
butter in the commercial marketplace, making for extra-flaky crusts and even richer meals. It can
be hard to find at grocery stores on the West Coast, though, so if you’re looking for a different
butter option, my second choice is Tillamook’s unsalted butter. The cows from this creamery are
raised here in Oregon in the town of Tillamook and make some of the tastiest butter this side of
the Mississippi.CRÈME FRAÎCHEI’m going to mention Vermont Creamery again here, but that’s
just because I love them so darn much. If you’ve never had crème fraîche before, it’s basically
heavy cream that has been cultured with bacteria in the same way that you culture milk to make
yogurt, but in this instance, the cream turns into a crazy thick, silky smooth, and incredibly rich



substance that is unrivaled by any other in the food world. Flavor-wise, it tastes kind of similar to
sour cream, but the texture is much smoother.GARLIC POWDERThis is my savory recipe secret
weapon; it just adds a little bit of umami and richness that no other seasoning I’ve come across
can supply, and you can learn how to make it yourself on this page.Homemade Pantry
BasicsThese infused ingredients are meant to add extra flavor to your everyday cooking
adventures and help you jazz up the recipes that you’re already comfortable making. They
consist of pantry staples like salt, sugar, and butter, as well as some not-so-typical condiments
that are staples in my kitchen and that I recommend making a part of your pantry, too! Some of
the recipes in this book specifically call for these items, and with those that don’t, you can feel
free to sub in a flavored ingredient for a little extra kick—for example, using the Garlic and Bay
Leaf Salt in a savory recipe that just calls for plain ol’ flake kosher sea salt. The following are
flavor-building tools that can help you experiment with the way different tastes play off each
other, and to generally heighten the flavor of your everyday dishes. Now, go and experiment!The
icons below indicate the season when you should consider making the recipes in this chapter,
highlighting when the ingredients are at their peak or when the recipes might be best enjoyed.
But feel free to make these items any time of year if the mood strikes. Spring Summer Autumn
WinterFLAVORED SALTSI love salt. It gives food depth and that extra-tasty oomph. I like using
homemade flavored salts because 1) they are a fun way to add some new tastes into the mix, 2)
they’re an awesome way to preserve seasonal flavors, and 3) they can stretch out the flavors of
expensive ingredients and make them go further.Chive Blossom Salt This salt preserves the
wonderfully mild green onion flavor that chive blossoms have while creating a gorgeous salt with
little purple flowers mixed in that’s awesome for adorning dishes like salads or steaks.Makes
about 1 cup (268 g)10 chive blossoms1 cup (268 g) flake kosher sea salt—Separate the
individual chive blossoms and place them in a bowl with the sea salt. Stir to evenly distribute the
blossoms throughout the salt and pour into an 8-ounce (240-ml) jar. Seal and store in a dark
place for 2 weeks before using. The salt will keep in the jar in a cool, dark place for up to 2
years.Garlic and Bay Leaf Salt This is the most versatile of my homemade salts. I put it on
roasted vegetables, hamburger patties, salads, soups, and so on. It just takes anything savory
up a notch.Makes about ½ cup (134 g)5 garlic cloves, minced½ cup (134 g) flake kosher sea
salt3 dried bay leaves, pulsed in a blender until finely crumbled—Preheat the oven to 200°F
(90°C). Line a baking sheet with parchment paper. Using a mortar and pestle, blend the garlic,
salt, and bay leaves together until the garlic is crushed and evenly distributed throughout the salt
mixture. Spread on the prepared baking sheet and bake for 50 minutes.—Allow to cool before
breaking the salt blocks off the baking sheet. You can crumble them by hand for a coarse-
textured salt, or pulse them in a blender or food processor for a fine-textured salt. Store in an
airtight container. Best if used within 1 year.Saffron Salt I love using this salt to impart the exotic,
warm, and slightly floral flavor that is entirely unique to saffron. The saffron also turns the salt an
amazing shade of yellow when it’s fresh, and since saffron is expensive, it helps make a little of
this pricey ingredient go much further.Makes about ½ cup (134 g)½ cup (134 g) flake kosher sea



salt½ teaspoon loose saffron threads¾ teaspoon filtered water—Using a mortar and pestle,
blend together the salt, saffron, and water until the saffron threads are broken into small pieces
and the entire mixture is yellow, 2 to 3 minutes. Spread the mixture out onto a large, flat plate
and allow to dry at room temperature for 6 hours before storing in an airtight container. Best if
used within 1 year.INFUSED SWEETENERSThere’s so much more to the world of sweeteners
than just sugar (although straight-up sugar is admittedly tasty stuff), and I love experimenting
with infusing my favorite flavors into the wide variety of sweet-tooth fuels out there. I have recipes
for infused granulated sugar, honey, and maple syrup below, but other sweeteners I’d
recommend experimenting with are agave, coconut/palm sugar, blackstrap molasses, date
sugar, maguey sweet sap, and brown rice syrup. If you want to dive into experimenting with
infusions, I recommend using dried ingredients rather than fresh ones so you don’t have to worry
about the moisture in fresh ingredients causing food spoilage.Chipotle Honey This is based on
my favorite condiment from my go-to taco stand in Los Angeles, Hugo’s Tacos. This stuff
drizzled on carnitas is like riding a rocket to heaven.Makes about 2¼ cups (540 ml)5 whole dried
chipotle peppers, halved lengthwise, stemmed, and seeded2 cups (480 ml) honey—Put the
peppers in a 16-ounce (480-ml) mason jar. Pour the honey into the jar until the peppers are
completely submerged. Seal the jar and store at room temperature out of direct sunlight for 3
weeks, shaking the jar once every week.—Pour the mixture into a blender or food processor and
pulse until the peppers are broken into small pieces but not completely pureed. Pour the mixture
back into the jar and seal. Store at room temperature out of direct sunlight. Best if used within 1
year.Rosemary and Vanilla Bean Maple Syrup This is what to use if you want your pancakes to
be as addicting as heck. The combination of warm maple, herbal rosemary, and floral vanilla
creates the ultimate complement to any pastry, breakfast-related or otherwise.Makes about 3
cups (720 ml)1 vanilla bean pod, split lengthwise2 tablespoons dried rosemary3 cups (720 ml)
grade-A dark or amber pure maple syrup—Use a blunt butter knife to scrape the vanilla bean
seeds into a 24-ounce (540-ml) jar; toss the scraped vanilla bean pod in there as well. Add the
rosemary and maple syrup and seal the jar. Refrigerate for 3 weeks, shaking the jar twice a
week. After 3 weeks, you can strain out the vanilla and rosemary and reserve the maple syrup, or
just leave them in the syrup to allow the flavors to intensify over time, straining it as you use it.
Keep refrigerated. Best if used within 1 year.DRIED HERBS AND SPICESDrying your own herbs
is one of the easiest ways to enjoy the herbs from your garden all year long, regardless of the
weather. It will also save you a ton of money over time, too, since one flourishing rosemary shrub
can make buckets of dried rosemary in a season, if properly maintained. You can dry them three
different ways: air-drying (this takes the longest but keeps the freshest flavor), dehydrating them
in a dehydrator (this takes a shorter amount of time and preserves the flavor fairly well), or drying
them in the oven at a low temperature (this is the shortest method but reduces the flavor
intensity, and there is a greater risk of accidentally burning the edges of the herbs). Each method
has its own advantages and drawbacks—my personal favorite is air-drying, but feel free to try
what works best for you.Dried Rosemary This method works for other herbs, but the cooking



time will vary. The thinner the herb leaf, the shorter the cooking time.Makes about ¼ cup (9 g)6
(6-inch/15-cm) sprigs fresh rosemary—Rinse the rosemary, then shake it gently to rid it of
excess water, and pat it completely dry with a clean, absorbent dish towel or paper towels.—To
air-dry, bundle the rosemary in groups of three sprigs and use twine to hang the bundles upside
down by their base in an area of your home without direct sunlight and with good air circulation
until they are completely dry and some of the needles have begun falling off. The number of
days will depend on the temperature and humidity of your home, but give them at least a week of
drying before checking them.—To dry them in the oven, preheat the oven to 175°F (80°C). Line
a baking sheet with parchment paper. Remove the rosemary leaves from the sprigs and spread
them in an even layer on the baking sheet. Bake until dry but still somewhat green, about 1 hour
30 minutes, stirring every 30 minutes to ensure even drying.—To dry them in a dehydrator,
preheat the dehydrator to 95°F (35°C). Place the rosemary sprigs on the dehydrator tray in an
even layer with each sprig barely touching the one next to it. Dehydrate until dried but still
somewhat green, 6 to 8 hours.—Once the sprigs are dried, hold each sprig over a bowl and
clamp the sprig at the top between your thumb and forefingers and pull down to the bottom of
the sprig, knocking off all the rosemary needles as you do so. Repeat with all the sprigs,
discarding the stripped sprigs.—You can either leave the rosemary needles whole, or pulse
them in a food processor or blender to your desired fineness. Store the dried rosemary in an
airtight jar out of direct sunlight. Best if used within 1 year.Garlic Powder Garlic powder is my
secret weapon when it comes to savory foods. It boosts the overall umami-ness of the meal
without giving it a spicy garlicky flavor the way raw garlic does. It’s also great as a salt substitute
for those on low-sodium diets since it gives that savory element to dishes without the negative
health effects.Makes about 3 tablespoons1 garlic bulb, cloves separated and peeled—Preheat
the oven to 175°F (80°C). Line a baking sheet with parchment paper.—Very thinly slice the garlic
and place the slices on the baking sheet, making sure the slices don’t touch one another. Bake
until the garlic slices are completely dry and snap in half rather than bend when you fold them,
2½ to 3½ hours, depending on the thickness of the slices.—Remove from the oven, allow to cool
to room temperature, and transfer to a blender or food processor; pulse until finely ground. Store
in an airtight container out of direct sunlight. Best if used within 1 year.Roasted Tomatoes I like to
roast tomatoes for a few reasons. First, evaporating the water inside them reduces their size and
makes it easier to fit more of them in a container before I freeze them for later use. Second,
roasting caramelizes the sugars within ripe tomatoes, creating a delicious sweet and tangy
flavor. And third, it helps break down the structure of the tomatoes, which helps them
disintegrate faster when tossed into soups, sauces, or stews, reducing the overall cooking time
of whatever I happen to be making with them. This and the Tomato Sauce below are how I
process the vast majority of the tomatoes from my garden that aren’t eaten fresh.Makes about
1¼ cups (240 ml)1 pound (455 g) Roma (plum) tomatoes, halved lengthwise2 teaspoons extra-
virgin olive oil½ teaspoon flake kosher sea salt¼ teaspoon freshly cracked black pepper—
Preheat the oven to 375°F (190°C).—Set the tomatoes on a baking sheet, cut side up. Rub the



cut sides with the oil and sprinkle with the salt and pepper. Roast until the tomatoes have
reduced in size by half, are a bit wrinkly, and have turned a deep, dark red, 40 minutes to 1 hour,
depending on the size of the tomatoes—smaller tomatoes will have a shorter cooking time.—
Remove and allow to cool to room temperature. Leave the tomatoes whole to add to soups and
stews for a bit of tomato flavor, as needed, or transfer them to a food processor or blender and
puree to make a roasted tomato concentrate that is excellent when added to soups, stews, and
spreads and can be subbed in for tomato paste.—The puree can be frozen in an airtight freezer-
safe container to use later on. I recommend lining a baking sheet with parchment paper and
using a ¼-cup (60-ml) scoop to measure out the pureed mixture onto the baking sheet, leaving
about 1 inch (2.5 cm) between each mound. Freeze for at least 4 hours or overnight. Once the
puree portions are frozen solid, transfer them to an airtight freezer-safe container and store in
the freezer for up to 1 year.—The whole roasted tomato halves can also be frozen for later use.
Transfer them to a baking sheet lined with parchment paper and freeze. Once the individual
roasted tomatoes are frozen, transfer them to an airtight freezer-safe container and store in the
freezer for up to 1 year. This will make it easier to grab just a couple of them rather than needing
to thaw out dozens at once if you only want to add a couple.Tomato Sauce I keep my tomato
sauce pretty simple, because the flavors of the ripe tomatoes are all that really matter here.
There’s a bit of garlic, basil, and oregano for some herbal and umami elements, but they’re just a
complement to the sweet, tangy, and robust garden-fresh tomatoes. I highly recommend getting
yours from a farmers’ market if you don’t grow your own. If you get them from the supermarket,
try to get the heirloom ones, since they’re usually riper and softer than the plain red hothouse
ones. If you have ripe seasonal tomatoes, you won’t need to add sugar to this sauce, but if they
aren’t super-juicy or saturated inside when you cut them open and the sauce tastes slightly too
acidic, you’ll need to add a teaspoon or two of sugar to balance it out.Makes about 1 quart (960
ml)¼ cup (60 ml) extra-virgin olive oil4 garlic cloves, minced3¼ pounds (1.5 kg) fresh slicing or
Roma (plum) tomatoes, cored and halved or quartered3 tablespoons chopped fresh basil
leaves¾ teaspoon dried oregano¼ teaspoon freshly cracked black pepperFlake kosher sea
salt2 teaspoons sugar (optional)—Heat the oil in a medium Dutch oven over medium-low heat.
Add the garlic and cook, stirring, until the garlic is very fragrant and lightly browned around the
edges, 4 to 5 minutes, stirring every minute.—Add the tomatoes and ¼ cup (60 ml) water and
raise the heat to medium. Once it reaches a boil, reduce the heat to low and cook, uncovered,
until the sauce has reduced by half and the tomatoes have completely disintegrated, 50 to 60
minutes, stirring every 5 minutes at first to help the tomatoes disintegrate and every 10 to 15
minutes after that, breaking the tomatoes apart with the end of the spoon as they cook.—
Remove from the heat and stir in the basil, oregano, and pepper. Season with salt and add the
sugar, if needed.—Store in an airtight container in the refrigerator for up to 10 days. You can also
transfer the sauce to an airtight freezer-safe container and freeze it for later use. Will keep in the
freezer for up to 1 year.QUICK PICKLESThese recipes aren’t meant for long-term storage of
produce, but rather for easy and low-stress homemade pickled veggies. They give you the



awesome tangy flavor and crunch of freshly pickled foods without the anxiety of properly pickling
something in a sterile-enough environment to last several years in the basement. Each of these
recipes takes less than fifteen minutes to make, keeps for about two months in the refrigerator,
and packs a delicious and tart flavor that adds a wonderful tanginess to a wide variety of dishes.
If you like, you can substitute other vegetables for those listed in the recipes below to try out
various types of quick pickles; just make sure to stick to the same weight as the recommended
vegetable so the proportion of brine to veggies stays consistent.Quick-Pickled Onions These
are a must-have for summer grilling season. I love putting them on hamburgers, tacos, and
grilled corn salads for a little extra tang and color. The texture of the onions softens considerably
when they’re pickled, though, so just be aware that the texture won’t be as firm and crunchy as a
raw onion, but rather flexible and floppy like a cooked onion would be.Makes about 1½ pints
(720 ml)1½ cups (360 ml) red wine vinegar1¼ teaspoons sugar1¼ teaspoons flake kosher sea
salt½ teaspoon caraway seeds½ teaspoon whole black peppercorns1 large red onion (about 11
ounces/310 g), thinly sliced—In a medium saucepan, combine the vinegar, sugar, salt, caraway
seeds, and peppercorns and bring to a boil over medium heat. Add the onion and simmer until
the onion softens slightly, about 5 minutes. Pour the mixture into a quart-size (945-ml) glass
container and allow to cool to room temperature before covering and refrigerating. Will keep in
the refrigerator for up to 2 months.Quick-Pickled Beets I have a recipe on my blog for barbecue
pulled pork buns with pickled beets, and that’s still my number-one favorite way to enjoy these
guys. But they’re also great in salads, deli sandwiches, and ceviche.Makes about 1½ cups (360
ml)1 cup (240 ml) white vinegar1 medium shallot, thinly sliced1 teaspoon flake kosher sea salt1
teaspoon whole black peppercorns½ teaspoon sugar¼ teaspoon red pepper flakes1 small beet
(about 4 ounces/115 g), peeled and thinly sliced—In a medium saucepan, combine the vinegar,
shallot, salt, peppercorns, sugar, and red pepper flakes and bring to a boil over medium heat.
Add the beet and cook for 4 minutes. Pour the mixture into a pint-size (480-ml) glass container
and allow to cool to room temperature before covering and refrigerating. Will keep in the
refrigerator for up to 2 months.Quick-Pickled Carrots Pickled carrots are awesome condiments
for any sort of Southeast Asian recipe like bánh mì sandwiches, pho, or pad thai. You can leave
them in long shavings or dice them into smaller bite-size pieces prior to serving.Makes about 1½
cups (360 ml)1 cup (240 ml) distilled white vinegar1 teaspoon sugar1 teaspoon flake kosher sea
salt1 teaspoon coriander seeds½ teaspoon whole black peppercorns1 garlic clove, thinly
sliced5 ounces (140 g) carrots, julienned—In a medium saucepan, combine the vinegar, sugar,
salt, coriander seeds, peppercorns, and garlic and bring to a boil over medium heat. Add the
carrots and cook for 5 minutes. Pour the mixture into a pint-size (480-ml) glass container and
allow to cool to room temperature before covering and refrigerating. Will keep in the refrigerator
for up to 2 months.PRESERVED LEMONSPreserved lemons are a staple in many Middle
Eastern countries, and for good reason. They add a tangy, complex quality to dishes that plain
old lemons just can’t compete with, and the flavor in the rinds of the lemons becomes so
concentrated that you only need a little bit of the minced rind to impart the same flavor that an



entire fresh lemon’s worth of zest would. I’ve always had a mild obsession with the flavor
combination of lemon and vanilla. It creates a slightly sweet and still very salty concentrate of
lemon and warm, floral vanilla. Another favorite is preserved lemons that have a little bit of a kick
to them in the form of a hefty dose of black pepper. These are great in Mediterranean recipes,
especially ones where lamb is involved. Finally, I love using the fennel and coriander version in
salads and dressings, in particular. Something about the bright fennel flavor and the herbal
coriander really harmonizes well with the lemon and gives even the simplest salad a huge boost
of flavor.Preserved lemons are a great addition to any dish in which you would normally use
lemons, so things like salad dressings, marinades, cakes, seafood, and roasts are your best
bets for these guys. I reference them in recipes throughout the book, usually calling for the rind,
but sometimes for the juice. To chop the rind, remove the lemon from the jar and peel the fruit off
of it (it will just slip right off), then chop the desired amount of rind. To get the juice, just stick a
little spoon into the jar and snag some of that salty, tangy liquid. As the preserved lemons rest,
the juice will become thick in texture, like a syrup.Flavorful Preserved Lemons Makes 3 or 43 or
4 organic lemons (enough to fit snugly into a pint-size/480-ml mason jar)Flake kosher sea
saltVANILLA BEAN1 vanilla bean, split lengthwise and seeds scraped out4 tablespoons sugar,
plus a few pinchesPEPPERCORN1 tablespoon crushed black peppercornsFENNEL AND
CORIANDER2 teaspoons coriander seeds1 teaspoon finely chopped fennel fronds—Wash the
lemons well. Cut them as if you’re cutting them into quarters, but stop ½ inch (12 mm) before you
reach the bottom on one end so that all the quarters are still attached at the base of the lemon.—
For the vanilla bean preserved lemons: Rub the vanilla bean seeds inside the lemons. Then rub
the interior generously with salt and a pinch of the sugar and reshape them into whole lemons.
Pack 1 inch (2.5 cm) of salt plus 1 tablespoon of the sugar into the bottom of a pint-size (480-ml)
mason jar, place one of the lemons in it, and pack salt around the lemon, filling in any gaps
between the lemon and the wall of the jar with salt. Cut the vanilla bean pod in half. Place one of
the pieces in the salt next to the lemon. Once the salt has nearly covered the lemon, add another
tablespoon of the sugar and another lemon, pack it with salt and a piece of vanilla bean pod,
and repeat until the jar is completely packed with lemons, salt, vanilla bean pods, and the
remaining sugar.—For the peppercorn preserved lemons: Rub the interior of the lemons
generously with the salt and ½ teaspoon of the peppercorns and then reshape them into whole
lemons. Pack 1 inch (2.5 cm) of salt and a few peppercorns into the bottom of a pint-size (480-
ml) mason jar, place one of the lemons in it, and pack in salt and more peppercorns around the
lemon, filling in any gaps between the lemon and the wall of the jar with salt. Once the salt has
nearly covered the lemon, add another lemon, pack it with salt and peppercorns, and repeat
until the jar is completely packed with lemons, salt, and peppercorns.—For the fennel and
coriander preserved lemons: Rub the interior of the lemons generously with the salt, ¼ teaspoon
of the coriander, and a pinch of the fennel fronds and then reshape them into whole lemons.
Pack 1 inch (2.5 cm) of salt, a few coriander seeds, and a pinch of fennel fronds into the bottom
of a pint-size (480-ml) mason jar, place one of the lemons on it, and pack in salt and more



coriander seeds and fennel fronds around the lemon, filling in any gaps between the lemon and
the wall of the jar with salt. Once the salt has nearly covered the lemon, add another lemon, pack
it with salt, coriander, and fennel fronds, and repeat until the jar is completely packed with
lemons, salt, coriander, and fennel fronds.—You really want to pack the lemons in there so that
they’re crushing each other and releasing their juices. Seal the jar tightly and shake it for 10
seconds. Set it aside at room temperature out of direct sunlight for 3 to 4 weeks, shaking it for a
few seconds once per day.—To use, cut off the desired amount of preserved lemon and rinse it
thoroughly. The rinds are wonderful finely chopped in dishes for a burst of lemon flavor and are
also delicious in stews and sauces. The pulp is a great concentrated source of lemon flavor for
sauces, stews, and soups as well, but make sure to take into account the saltiness of the pulp
and adjust the salt content of the recipe accordingly.COMPOUND BUTTERSCompound butters
are basically butter with other flavorful ingredients mixed in. As you can imagine, they’re great for
a wide variety of uses, but some of my favorites are simply spreading them on toast and
pancakes, rubbing down a roasted whole chicken with them, and using them in buttercream
icing.Maple, Rosemary, and Sea Salt Butter This is a great topping for any breakfast toasts or
pastries in the fall and winter months. It has a very cozy vibe to it, and the salty-sweet combo
that you get from the maple and sea salt is pretty amazing.Makes about 7 ounces (200 g)6
ounces (1½ sticks/170 g) unsalted butter, at room temperature1 tablespoon grade-A dark or
amber pure maple syrup1 tablespoon fresh rosemary leaves, finely chopped2 teaspoons flake
kosher sea salt—Use a mortar and pestle to combine the butter, maple syrup, rosemary, and
salt until thoroughly and evenly mixed, about 2 minutes. Use the compound butter immediately
or transfer it to an airtight container, seal, and refrigerate. Will keep for up to 2 weeks.Roasted
Mushroom Butter This is a great way to put those delicious mushrooms to use year-round—I just
change up the variety of the mushroom depending on the season. I like spreading it on toast and
topping it with a poached egg for breakfast, incorporating it into a creamy pasta sauce, or
melting it and drizzling it over roasted veggies.Makes about 14 ounces (400 g)10 ounces (280 g)
mushrooms, cut in half or quartered, if large2 tablespoons olive oil8 ounces (2 sticks/225 g)
unsalted butter, at room temperature1½ teaspoons flake kosher sea salt—Preheat the oven to
375°F (190°C). Toss the mushrooms with the oil to coat and place on a baking sheet. Roast until
the mushrooms deepen in color and are slightly wrinkled, about 25 minutes, depending on the
size of the mushrooms.—Combine the mushrooms, butter, and salt in a blender or food
processor and blend until smooth, stopping to scrape down the sides of the container, as
needed, to ensure that everything combines thoroughly.—Use the compound butter
immediately, or transfer it to an airtight container, seal, and refrigerate. Will keep for up to 2
weeks.Oregano, Lemon, and Black Pepper Butter I love using this butter as a coating on chicken
thighs before roasting them. It’s also great melted and brushed onto pita bread to serve
alongside hummus, or spread on little baguette slices and topped with crumbled feta as a quick
and easy appetizer. Or, you know, just eating it with a spoon . . .Makes about 7 ounces (200 g)
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Jennifer White, “Not just another cookbook ... this is the REAL DEAL!. I thought Eva's first book
was amazing (photography, recipes, total content) until I received her second book, First We
Eat. It's more than I expected on many levels. It's not only a brilliant cookbook with doable,
realistic recipes but it's also organized in such a way that you are literally getting a glimpse into
how to stock a pantry, organize your kitchen and just be a better all-around home chef. A lot of
what initially draws me to a good cookbook is the aesthetics of how it's designed -- everything
from chapter organization, recipe content and the amazing photography keeps me coming back
to it more and more. I'm working my way through all the recipes and haven't found one that I
didn't love.”

Rebecca Clark, “... my door step of course I anticipated only the best but, much to my delight
this book exceeded .... I have been following Eva Kosmos Flores for years and so when First We
Eat arrived on my door step of course I anticipated only the best but, much to my delight this
book exceeded my highest expectation. I was captivated by Eva's artistry in storytelling, recipe
development and photography. So much so that I literally sat down and turned each page one at
a time while reading her story and soaking in her amazing photography. It was as though I got
transported into another world and I didn't want the story to end. The story doesn't end there
however as now the recipes begin and I am so looking forward to that journey. I am an avid
collector of cookbooks, with all 450+ incorporated in my kitchen, and this one just took first
position on my favorites shelf.”

Ann W. Turner, “Fabulous Cookbook, Inspiring. This is my new favorite, go-to cookbook. I just sat
last night and gobbled up her words, her beautiful photographs, her connection with food,
growing things, and cooking. She brings so much to the table with her experience helping in her
Greek dad's deli, majoring in film, and converting her backyard into a lush garden. I can't say
enough good things about this. I just ran out to buy 6 organic lemons to make the preserved
lemon recipe in her book. Salut, Eva, or, Yassus!”

Jeanette, “Well Written and Beautiful. I have this by my bedside and I am literally reading this
front to back. I am a cookbook collecting junkie and this honestly lived up to reviews of a very
well written engaging book. I would love to meet Eva and cook with her and explore her garden.
I didn't realize she was of Greek Decent and I fortunately worked for a great greek man for 13
years and spent a lot of time in Greece. She does her heritage proud. Great book for any foodie
or to gift...”

Ebook Library Reader, “Great photography! If you are looking to expand your .... Great
photography! If you are looking to expand your skills and flavors this is a great book to use! Call's
for some unique ingredients at times that may not be easily accessible for all, but I will be able to



put this book to great use! Not very family-friendly or for little appetites but I didn't purchase this
book for soccer nights lets just say that! GREAT for girls night dinner parties or dining alfresco!
Eva is very creative and this book speaks to those looking to expand their pallets. Overall very
happy with this book! Let the creative juices flow :)”

eme655, “Yasss   This Cookbook is Amazing!!!. Absolutely love this cookbook!!! The food
photography is amazing. I also love how she incorporated growing vegetables. Eating locally
grown food is one of the best ways to give recipes that extra flavor. I would definitely recommend
this cookbook to anyone!”

Ginger Henderson, “Vividly Beautiful and Approachable. Wow! This book is just stunning . I
spent the first two hours of my day off this morning just consumed in the vivid photography and
the bounty of local ingredients that the PNW has to offer as a cook. If you are a cookbook addict/
lover like myself this is a must to add to your library.”

JK, “Beautiful and inspirational!. I love love love this cookbook. I just got it so haven’t tried
anything from it yet, but all the recipes seem totally doable and will elevate my cooking game. I
also love all the lifestyle components in the book. Unlike many other cookbooks, this one was
enjoyable to read cover to cover.”

onelifetobake, “Four Stars. Beautiful photographs and cannot wait to cook from it. This book is
full of innovative recipes”

Biankoniglia, “Non un semplice libro di ricette. Un inno allo slow living sostenibile. Una vera perla
e non è un semplice libro di ricette.Eva, l'autrice, ci racconta la sua vita a Portland seguendo il
ritmo delle stagioni. Tra ricette greche e ispirate ad altre cucine tra cui quella italiana, ci si ritrova
a parlare di produttori locali, allevamenti all'aperto, semina dell'orto e compostaggio.Un vero
peccato che non sia riuscita a trovare questo libro tradotto in italiano, gli avrei dato 5
stelle.Nonostante questa pecca, lo trovo un must have.”

Maria K., “Amazing!!. Incredibly beautiful book and amazingly creative recipes. Absolutely
recommend!!! I cannot wait to start cooking. Also love the seasonal structure.”

Marine Gagner, “Magnifique. Très beau livre bien travaillé. Plein de recettes et de belles photos”

The book by Eva Kosmas Flores has a rating of 5 out of 4.9. 108 people have provided
feedback.
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