
274   small victories seven lists   275

ELIZA HONEY’S SPECIAL: Alternate slices of 
cucumber and white cheese (such as Mon-
tery Jack or a young Manchego or even sliced 
feta) on a platter and sprinkle with kosher 
salt and paprika.

AFFORDABLE CAVIAR: Top good potato chips 
with small spoonfuls of crème fraîche and 
salmon roe and sprinkle with chopped 
chives. Be sure to make these just as you 
eat them and not ahead of time (or else 
the chips will get soggy). You can also put 
out bowls of crème fraîche and salmon roe 
next to a bag of chips and let your friends 
 assemble their own.

BITE-SIZE WEDGE SALADS: Cut large iceberg 
lettuce leaves into bite-size pieces. Top with 
chopped tomatoes and drizzle with blue 
cheese dressing (easily made by combining 
equal parts crumbled blue cheese and sour 
cream and thinning the mixture with red 
wine vinegar).

FANCY GRILLED CHEESE: Make grilled cheese 
sandwiches, cut them into quarters, and 
serve on your nicest platter.

CACIO E PEPE POPCORN: Sprinkle hot  
buttered popcorn with very finely grated 
pecorino cheese and tons of freshly  
ground black pepper.

BACON AND EGGS: Top Deviled-ish Eggs (see 
Spin-Offs, page 35) with crumbled cooked 
bacon and thinly sliced scallions. 

MY FAVORITE HORS D’OEUVRE EVER: Put sliced 
chorizo in a cast-iron pan, set it under the 
broiler until the slices are hot and slightly 
crisp, and then drizzle with Spicy Honey 
(page 264). Serve with toothpicks.

Seven Easy-but-Memorable 
Bites to Have with Drinks

CRISPY CHICKPEAS: Toss the chickpeas with 
olive oil and salt, spread out on a baking 
sheet, and roast in a 425°F [220°C] oven, 
stirring now and then, until crispy, about  
30 minutes. Add 1 tsp hot pimentón (Span-
ish smoked paprika) or red pepper flakes 
along with the salt if you like heat! Serve 
with cocktails, use as a garnish for a salad,  
or mix with roasted vegetables and serve as  
a side dish. 

EASIEST, HEALTHIEST SOUP: Warm the chick-
peas in 4 cups [960 ml] chicken or vegetable 
stock, then add a chopped bunch of kale 
and cook just until the greens are wilted. 
Serve in bowls with pesto alongside for 
swirling in. 

THE MOST SAVORY BREAKFAST: Sauté a sliced 
onion with 4 oz [115 g] diced chorizo or 
bacon until the onion is softened and the 
meat is crisp and browned, about 10 min-
utes. Stir in the chickpeas and cook until 
they’re a little browned, 5 minutes. You 
could wilt a bit of spinach in the mixture if 
you’d like. Serve with fried or poached eggs 
on top. 

HUMMUS WITH YOGURT: Puree the chickpeas 
in a food processor with a minced garlic  
clove, the juice of a lemon, a heaping 1 Tbsp  
tahini, and 2 to 3 Tbsp each olive oil and 
plain yogurt. Season with plenty of salt. 

HUMMUS-ISH SALAD: Mix the chickpeas 
with chopped cucumbers, tomatoes, sliced 
 radishes, and torn herbs (parsley, chives,  
dill, and/or cilantro). Whisk together 
2 Tbsp each tahini, lemon juice, olive oil, 
and warm water and season with salt. Drizzle 
the mixture over the salad.

CHICKPEA CURRY: Sauté a sliced yellow  
onion in olive oil with a heaping 1 tsp  
curry  powder and lots of salt and black 
pepper until it’s soft. Add 2 cups [480 ml] 
liquid (water, chicken or vegetable stock, 
whole milk, coconut milk, coconut water, 
or yogurt thinned with water) and bring to a 
simmer. Add the chickpeas, along with some 
chopped cauliflower and/or baby spinach, 
and cook until the vegetables are tender. 
Season with salt and serve on rice with lots 
of chopped cilantro on top. 

CRISPY CHICKPEA CAKES: Use a food  processor 
to crush the chickpeas and then mix in a  
handful each of chopped parsley and  cilantro, 
the grated zest of a lemon, plenty of salt and 
pepper, and some ground cumin. Form into 
patties and pan-fry in olive oil until crispy. 

*(drain and rinse the chickpeas before using)

Seven Things to Do 
with a Can of Chickpeas*
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