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ROAST

 Pumpkin  Squash  
 Small beets  Stone fruit  
 Cauliflower  Brussels 

sprouts  Artichoke hearts

GRILL

 Jicama  Fava bean pods  
 Sugar snap peas  

 Halved avocados  Broccolini 
 Fennel  Asparagus

PICKLE OR KEEP R AW

 Carrots  Grapefruit 
  Oranges  Corona beans  

 Haricots verts  Asian  
pears  Okra  Cucumbers

5—Crudités, the Fresh Way
THE PRO  JOSEF CENTENO 

P.Y.T.  / Los  Angeles

If raw veg is the only thing that comes to mind when you hear “crudités,” think again. 
What makes Centeno’s spread so amazing is the mix of textures and temperatures  

on one plate. “Any way that we’d want to eat a vegetable or fruit—roasted, grilled, or 
pickled—makes it onto the platter,” he says of the restaurant’s chalkboard special.  

To upgrade your cocktail hour, use his chart to prepare produce in a range of colors, 
get creative with your cuts, then mix up a sauce or two to tie it all together. — A .M.

Whip up sugar snap  
pea vinaigrette  

and vadouvan yogurt 
dip at bonappetit 

.com/crudites

Lamb Burgers  
with Fennel Slaw
M A K E S 4   Splurge on sturdy 
bakery buns that can absorb  
the extra liquid from the slaw and 
burger without disintegrating.

  AIOLI

 ¼ cup rinsed salt-packed capers
 1 cup mayonnaise
 2 Tbsp. olive oil
 1 tsp. finely grated lemon zest
 3 Tbsp. fresh lemon juice
 1 tsp. Dijon mustard
 2 garlic cloves, finely grated
  Kosher salt

  ASSEMBLY

 1½ lb. ground lamb
  Kosher salt
 4 Tbsp. olive oil, divided
 3 celery stalks, thinly sliced  
   on the diagonal
 ½ fennel bulb, thinly sliced;  
   plus ¼ cup chopped  
   fennel fronds (optional)
 ¼ large sweet onion, sliced
 3 Tbsp. fresh lemon juice
 2 tsp. crushed dried mint
  Freshly ground black pepper
 4 hamburger buns, toasted
 12 boquerones (optional)

AIOLI   Place capers in a small bowl 
and pour in warm water to cover. 
Let soak 20 minutes. Drain, rinse, 
and pat dry. Coarsely chop.

Whisk capers, mayonnaise, oil, 
lemon zest and juice, mustard, and 
garlic in a bowl; season with salt.

ASSEMBLY  Shape lamb into  
4 patties about 1" thick, season 
with salt, and let sit at room 
temperature 30 minutes.

Heat 2 Tbsp. oil in a large  
skillet, ideally cast iron, over 
medium. Cook burgers, working in 
batches if needed, until browned, 
5–7 minutes. Turn and cook until 
browned on second side, about  
5 minutes for medium-rare. Transfer 
to a plate and let rest 10 minutes.

Meanwhile, toss celery, fennel, 
fennel fronds (if using), onion, lemon 
juice, dried mint, and remaining  
2 Tbsp. oil in a medium bowl. 
Season slaw with salt and pepper. 

Spread aioli over buns and  
build burgers with patties, 
boquerones (if using), and slaw.


