CHICKEN GENOVESE (PESTO-ROASTED CHICKEN)
For the Pesto

2 
cups basil leaves, plus more for garnish

¼ 
cup freshly grated Grana Padano

¼ 
cup freshly grated Parmesan, plus more for garnish

1/3
cup pine nuts, toasted, plus more for garnish

¼ 
cup lemon juice

1 
tablespoon lemon zest

¼ 
teaspoon red pepper flakes, plus more for garnish

4 
garlic cloves, finely chopped

½ 
cup olive oil


Kosher salt and cracked black pepper to taste

For the Chicken

1
4-to-5-pound chicken, broken into 8 pieces


Kosher salt and freshly ground pepper, to taste

Make the pesto: In a food processor, combine all the ingredients except the olive oil and salt and pepper. Purée until smooth, then, with the motor running, stream in the oil until a smooth pesto forms. Season with salt and pepper.

Make the chicken: Preheat the oven to 350°. Place the chicken in a large bowl. Season with salt and pepper, then toss with half of the pesto, rubbing under the skin. Place on a wire rack over a baking sheet and roast until it has reached an internal temperature of 155°, 30 minutes. 
Turn on the broiler and continue to cook until the chicken is golden brown and has reached an internal temperature of 165°, 4 to 6 minutes more. Let rest for 5 minutes.

Transfer the chicken to a platter. Dollop the remaining pesto over top. Garnish with basil leaves, Parmesan, pine nuts and red pepper flakes, then serve.

SERVES: 4 
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Shredded cabbage is the unsung hero of the vegetable world. Unlike lettuce, white cabbage stays crisp even when coated in a heavy dressing, red cabbage lends coleslaw a colorful crunch, and the frilly edges of a Napa cabbage make a simple savory pancake look gosh darn pretty. However, cutting through a huge head of this cruciferous king can be a mission unless you have a particularly large kitchen knife that you can put your back into. This is why it's easier to succumb to the convenience of pre-shredded bags of cabbage that are table-ready and don't need to be rinsed. Unfortunately these bags are expensive and are often sold in large sized packs. For a speedier, cheaper, and neater option, try shredding your cabbage with a mandoline slicer. This kitchen gadget makes shredding even the biggest cabbage an effortless process with little clean up afterward.

While the classic method of slicing cabbage thinly with a sharp knife works, it's time-consuming and messy, especially if you're prepping a double batch of sauerkraut. It's also unlikely that you'll be able to shred the cabbage into even strands that have a uniform thickness, even if you portion it out into quarters first by cutting through the fibrous core. 
