Porridges

| always thought of porridge as something a strict British
nanny had to force down the gullet of her charges. But
in recent years, there’s been a resurgence of whole-grain
porridges in restaurants, magazines, and cookbooks—
seemingly reinventing the gruel of yore. For me, the
appeal lies in the remix of a whole grain in both texture
and format, which is one of the keys to plant-focused
eating on a regular basis—it can’t be grain bowls and
salads all the time. Any of the three recipes in this
section offers a deeply comforting, delicious meal to
enjoy on a chilly morning. The best part is, you’re
starting the day with a serving of whole grains, which
means your microbes will thank you.

Each of these recipes makes a big batch perfect for
large groups, getting ahead on breakfast for the week,
or stocking the freezer. | freeze in individual portions,
then defrost a serving overnight in the refrigerator, heat
it in the microwave or on the stovetop, and top it with
whatever | have on hand.



