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preface

You don’t really buy a cast iron skillet. You adopt it. It becomes a part of your family. Even when the children grow up and leave the house, the cast iron skillet remains.

Actually, if you’re really lucky, you never had to buy a skillet at all. You inherited one from your mother or a dear aunt, and every time you cook with it you’re adding to the rich culinary history of your pan. For example, my Thanksgiving breakfast sticky buns come from the same recipe that my grandmother used decades ago, and she most likely baked them in a cast iron skillet too.

A cast iron skillet is like a Swiss Army knife—it does everything, and everything well. I use my skillet almost every day. In fact, I use it at almost every meal. It goes from the stove to the oven to the table, eliminating the need for an ovenproof cooking pan and a serving dish. Plus, when it’s on the table it is keeping the food warmer for far longer than any serving dish would, so it’s taking the place of a heated tray.

If you are like me, as soon as the coffeepot is turned on in the morning, the skillet immediately goes into action—to fry up eggs for rushed midweek breakfasts or, for more relaxing weekend breakfasts, to griddle up some pancakes. In addition to being useful on top of the stove, my skillet often emerges from the oven holding aromatic cornbread with a crispy crust.

At lunch the cast iron skillet can fry up old-fashioned grilled cheese sandwiches or trendy panini with equally good results. Then, while we’re watching an afternoon football game, the skillet can be used to pop popcorn or fry quesadillas to nibble.

Then comes dinner, and again, the skillet can be used to cook anything from a dish that starts on top of the stove and finishes in the oven to a showstopping upside-down cake or loaf of soda bread to make the meal extra special.

Cast iron skillets are experiencing a rise in popularity in this century with good reason. As always, they’re versatile and reliable, they heat evenly, and they’re inexpensive relative to other metal cookware. But now, as more is known about the toxic chemicals released when artificial nonstick coatings are heated or scratched, cooks are turning to a safe cooking surface that, with very little effort, has always been totally nonstick. Not only are there no fumes to worry about from cast iron, but there are positive health benefits that come from cooking in it, too. For example, iron deficiency is a problem in many societies, and some iron is transferred into food cooked in a skillet and thereby into whoever enjoys that food.
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southern fried chicken salad

While the skillet hasn’t changed in a century or more, the foods we cook in it have. Grandma used it to cook cornbread, and so do we, but I doubt she added
Parmesan cheese and sun-dried tomatoes to hers. She probably fried chicken in it too (past generations used a deep cast iron skillet for fried chicken so often they became known as “chicken fryers”), but today we’re more likely to fry nuggets of chicken to top a salad or to fry Vietnamese spring rolls (cha gio). In fact, a cast iron skillet is really much more effective for cooking now-popular Asian dishes than a wok because stoves in our culture do not produce flames that lap around the sides of the curved pan.

You’ll find a wide range of recipes in this book. Some of them are updated versions of American classics that have been cooked in cast iron skillets for centuries. Others
are updated comfort food favorites from cuisines around the world. And then there are the new, innovative recipes that are easy to make but surely will surprise your family and friends.

While what we cook in this old friend has changed, the cast iron skillet remains the same. The old adage applies—“everything old is new again.”

Happy cooking!

—Ellen Brown
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strawberry rhubarb cobbler









introduction

Until World War II, saying “cast iron skillet” was redundant. One just assumed that skillets were made from cast iron, and really only the French were partial to copper. The reality was that most people never even knew what a new skillet looked like, let alone owned one. They were happy to be using skillets handed down from their mothers and grandmothers. When someone needed a new cast iron pot, it was the blacksmiths who made it, a sideline to their primary work of making shoes for horses.

The first North American cast iron foundry was established back in 1619, and, with such a long history, we tend to think of cast iron as being strictly American. Not so. Its history really begins in China during the Han dynasty (206 BCE to 220 CE). Even the Europeans had us beat by a few hundred years—cast iron was made there as early as the fourteenth century. Cast iron was not the metal of choice for just cooking utensils; stoves were made from it, too. While the ancient Greeks were baking flatbreads in prototypes of what we call an oven today, the first recorded oven dates from Alsace in the late fifteenth century. All through the Renaissance inventors tinkered with improvements on wood-burning stoves, but it wasn’t until just after the American Revolution that cast iron stoves were made in any significant quantity. It is hard to imagine, but before that time meals were cooked in fireplaces and hearths.

The invention of indoor plumbing in the late eighteenth century gave way to the birth of the indoor kitchen. Suddenly, cooks could fill pots from a faucet in a sink, and building a chimney made it possible to both vent smoke out of the house and use the heat generated by the stove to warm the house. Few people lamented the demise of fireplace cooking; however, keeping the stove lit and full of fuel and emptying the ashes once the fuel had burned had to be done on a continual basis all day, whether the stove was in use or not.

Coal and wood remained the dominant fuels for heating and cooking until right before 1900, when gas companies began to manufacture gas stoves to boost their business. While piped gas was used in the late nineteenth century to light the streets, it took several more years for individual gas lines to connect to homes. In 1915 thermostats were added to gas stoves and an enameled coating on the cast iron made the stoves easier to clean. By 1930 gas ranges reigned supreme over coal and wood stoves by a margin of two to one.

The electric stove was invented in the early twentieth century, but electricity was expensive, and only 10 percent of houses were wired for it. At first, few people converted from gas. But by 1930 the cost of electric power had dropped sharply, more than 60 percent of the country had been wired, and electric stoves became a viable alternative. They continued to gain in popularity throughout the years, and the introduction of the first self-cleaning oven in 1963 made them even more popular. (No gas stove could produce the BTUs needed to bolster the temperature of the oven to 900ºF to burn off the residue.)

While ovens and fuels evolved, cast iron pots and pans remained the norm until after World War II. Suddenly, factories that had been making armaments and tanks had lots of excess aluminum and stainless steel on their hands. With the troops back home, men back at work, and families on the rise, the time was right for new, lighter cookware that did not rust. What we call Calphalon today began in 1963 as the Commercial Aluminum Cookware Company. In addition to new metals, nonstick coatings also entered the cookware world.

This venture evolved from the discovery in 1938 by Roy Plunkett, a scientist working for DuPont, of a slippery substance called polytetrafluoroethylene, the name for which was (thankfully) shortened to PTFE. DuPont trademarked it as Teflon in 1945, but it took another ten years before the process was developed to bond PTFE to aluminum to make it possible to use for cookware. In 1960 the Food and Drug Administration approved Teflon-coated pans. These easy-to-use pans pushed cast iron into the background like a dotty old aunt. Coated aluminum and stainless steel cookware became the rage, especially for skillets. In 2006, about 85 percent of skillets sold had a nonstick coating, and Teflon raged on.

But all of that is changing again as new generations of cooks harken back to what their grandmothers and great-grandmothers knew: For any number of reasons, cast iron makes a superior skillet that will last for generations and just improve with age.

the process of making cast iron

Cast iron is exactly what its name implies. Molten metal is poured into a cast that forms it into a one-piece pan. In simplest terms, that’s all it is, and the procedure for making it has changed little since colonial times.

Cast iron is made primarily from what is called “pig iron,” which is smelted iron ore that has a high carbon content. Other ingredients in the mix are silicon and scrap steel. At Lodge Manufacturing in South Pittsburg, Tennessee, the only company still making cast iron cookware in this country, any scraps of cast iron left from previous batches are also added. It takes about fifteen minutes to heat the metals to 2700ºF, the molten stage. The molten metal is purified to remove imperfections and then poured into molds made from compacted sand (which is why the skillets and other pots have a rough texture when you buy them).

The metal solidifies rather quickly, and then the pans are dropped onto a conveyor that vibrates them for about forty minutes to shake the sand loose from the surfaces of the pans. The pans are then pushed through a machine that blasts them with small steel pellets to remove any traces of sand before they are polished to remove the rough edges formed when the molten metal was poured into the mold. Both the sand and the metal pellets are recycled, so the process is environmentally friendly too.

The pans are then cleaned and dried well before being packed. Lodge Manufacturing, which began operation in 1896, preseasons its skillets so they are immediately ready to use. If you buy from another manufacturer, you’ll need to season your pan to create the nonstick surface (see procedure in Chapter 1).

reasons to believe

There are fundamental differences in the way skillets perform during cooking. These differences have to do with the type of metal from which the pan is made, the thickness of the metal, and whether or not the pan has a nonstick coating. Here are some of the advantages of cooking in cast iron:

* There are health benefits associated with cooking in cast iron. Dietary iron is an important nutrient that we need on a daily basis to maintain high energy levels and to support the immune system, and some of this mineral leaches into food cooked in a cast iron skillet. The amount of iron varies according to the type of food being cooked, the acidity level of the food, and the length of time the food remains in contact with the skillet. People who will benefit most from this health benefit are women (it has been estimated that 10 percent of all American women are iron deficient), all pregnant women, and any person of either sex who is anemic.

* Cast iron skillets offer a nonstick surface without any chemicals. Once a cast iron skillet is seasoned, it has a totally nonstick surface that can be replenished as needed over the years. The potential toxicity from chemical nonstick coatings continues to be studied, but there are two reasons for concern: First, as these coatings become scratched, they add chemicals to food, and second, fumes are emitted when the nonstick surface is heated to a temperature of 700ºF, and this can take place in as short a time as three to five minutes, according to a study from the prestigious Environmental Working Group. The repellent coating contains a chemical that has been linked to liver damage, cancer, developmental problems, and, according to a 2011 study in the Journal of Clinical Endocrinology and Metabolism, early menopause.

* Cast iron skillets are inexpensive, especially when you consider their durability. The cost of a 12-inch cast iron skillet is about $20, while the cost of a heavy-gauge stainless steel skillet is about $140. A good-quality copper skillet of the same size (which also requires constant polishing) is more than $400. And due to its one-piece construction, the cast iron skillet handle will never become loose and fall off.

* Cast iron skillets are versatile. You can start a dish on top of the stove and then move the whole skillet to the oven. You can then serve the dish right from the skillet at the table, and the skillet will keep the food hotter for a much longer time than any warming platter would. Food should be kept below 40ºF or above 140ºF at all times; any temperature in between—the “danger zone”—can allow bacteria that causes foodborne illness to grow. Cast iron maintains a higher temperature longer than other cookware. A cast iron skillet can even go on a camping trip with you, or be put on top of the barbecue grill to cook or reheat food.

* Cast iron skillets cook beautifully. The first time you sear a steak in a cast iron skillet, you’ll become a believer for life. Other metals should never be heated empty over a flame while cast iron can be heated empty to reach a high temperature. Cast iron also distributes heat evenly to the bottom and up the sides of the skillet, so you won’t suffer from “hot spots” when you sauté or fry.
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Chapter 1





caring for cast iron

It’s really very easy to maintain your cast iron skillets. All you have to do is season them properly when you first get them and clean them promptly every time you use them. There are no restrictions on the types of utensils you can use with them. And there’s certainly no problem with moving a hot skillet from the top of the stove to the oven—that’s truly one of its most versatile features!

In this chapter you’ll learn how to season and clean your cast iron skillet, and you’ll get some general tips on how to cook the most efficiently with the skillet.

seasoning a new cast iron skillet

A well-seasoned cast iron skillet has a more durable nonstick coating than any pan treated with a product that began its life in a test tube, and it just keeps getting better with every use because part of the cleaning process for a cast iron skillet is applying a light coating of oil.

What Is Seasoning?

Seasoning has nothing to do with salt and pepper. It has everything to do with oil that has been heated to a high enough temperature for a sufficient period of time to have the fat oxidize and become—in chemists’ terms—a “polymerized and plasticized coating” on the metal. Fat polymerization is the transformation of a liquid fat into a slick, hard, shiny coating. That’s the process of seasoning.

Or, in simpler terms, by seasoning your pan you’re making your own nonstick skillet because the fat bonds to the iron; there are no chemicals involved in the process that can cause harm to you, the people you feed from the skillet, or the environment.

Heating the skillet coated with fats starts all sorts of chemical reactions, but for this purpose the most important thing to know is that the fats protect the iron from contact with air to make it impossible for rust to form. That’s why you oil both sides of a skillet as well as the handles. The seasoning makes the iron hydrophobic. In other words, the seasoned iron repels water. When you clean a seasoned skillet, you will notice that the water slides across the surface; it does not cling to it, and it’s not being absorbed.

In addition to the skillet, the iron lid should receive the same seasoning treatment. Although the lid doesn’t come into contact with food, it does come into contact with air and water and can rust if not seasoned.

When Do You Season?

If you’ve bought a preseasoned skillet, like those made by Lodge Manufacturing, you just wash it out with hot water and get cookin’! All you’ll need to do is follow the instructions for use and care that are listed in the following sections.

If your skillet isn’t preseasoned, or if you need to reseason it to enhance its nonstick coating, always complete the seasoning process before you cook your first morsel. Food tends to stick to an unseasoned pan, even if you cook with lots of butter or oil.

How to Season a Cast Iron Skillet

There are a dizzying array of methods for seasoning a skillet.

The fats used to season a skillet range from lard, bacon fat, and melted vegetable shortening to all forms of oils, pressed from everything from corn kernels and olives to avocados and coconuts. Back in the old days there weren’t as many choices; lard and vegetable shortening were the seasonings.

Once the skillet is rubbed with fat, it needs to be heated, or baked, in the oven, but there’s also no consensus as to the proper oven temperature. I’ve seen instructions for temperatures ranging from 300ºF to 550ºF. Then there are those who say to bake the skillet right side up, and others who say to bake it upside down.

When I first started to develop the recipes for this book, I realized that it had been fifteen years or more since I’d put a skillet through the seasoning process. So I did the unthinkable: I purposely ruined the seasoning on a skillet. I ran the skillet through the dishwasher a few times and then let it soak in hot soapy water for a few days. No question about it. That skillet needed to be reseasoned.

The purpose of this experiment was to try a method advocated by food blogger Sheryl Canter that I’d seen referenced in a few online sites as well as in Cook’s Illustrated, a magazine for which I have great respect. While cast iron skillets go back more than a millennium, Canter’s method is truly twenty-first century and uses an oil I’d never seen referenced in regard to cast iron cookery—flaxseed oil.


Where to Find Flaxseed Oil

Flaxseed oil is not shelved in the supermarket with the olive oil. It’s sold as a dietary supplement because of its high content of omega-3 fatty acids, and chances are you’ll have to go to a health food store to buy it. It’s fairly expensive, but you don’t need very much of it.
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Flaxseed oil, which is high in heart-healthy omega-3 fatty acids, is the only edible cousin of linseed oil, which has a similar chemical structure. Linseed oil is what woodworkers and sculptors have used for centuries to give wood a lovely patina. Artists also mix it into pigments of oil paint. Linseed oil and flaxseed oil are termed “drying oils,” which means they harden into a hard and polished finish.

Back in 2010 Canter explained how she came to this conclusion:

The seasoning on cast iron is formed by fat polymerization, fat polymerization is maximized with a drying oil, and flaxseed oil is the only drying oil that’s edible. From that I deduced that flaxseed oil would be the ideal oil for seasoning cast iron. . . . Ironically, it’s for exactly these reasons that the best oil for seasoning cast iron is an oil high in omega-3 fatty acids—in particular, alpha-linolenic acid (ALA). Free radicals are actually what enable the polymerization. Drying oils, which produce the hardest polymers, are characterized by high levels of polyunsaturated fatty acids, especially the omega-3 fatty acid ALA.

Here is Canter’s method, with a few of my own modifications, which I advocate.

1. Preheat the oven to 200ºF. Warm the empty, uncoated skillet in the oven for 15 minutes, then remove the pan and turn off the oven. Anyone who has had a facial knows that the pores are opened with a hot cloth, and heating the skillet gently opens the pores of the iron.

2. Using paper towels, rub 2 tablespoons of flaxseed oil on the interior of the pan and the tops of the handles and another 2 tablespoons on the exterior of the pan and the bottoms of the handles. Then take fresh paper towels and thoroughly wipe the pan all over to remove excess oil.

3. Place the pan upside down in the oven on a rack in the lowest position and heat the oven to the maximum baking temperature. In some ovens that is only 450ºF, but if you can crank your oven up to 500ºF or even higher, do it. Do not put the oven on self-clean. That setting can reach 900ºF and break the skillet.

4. Bake the skillet for 1 hour. Turn off the oven and cool the pan in the oven for 3 hours.

5. Repeat the oiling, wiping, and baking (steps 2 to 4) five more times. At that point you should have a skillet with a lovely glossy patina.
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Ms. Canter’s Method

When to Reseason a Cast Iron Skillet

Your skillet will tell you when it needs to be reseasoned: Food will begin to stick to it. Periodically, look at your skillet carefully in sunlight to see if the shiny patina is no longer there, if it looks dull or gray, or if it has any signs of rust. If you see any of these signs, reseason your skillet immediately.

To reseason your skillet, you need to take it back to the virginal state in which it arrived in your kitchen, or the state it was in before it was preseasoned for you at the foundry. The easiest way to remove what is now an imperfect seasoning is with oven cleaner. I’m rather afraid of noxious fumes, so I still buy the stuff you have to spread on with a brush, which, I’ve discovered, is not that easy to find anymore. If you choose to use an aerosol, please use a painter’s mask over your nose and mouth.

[image: ]


Protecting the Seasoning

We’ll discuss cleaning the skillet later; however, the first few times you use a freshly seasoned skillet, there are some considerations to make sure you don’t harm the newly slick surface. For the first half dozen times you use the skillet, try to avoid acidic foods like tomatoes or wine because these foods can harm the finish. Also, try to use the skillet to make dishes for which you need to coat the skillet with some sort of fat before adding the food. Anything from frying bacon and eggs to browning meatballs is fine. And remember, especially at the beginning, to always rub a little oil on the skillet after drying it with paper towels.



Depending on the thickness of the defective seasoning, it may take two coats of oven cleaner to bring the skillet back to basic metal. Be aware that once you remove the oven cleaner, you may find a patina of rust starting to form almost immediately.

Soak the skillet in a solution of half distilled white vinegar and half cold water for a few minutes until the rust bubbles away. Dry the skillet thoroughly with paper towels and coat it very lightly with flaxseed oil to keep the rust from returning. Start the seasoning process as outlined above as quickly as possible.

how to cook in cast iron

Cooking in cast iron goes against many of the precepts you’ve been taught. If you’re cooking in a pan with a chemical nonstick coating, you’re told to never heat the empty pan over a flame or in the oven because food keeps the coating from giving off harmful fumes. Cast iron is just the opposite. You always heat an empty cast iron skillet because there are no chemical fume issues and it is the best way to immediately achieve a good sear on your food.

Unless recipe instructions say to preheat the skillet over low heat, most skillets are placed on a burner set to medium or medium-high heat. When the skillet is properly preheated and you sprinkle a bit of water on it, the water will sizzle and jump around in the pan before evaporating. If the water merely bubbles, the skillet is not hot enough, and if the water evaporates instantly, the skillet is too hot.

It’s always been the rule with any kind of cookware that you should match the diameter of the pan to the diameter of the burner. But that is rarely possible when you’re cooking in a skillet more than ten inches in diameter. An advantage of cast iron is that it diffuses heat evenly, and the preheating of the skillet allows this heat transfer to start.

Utensils to Use

Here’s the wonderful news: You can bring back all your metal utensils that have been banished to the basement because of the warnings about scratching chemical nonstick coatings and allowing particles of the coating to go onto the food. While you don’t need much elbow grease to cook in a cast iron skillet because the food doesn’t stick, you can use durable utensils, and you can feel free to use serving pieces from your silverware set to serve from the skillet too. Just think: Instead of serving cornbread at the dining room table with a plastic spatula, you can serve it with a silver pie server and cause no damage to your skillet.

cleaning and caring for your skillets

The first time I read that cast iron skillets are never scrubbed with soap and water, I wondered why any of us were still alive. Why haven’t we all died of foodborne illness? Well, you don’t need soap on a properly seasoned skillet because food particles cannot cling to it. Furthermore, soap removes the very grease you used to form the nonstick surface. It unseasons your seasoned skillet.


List of Don’ts

Never scrub a cast iron skillet with an abrasive like steel wool.

Never use dishwashing soap in it.

Never let it soak in the sink.

Never put it in the dishwasher.

Never allow it to air-dry on a dish rack.

Never allow food to remain in it after the meal is over.

Never refrigerate food in it.



That said, skillets ideally should be cleaned as soon as you’ve finished cooking in them and while they’re still hot. Here is how you should clean your skillet:

1. Remove as many bits of stuck-on food as you can with a cooking utensil. Remember that you can use a metal spatula for this.

2. Run the still-hot skillet under hot running water. Cold water in a hot skillet can cause it to break.

3. Use a stiff natural-bristle or plastic-bristle brush to scrub the inside of the skillet. Don’t use a wire brush or any sort of abrasive like steel wool. Rinse the pan well. While you should not use soap on the skillet, you can clean the brush with it after scrubbing. Just make sure you rinse it very well so no soap remains on it.

4. If you really fear that germs could be lingering after this soap-free cleaning procedure, you can pour some boiling water into the skillet. Boiling water has been used to sterilize metal objects for centuries, and an iron skillet is no exception.

5. Immediately dry the pan well inside and out with a dry towel and then a few paper towels to ensure that no moisture remains on the surface of the skillet. Any moisture lingering on the skillet can eventually cause it to rust.

6. Place the skillet back on the stove over low heat until all traces of moisture disappear. This low heating also opens up the pores again.

7. Remove the skillet from the stove. Moisten a paper towel with vegetable oil and use tongs to rub it on the inside of the skillet. While the exterior of the skillet and its handles should be part of the seasoning process, there’s no reason to coat them further, but a quick rubbing with oil only enhances the seasoning and may replace anything you scraped off.

8. Then, using fresh paper towels, rub more firmly to remove all excess oil. The pan shouldn’t look or feel oily to the touch. Allow the pan to cool before putting it away.

7. Store the skillet in a dry place with its cover ajar. You don’t want to trap any humidity inside the skillet by sealing it up with its cover.

[image: ]

Scrubbing & Cleaning

Dealing with Stuck-On Food

Regardless of how well your skillet is seasoned, food occasionally will stick to it. Scrambled eggs are a notorious culprit, especially when made with cheese. Here are some options that will keep you from resorting to using an abrasive that might ruin your seasoning.

* If the pan has cooled, fill it with water and place it over medium-high heat. Once the water reaches a simmer, pour it off and try your brush again. Most of the time this does the trick.

* Rinse the skillet in very hot tap water, make a 12-inch square of aluminum foil into a ball, and use it to scrub the inside of the skillet.

* Moisten the inside of the skillet well with vegetable oil, then pour in coarse sea salt or kosher salt. Use a wad of paper towels to scrub the interior of the skillet with the moistened salt.

general cooking and usage tips

* Never pick up a cast iron skillet, especially a hot one, with one hand. Always protect both hands with potholders, or preferably oven mitts that cover your lower arms.

* Remember that the skillet is heavy, even without any food in it, so be sure to use the small handle opposite the large handle. This small handle also will help you balance the pan when it is filled with food.

* A hot skillet looks identical to a cold skillet, so always be careful when a pan is on the stove. People accustomed to insulated handles tend to have some sort of horror story to tell about their first burn from the handle of a cast iron skillet.

* While I’m steering you away from the evils of Teflon and other nonstick pot coatings, I am hardly a technophobe, and I’ve become addicted to all things silicone in my kitchen—from potholders to baking mats and baby Bundt molds. A few sets of silicone potholders are all you’ll ever need because unlike fabric, they can get wet and not become useless protection from a hot skillet.


Getting Rid of Skillet Smells

Cooking foods like fish or dishes that contain a lot of garlic and not being able to wash your skillet with hot soapy water can result in an unpleasant lingering smell in the skillet. If this is the case, place the cleaned (but smelly) skillet in a 400ºF oven for 15 minutes. That should do the trick because the compounds that cause the smell—called trialkylamines—evaporate at that temperature. Alternatively, you can coat the smelly pan with a thin coating of vegetable oil and place it over high heat until it begins to smoke. This will eliminate the odor in the pan but will also cause some nasty smoke in your kitchen, so use the oven method whenever possible.
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pecan sticky buns

Chapter 2





breakfast and brunch

There’s a yin-yang element to cast iron skillets and breakfast foods: At my house, there is always one on the stove in the morning, and a hearty breakfast of scrambled eggs or fluffy pancakes is but minutes away. Many of the recipes you’ll find in this chapter include those simple foods we hastily forage during the week, but you’ll also find more elegant versions for special breakfasts and brunches to treat family and friends.

Eggs play a leading role in this chapter. Eggshell and yolk color may vary, but color has nothing to do with egg quality, nutritive value, cooking characteristics, or thickness of the shell. The shell color comes from pigments in the outer layer of the shell and varies from white to deep brown.

In fact, the breed of hen determines the color of the shell. Breeds with white ear lobes lay white eggs and breeds with red ears lay brown eggs. Brown-egg layers are slightly larger birds and require more food; thus, brown eggs are slightly more expensive than white.

Eggs should be stored on a shelf in the refrigerator, and not on the door in that rack with indentations that comes with many refrigerators. When they are stored on the door they can be harmed by the temperature fluctuations caused by the opening and closing of the door, and slamming the door can cause breakage.

Store eggs in the carton they come in to help prevent moisture loss and to keep the eggs from picking up other odors. Never rinse eggs before using them, since the water makes the shells porous and can cause the eggs to spoil faster and allow bacteria to enter.

Fresh uncooked eggs can be kept for at least two weeks beyond their pack date if refrigerated in their cartons. Eggs age more in one day at room temperature than they would in one week in the refrigerator. In fact, properly handled eggs rarely spoil; they are more likely to dry up.

There are a few tests one can perform to determine freshness:

* Break an egg onto a plate to see if it holds together. If it is thin and watery, it is not fresh. Yolks vary in color, but the yolk of a fresh egg should be plump and well centered.

* As eggs get older, an air pocket forms at one end. Submerge an egg in cool water; if it lies horizontal at the bottom of the vessel, it’s fresh. As eggs get older, they begin to tilt when submerged in water. When they float, throw them out.

egg cookery

It’s a misnomer to say that something is “as easy as boiling an egg.” While everyone can learn to cook eggs, it takes some care to really appreciate their light, velvety texture. Soft eggs result from cooking over low heat and hard eggs result from cooking over high heat. Fried eggs that need to be hard enough to be turned over and frittatas should be cooked over medium to medium-high heat. Light and fluffy scrambled eggs or tender poached eggs require that the heat be very low. Luckily a cast iron skillet can do both.

Perfect Poached Eggs

I’m not sure why poached eggs intimidate people, but I know many accomplished cooks who have never served a brunch dish made with them for fear of creating a massive pot of Chinese egg drop soup. Not only are poached eggs easy to make, but they also can be prepared in advance, unlike any other egg dish, with the exception of hard-cooked eggs. I learned how to make poached eggs in the kitchen at the famed Commander’s Palace in New Orleans, and I’ll share the method with you.

First and foremost, use the freshest eggs you can find. When eggs are fresh and you break them into a shallow bowl or saucer the yolk will be in the center, surrounded by thick, almost gelatinous white. Around the periphery of the egg will be additional white that is watery. If you can’t see the difference between the “thick” part of the white and the “thin” part of the white, use the eggs for scrambled eggs. Now to the cooking:

Bring 3 inches of water to a boil in a deep 10-inch skillet with 2 tablespoons white vinegar; the vinegar helps the whites to coagulate. Reduce the heat so the water barely simmers.

Break cold eggs, one at a time, into a custard cup or saucer. Holding the dish close to the water’s surface, slip the eggs, one by one, into the simmering water. Add the eggs quickly so they will all cook in about the same time. Cook the eggs for 3 to 5 minutes, depending on desired doneness, keeping the water just barely simmering.

With a slotted spoon, remove the eggs in the order you added them. Dip them in a bowl of cold salted water for 10 seconds to remove the vinegar and stop the cooking. Place the eggs gently onto a kitchen towel to drain, and trim off any loose white with a paring knife.

If you are not serving the eggs right away, keep them in another bowl of cold water. They can be stored for several hours, or overnight, and reheated briefly by holding them in simmering water in a slotted spoon for 20 seconds.
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chinese frittata

orange ricotta pancakes


	SERVES 4	ACTIVE TIME: 15 MINUTES	START TO FINISH: 20 MINUTES



These aromatic pancakes are made extra light and fluffy by beaten egg whites that are folded into the batter, and they have just enough sugar to balance the orange zest. Rather than serving them with maple syrup, I thin some orange marmalade with freshly squeezed orange juice, and for an adult brunch, I add a dash of Grand Marnier or triple sec.


It is always easier to separate the eggs when they’re chilled, so take them out of the refrigerator and separate them immediately into two small bowls. However, egg whites should always be at room temperature when they’re beaten to create the largest volume. After separating the eggs, set the small bowl of whites into a second bowl containing hot tap water. The eggs whites will warm to room temperature within five minutes.

Note The batter can be refrigerated, tightly covered, for up to 2 hours before cooking.

Variation

* Substitute lemon zest for the orange zest and fold ¾ cup fresh blueberries into the batter.



4 large eggs, separated, at room temperature

1⅓ cups whole milk ricotta cheese

3 tablespoons granulated sugar

1½ tablespoons freshly grated orange zest

½ cup all-purpose flour

½ teaspoon salt

¼ teaspoon cream of tartar

3 tablespoons unsalted butter, melted

PREHEAT the oven to 150ºF and line a baking sheet with foil.

COMBINE the egg yolks, ricotta, sugar, and orange zest in a mixing bowl and whisk until smooth. Add the flour and whisk until combined; do not overmix.

PLACE the egg whites in a grease-free mixing bowl and beat at medium speed with an electric mixer until frothy. Add the salt and cream of tartar, increase the speed to high, and beat until stiff peaks form.

WHISK one-fourth of the meringue into the ricotta mixture and then fold in the remainder of the meringue.

HEAT a 12-inch skillet over medium-high heat. Brush the skillet with some of the melted butter and add the pancake batter by ¼-cup measures, spreading the batter into 4-inch circles. Cook the pancakes for 1½ to 2 minutes per side, or until they are golden. Transfer the pancakes to the prepared baking sheet and keep them warm in the oven. Cook the remaining pancakes in the same manner, brushing the skillet with butter as necessary. Reduce the heat if the pancakes brown too quickly. Serve immediately.

fresh corn pancakes


	MAKES 12	ACTIVE TIME: 25 MINUTES	START TO FINISH: 25 MINUTES



To my way of thinking, when fresh corn is harvested in the fields near my house from late July through September, there is no such thing as too much fresh corn. The sweet kernels always appear in my grilled relishes and spoon bread, but recently I decided that I needed a way to enjoy them at every meal. So I developed this rich and luscious pancake. Sometimes I fry up 1-tablespoon measures of the batter and serve mini-pancakes as hors d’oeuvres topped with crème fraîche and smoked salmon. Heavenly.


Fresh corn destined for your freezer should be blanched because even though the enzymes that convert all that wonderful sugar to starch are slowed down at cold temperatures, they still are at work. Here’s how to do it: Bring a large pot of salted water to a boil, add the corn on the cob, and when the water returns to a boil, cover the pot and turn off the heat. Let the corn sit for 2 minutes and remove it with tongs. You’ll have perfectly blanched corn. Cut the kernels from the cobs and freeze them in heavy resealable plastic bags for up to 3 months.

Note The batter can be prepared up to 4 hours in advance and refrigerated, tightly covered. Fry the pancakes just before serving.



1 cup all-purpose flour

4 teaspoons baking powder

3 tablespoons granulated sugar

1 teaspoon kosher salt

2 cups fresh corn kernels (from 3 to 4 ears corn), cobs reserved

¾ cup whole milk

2 large eggs

10 tablespoons (1¼ sticks) unsalted butter, melted and cooled

Vegetable oil for greasing the skillet

Warmed maple syrup for serving

PREHEAT the oven to 150ºF and line a baking sheet with foil.

COMBINE the flour, baking powder, sugar, and salt in a mixing bowl, and whisk well.

USING the back of a knife, scrape the pulp and liquid from the reserved cobs and transfer it to a blender with the milk and ½ cup of the corn. Purée until smooth, then strain the liquid through a sieve into another mixing bowl, pressing on the solids with the back of a spoon to extract as much liquid as possible. Whisk in the eggs and butter.

ADD the liquid to the flour mixture with the remaining 1½ cups corn. Whisk until just combined.

HEAT a 12-inch skillet over medium heat. Brush the skillet with the oil and add the pancake batter by ⅓-cup measures, stirring the batter between scoops. Cook the pancakes for 2 minutes per side, or until they are golden. Transfer the pancakes to the prepared baking sheet and keep them warm in the oven. Cook the remaining pancakes in the same manner, brushing the skillet with oil as necessary. Reduce the heat if the pancakes brown too quickly. Serve hot, passing the maple syrup separately.
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puffed apple pancake


	SERVES 4 TO 6	ACTIVE TIME: 15 MINUTES	START TO FINISH: 45 MINUTES



This pancake delivers a wonderful contrast of textures and flavors. The fluffy and crispy pancake is like a pillow with the texture of a popover that emerges from the pan over a base of caramelized apples dotted with succulent raisins. Serve it with grilled ham or Canadian bacon.


For recipes like this one, as well as for muffins and quick breads, you don’t want to stir the flour too much because that causes gluten to form. While gluten is a friend when you’re baking yeast bread (because it holds in the air), it can toughen a soft pancake like this one.

Note The batter can be prepared and the apples can be cooked up to 1 day in advance and refrigerated separately, in tightly covered plastic containers. Allow the batter to reach room temperature and then whisk it gently. Reheat the apples in the skillet in which they will be baked.

Variation

* Substitute pears for the apples and substitute ½ teaspoon ground ginger for the cinnamon and nutmeg.



1 cup whole milk

4 large eggs, at room temperature

3 tablespoons granulated sugar

½ teaspoon vanilla extract

½ teaspoon salt

¾ cup all-purpose flour

4 tablespoons (½ stick) unsalted butter

2 Golden Delicious apples, peeled, cored, and thinly sliced

¼ teaspoon ground cinnamon

⅛ teaspoon freshly grated nutmeg

¼ cup firmly packed light brown sugar

½ cup raisins

¼ cup confectioners’ sugar (optional)

PREHEAT the oven to 425ºF.

COMBINE the milk, eggs, granulated sugar, vanilla, and salt in large bowl and whisk well. Add the flour and whisk until just blended; do not overmix. Set the batter aside for 20 minutes.

HEAT a 12-inch skillet over medium-high heat. Add the butter and tilt the pan around to coat it evenly. Add the apples, cinnamon, and nutmeg. Cook, stirring frequently, for 4 to 5 minutes, or until the apples begin to soften. Add the brown sugar and cook for an additional 3 minutes, or until the apples are very soft. Stir in the raisins and spread the mixture evenly around the bottom of the skillet.

SPREAD the batter evenly over the apples and transfer the skillet to the oven. Bake the pancake for 20 to 25 minutes, or until the pancake is browned and puffed. Sift the confectioners’ sugar over the pancake, if using. Serve immediately.

cornmeal mascarpone pancakes


	SERVES 4	ACTIVE TIME: 20 MINUTES	START TO FINISH: 20 MINUTES



These puffy pancakes are light in texture but rich in flavor, thanks to the creamy mascarpone. The cornmeal adds even more interest to these simple baking powder–raised pancakes. In addition to serving these at breakfast, you can transform them into dessert by topping them with macerated fruit and whipped cream.


While mascarpone is easy to find in most supermarkets, if you can’t find it a good substitute is equal parts of unsalted butter and cream cheese. Let both ingredients come to room temperature and then beat together.

Note The batter can be made up to 2 hours before cooking, tightly covered and refrigerated.



¾ cup all-purpose flour

½ cup finely ground yellow cornmeal

¼ cup granulated sugar

2 teaspoons baking powder

¼ teaspoon salt

¾ cup mascarpone

2 large eggs, at room temperature

¾ cup half-and-half

3 tablespoons unsalted butter, melted

PREHEAT the oven to 150°F and line a baking sheet with foil.

COMBINE the flour, cornmeal, sugar, baking powder, and salt. Whisk well.

COMBINE the mascarpone and eggs in large mixing bowl, and whisk until smooth. Slowly whisk in the half-and-half. Add the flour mixture and whisk until just combined.

HEAT a 12-inch skillet over medium-high heat. Brush the skillet with some of the melted butter and add the pancake batter by ⅛-cup measures, spreading the batter into 3-inch circles. Cook the pancakes for 1½ to 2 minutes per side, or until they are golden. Transfer the pancakes to the prepared baking sheet and keep them warm in the oven. Cook the remaining pancakes in the same manner, brushing the skillet with butter as necessary. Reduce the heat if the pancakes brown too quickly. Serve immediately.

orange french toast


	SERVES 4	ACTIVE TIME: 15 MINUTES	START TO FINISH: 50 MINUTES



All cultures that rely on wheat as a staple ingredient in their cuisine have found creative ways to use up stale bread. What we call French toast is pain perdu (lost bread) in France; in Italy stale pieces of bread are used to make a wonderful salad with tomatoes, and so on. My favorite way to flavor the egg mixture for French toast uses several forms of orange—fresh zest, sweet-tart marmalade, and liqueur.


When cooking any food containing sugar, you always must use relatively low heat or the sugar will caramelize before the food is fully cooked. That’s the reason why barbecue sauces, which contain lots of sugar, are brushed onto food on a grill just at the end of the cooking time.

Note The bread can be soaked for up to 8 hours or overnight, tightly covered and refrigerated.



4 large eggs

½ cup heavy cream

¼ cup orange-flavored liqueur such as Grand Marnier or triple sec

¼ cup orange marmalade

2 tablespoons granulated sugar

1 tablespoon grated orange zest

¼ teaspoon salt

8 (1-inch) slices challah or brioche, preferably stale

4 tablespoons (½ stick) unsalted butter, divided

Pure maple syrup for serving

COMBINE the eggs, cream, liqueur, marmalade, sugar, zest, and salt in a food processor fitted with the steel blade or in a blender. Puree until smooth.

ARRANGE the bread slices in a rimmed baking sheet and pour the mixture over them. Turn the bread over and allow to sit for 20 minutes, or until the mixture is absorbed, turning the slices over a few times with a slotted spatula.

PREHEAT the oven to 150ºF and cover a baking sheet with foil.

HEAT a 12-inch skillet over medium-low heat. Add 2 tablespoons of the butter and tilt the pan around to coat it evenly. Add 4 slices of the soaked bread and cook for 4 to 5 minutes per side, or until they are cooked through, turning the slices gently with a spatula. Keep the French toast warm in the oven while cooking the remaining slices. Add the remaining butter to the skillet, distribute evenly, and cook the remaining 4 slices of bread. Serve immediately, passing the maple syrup separately.

herbed french toast


	SERVES 4	ACTIVE TIME: 15 MINUTES	START TO FINISH: 45 MINUTES



Not all French toast has to be sweet, and this one, flavored with fresh herbs and mustard, is a favorite of mine for brunch. Instead of maple syrup, serve it topped with marinara sauce or mushroom gravy alongside grilled sausages.


I suggest challah or brioche for all French toast because these breads contain a large number of eggs, and that richness really enhances the texture. Ideally, let the bread slices sit out overnight to become slightly stale; they’ll absorb the liquid more readily.

Note The bread can be soaked for up to 8 hours or overnight, tightly covered and refrigerated.

Variation

* To make sandwiches, top 4 slices of the French toast with sliced ham and Gruyère cheese and bake them in the oven for 7 to 10 minutes, or until the cheese is melted.



4 large eggs

¾ cup heavy cream

2 tablespoons Dijon mustard

2 tablespoons chopped fresh parsley

2 tablespoons chopped fresh rosemary

2 teaspoons fresh thyme leaves

¼ teaspoon salt

Ground black pepper

8 (1-inch) slices challah or brioche, preferably stale

4 tablespoons (½ stick) unsalted butter, divided

COMBINE the eggs, cream, mustard, parsley, rosemary, thyme, salt, and pepper in a food processor fitted with the steel blade or in a blender. Puree until smooth.

ARRANGE the bread slices in a rimmed baking sheet and pour the mixture over them. Turn them over and allow the bread to sit for 20 minutes, or until the mixture is absorbed, turning the slices over a few times with a slotted spatula.

PREHEAT the oven to 150ºF and cover a baking sheet with foil.

HEAT a 12-inch skillet over medium heat. Add 2 tablespoons of the butter and tilt the pan around to coat it evenly. Add 4 slices of the soaked bread and cook for 3 to 4 minutes per side, or until they are cooked through, turning the slices gently with a spatula. Keep the French toast warm in the oven while cooking the remaining slices. Add the remaining butter to the skillet, distribute evenly, and cook the remaining 4 slices of bread. Serve immediately.

chinese frittata with brown gravy


	SERVES 4 TO 6	ACTIVE TIME: 15 MINUTES	START TO FINISH: 25 MINUTES



My spin on the Chinese American egg fu yung contains cooked chicken and lots of crunchy vegetables.


I substitute jicama for the crunch usually given to Chinese dishes by water chestnuts. While fresh water chestnuts are delicate and wonderful, I find that the canned version is crunchy but tastes like the can in which it was packed.

Note The sauce can be prepared up to 2 days in advance and refrigerated, tightly covered. Reheat it over low heat. The vegetables can be cooked up to 2 hours in advance and kept at cool room temperature. Reheat them before adding the eggs.

Variations

* Add 1 tablespoon Chinese chile paste with garlic to the sauce for a spicy dish.

* Substitute cooked small shrimp, roast pork, or cubes of firm tofu for the chicken.



8 large eggs

1 cup chicken stock, divided

¼ cup reduced-sodium soy sauce, divided

Ground black pepper

2 tablespoons Asian sesame oil

1 tablespoon vegetable oil

6 scallions, white parts and 4 inches of green tops, sliced

3 garlic cloves, minced

1 tablespoon grated fresh ginger

½ cup bean sprouts, rinsed

½ cup shredded fresh snow peas

1½ cups shredded cooked chicken

½ cup chopped fresh jicama

2 tablespoons oyster sauce

1 tablespoon hoisin sauce

1 tablespoon rice vinegar

2 teaspoons cornstarch

PREHEAT the oven to 425ºF. Whisk the eggs with 2 tablespoons of the chicken stock, 2 tablespoons of the soy sauce, and the pepper.

HEAT a 10-inch skillet over medium-high heat. Add the sesame oil and vegetable oil and tilt the pan around to coat it evenly. Add the scallions, garlic, and ginger, and cook, stirring constantly, for 1 minute. Add the bean sprouts, snow peas, chicken, and jicama, and cook for 1 minute, stirring constantly.

REDUCE the heat to medium, add the egg mixture, and cook for 4 minutes, or until the bottom of the frittata is lightly brown. Transfer the skillet to the oven, and bake for 10 to 15 minutes, or until the top is browned.

WHILE THE EGGS BAKE, make the sauce. Combine the remaining ¾ cup plus 2 tablespoons stock, the remaining 2 tablespoons soy sauce, and the oyster sauce, hoisin sauce, vinegar, and cornstarch in a small saucepan, and whisk well. Bring to a boil over medium-high heat, stirring frequently. Reduce the heat to low, and simmer the sauce for 2 minutes, or until thickened. Set aside and keep warm.

RUN a spatula around the sides of the skillet and under the bottom of the frittata. Slide the frittata gently onto a serving platter, and cut it into wedges. Serve immediately, passing the sauce separately.

italian vegetable frittata


	SERVES 4 TO 6	ACTIVE TIME: 20 MINUTES	START TO FINISH: 35 MINUTES



Try to remember this dish for brunch during the summer months. Served at room temperature with Focaccia (Chapter 6) and an antipasti tray of sliced meats and cheeses, it makes for easy entertaining. The fresh herbs in the egg mixture enliven the subtle vegetables, and there’s an appealing crust of browned Parmesan on top. You can vary the herbs and also substitute other vegetables for the zucchini and red bell pepper.


All vegetables release some of their liquid when they are sautéed, and it’s important that this liquid evaporates before adding the vegetables to a dish, or in this case, adding the eggs to the skillet; otherwise, your dish will be watery. Once the vegetables have softened, turn up the heat to medium-high to allow any liquid to evaporate, or remove the vegetables with a slotted spoon and pour off the liquid.

Note The dish can be prepared up to 2 days in advance and refrigerated, tightly covered.



3 tablespoons olive oil

1 medium onion, diced

2 garlic cloves, minced

1 pound (about 3 thin) zucchini, halved lengthwise and thinly sliced

1 red bell pepper, seeds and ribs removed, chopped

Salt and ground black pepper

8 large eggs

3 tablespoons chopped fresh basil

2 tablespoons chopped fresh oregano

¼ cup half-and-half

½ cup freshly grated Parmesan cheese

PREHEAT the oven to 425ºF.

HEAT a 10-inch skillet over medium-high heat. Add the oil and tilt the pan around to coat it evenly. Add the onion and garlic. Cook, stirring frequently, for 3 minutes, or until the onion is translucent. Add the zucchini and bell pepper and season to taste with salt and pepper. Cook, stirring frequently, for 5 to 6 minutes, or until the vegetables soften and the liquid has evaporated.

WHILE THE VEGETABLES COOK, whisk the eggs with the basil, oregano, and half-and-half. Season to taste with salt and pepper.

REDUCE the heat to medium and stir the egg mixture into the skillet. Cook for 4 minutes, or until the bottom of the frittata is lightly browned. Sprinkle the cheese on top of the frittata. Transfer the skillet to the oven, and bake for 10 to 15 minutes, or until the top is browned.

RUN a spatula around the sides of the skillet and under the bottom of the frittata to release it. Slide the frittata gently onto a serving platter, and cut it into wedges. Serve hot, at room temperature, or chilled.


frittata lyonnaise
(onion, potato, bacon, and gruyère frittata)


	SERVES 4 TO 6	ACTIVE TIME: 20 MINUTES	START TO FINISH: 30 MINUTES



“Lyonnaise” is the term given to any dish that’s “in the style of Lyon,” that gastronomic mecca in France. The term usually implies some combination of potatoes and onions, which are both found here, along with some smoky bacon and mellow cheese for more layers of flavor.


An alternative to frying bacon is to bake it in a 375ºF oven until crisp. Line a rimmed baking sheet with foil and arrange the bacon slices so that they do not overlap. The length of time the bacon bakes will depend on its thickness, but count on 15 to 20 minutes and pour off the bacon fat after 12 minutes.

Note The dish can be prepared up to 2 days in advance and refrigerated, tightly covered.

Variation

* Substitute ham or sausage for the bacon, and cook ½ cup diced red bell pepper along with the onion and garlic. Add 2 tablespoons of unsalted butter to the skillet if using ham.



½ pound bacon, cut into 1-inch lengths

2 large red potatoes, scrubbed and cut into ½-inch dice

1 large onion, diced

1 garlic clove, minced

8 large eggs

1 cup grated Gruyère

¼ cup half-and-half

2 tablespoons chopped fresh parsley

Salt and ground black pepper

PREHEAT the oven to 425ºF.

HEAT a 10-inch skillet over medium-high heat. Cook the bacon in the skillet for 5 to 7 minutes, or until crisp. Remove the bacon from the pan with a slotted spoon and drain on paper towels. Set aside.

DISCARD all but 3 tablespoons of the bacon grease from the skillet. Add the potatoes, and cook for 5 minutes, scraping them from the bottom of the skillet and turning them occasionally with a heavy spatula. Add the onion and garlic to the skillet and cook, stirring occasionally, for 5 minutes, or until the vegetables are soft.

WHISK the eggs with the cheese, half-and-half, and parsley, and season to taste with salt and pepper. Pour the egg mixture into the skillet. Cook for 4 minutes, or until the bottom of the frittata is lightly browned. Transfer the skillet to the oven and bake for 10 to 15 minutes, or until the top is browned.

RUN a spatula around the sides of the skillet and under the bottom of the frittata to release it. Slide the frittata gently onto a serving platter, and cut it into wedges. Serve hot, at room temperature, or chilled.

sausage and apple strata


	SERVES 6 TO 8	ACTIVE TIME: 15 MINUTES	START TO FINISH: 1¼ HOURS



The next time you need a hearty strata for a brisk fall weekend brunch, this is the one to make. Slightly sweet raisin bread works well with the sweetness of the apple, and the sausage adds a bit of heat along with savory notes. I usually serve this with a red cabbage coleslaw to add some crunch and color to the plate.


Raisin bread is my idea of a “convenience food.” It’s a real food that contains real ingredients. If you use a plain bread, increase the cinnamon to 1 teaspoon and add ¾ cup raisins to the custard mixture.

Note The strata mixture can be prepared for baking up to 2 days in advance and refrigerated in a tightly covered container. Allow it to sit at room temperature for 1 hour before baking.



8 large eggs

3 cups whole milk

Salt and ground black pepper

1 cup grated mozzarella cheese

1 (¾-pound) loaf raisin bread, cut into ½-inch slices

¾ pound bulk breakfast sausage

2 tablespoons unsalted butter

1 small onion, diced

1 large Golden Delicious or Granny Smith apple, peeled, cored, quartered, and diced

3 tablespoons granulated sugar

2 tablespoons chopped fresh sage

½ teaspoon ground cinnamon

PREHEAT the oven to 350ºF.

COMBINE the eggs, milk, and salt and pepper to taste in large mixing bowl and whisk well. Add the cheese and bread and stir well. Press down so that the bread absorbs the liquid.

HEAT a 12-inch skillet over medium-high heat. Crumble the sausage into the skillet, breaking up lumps with a fork. Cook the sausage, stirring frequently, for 5 minutes, or until browned and no longer pink. Remove the sausage from the skillet with a slotted spoon and set aside.

RETURN the skillet to the stove and reduce the heat to medium. Add the butter and onion. Cook, stirring frequently, for 3 minutes, or until the onion is translucent. Add the apple, sugar, sage, and cinnamon to the skillet. Cook, stirring frequently, for 3 to 5 minutes, or until the apple is soft.

REMOVE the skillet from the heat. Stir in the sausage and the bread mixture.

COVER the skillet and bake in the center of the oven for 30 minutes. Remove the cover and bake for an additional 15 to 20 minutes, or until a toothpick inserted in the center comes out clean and the top is lightly browned. Allow the strata to cool for 5 minutes before serving.
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western frittata


	SERVES 4 TO 6	ACTIVE TIME: 20 MINUTES	START TO FINISH: 35 MINUTES



The Western omelet (sometimes called a Denver omelet), with its delicious ham, onion, and bell pepper combination, is an American classic. This frittata, with the same winning combination, feeds a small crowd from one pan. Serve it with hash brown potatoes or a thick slice of Jalapeño and Roasted Red Pepper Cornbread.


Have you ever wondered why red bell peppers are always more expensive than green? Actually, they are the same peppers, but they’ve been left on the plant to mature. That’s why they’re sweeter and less acidic than green peppers. But they are also more perishable and therefore costly to ship, which accounts for their premium price.

Note The dish can be prepared up to 2 days in advance and refrigerated, tightly covered.



3 tablespoons unsalted butter

1 large sweet onion, such as Vidalia or Bermuda, diced

1 red bell pepper, seeds and ribs removed, diced

½ pound thickly sliced baked ham, trimmed of all visible fat, chopped

8 large eggs

¼ cup half-and-half

Salt and ground black pepper

¾ cup grated sharp cheddar

PREHEAT the oven to 425ºF.

HEAT a 10-inch skillet over medium-high heat. Add the butter and tilt the pan around to coat it evenly. Add the onion and bell pepper. Cook, stirring frequently, for 5 to 6 minutes, or until the vegetables soften. Add the ham and cook for 2 minutes, stirring frequently.

WHILE THE VEGETABLES COOK, whisk the eggs with the half-and-half, and season to taste with salt and pepper.

REDUCE the heat to medium and stir the egg mixture into the skillet. Cook for 4 minutes, or until the bottom of the frittata is lightly browned. Sprinkle the cheese evenly over the top of the frittata. Transfer the skillet to the oven, and bake for 10 to 15 minutes, or until the top is browned.

RUN a spatula around the sides of the skillet and under the bottom of the frittata to release it. Slide the frittata gently onto a serving platter, and cut it into wedges. Serve hot, at room temperature, or chilled.

jalapeño jack and chorizo strata


	SERVES 6 TO 8	ACTIVE TIME: 15 MINUTES	START TO FINISH: 1¼ HOURS



While this strata sounds like a spicy dish, with its combination of jalapeño Jack cheese and chorizo, it’s really not. The milk, eggs, and bread tone things down and the result is vibrant but not incendiary. Serve the strata with a salad of oranges, raw fennel, and red onion.


Whenever you’re using uncooked sausage in a dish, be it this strata, a pasta sauce, or any other dish, you must discard the sausage casings. In this dish it’s obvious because you crumble the sausage, but sometimes a recipe calls for sliced sausage. Sausage casings taste like small, tough rubber bands when they’re cooked. Eating one is not a pleasant experience.

Note The strata mixture can be prepared for baking up to 2 days in advance and refrigerated in a tightly covered container. Allow it to sit at room temperature for 1 hour before baking.

Variation

* Substitute bacon, cut into 1-inch pieces, for the sausage. Cook the bacon in the skillet until crisp. Remove the bacon from the pan with a slotted spoon, and drain on paper towels.



8 large eggs

3½ cups whole milk

Salt and ground black pepper

1½ cups grated jalapeño Jack cheese

1 (¾-pound) loaf French or Italian bread, cut into ½-inch slices

1 pound bulk chorizo or linguiça sausage

2 cups fresh corn kernels (or frozen corn kernels, thawed and drained)

½ cup finely chopped roasted red bell pepper

PREHEAT the oven to 350ºF.

COMBINE the eggs, milk, and salt and pepper to taste in a large mixing bowl and whisk well. Add the cheese and bread and stir well. Press down so that the bread absorbs the liquid.

HEAT a 12-inch skillet over medium-high heat. Crumble the sausage into the skillet, breaking up lumps with a fork. Cook the sausage, stirring frequently, for 5 minutes, or until browned and no longer pink. Remove the sausage from the skillet with a slotted spoon and set aside. Discard all but 2 tablespoons of the sausage grease from the skillet.

ADD the sausage, corn, and roasted red pepper to the mixing bowl with the bread and stir well. Transfer the mixture to the skillet. Cover the skillet and bake in the center of the oven for 30 minutes. Remove the cover and bake for an additional 15 to 20 minutes, or until a toothpick inserted in the center comes out clean and the top is lightly browned. Allow the strata to cool for 5 minutes before serving.

crab and pesto strata


	SERVES 6 TO 8	ACTIVE TIME: 15 MINUTES	START TO FINISH: 1¼ HOURS



Pesto, that popular combination of aromatic fresh basil, garlic, Parmesan, and pine nuts, is one of the most versatile sauces around. In addition to tossing it with pasta and using it as a topping for grilled or broiled meats and fish, you’ll find that it’s a delicious flavoring with eggs. Here it’s the dominant flavor and perfect foil to the sweet and delicate crab.


When you have a lot of fresh basil left in the garden at the end of the growing season and you’re expecting a hard frost, don’t let it go to waste. Puree each cup of firmly packed basil leaves with ⅓ cup olive oil and then freeze the puree in an ice cube tray. Transfer the frozen cubes to a heavy resealable plastic bag, and you’ll have the flavor of fresh basil all winter long.

Note The strata mixture can be prepared for baking up to 2 days in advance and refrigerated in a tightly covered container. Allow it to sit at room temperature for 1 hour before baking.

Variation

* Substitute diced cooked shrimp or cubes of cooked fish for the crab.



8 large eggs

3½ cups whole milk

Salt and ground black pepper

1 (¾-pound) loaf French or Italian bread, cut into ½-inch slices

2 tablespoons unsalted butter

⅔ cup olive oil, divided

1 medium zucchini, cut into quarters lengthwise and thinly sliced

¾ cup freshly grated Parmesan cheese

1½ cups firmly packed fresh basil leaves

3 garlic cloves, peeled

½ cup pine nuts

¾ pound fresh lump crab meat, picked over to remove shell fragments

PREHEAT the oven to 350ºF.

COMBINE the eggs, milk, and salt and pepper to taste in a large mixing bowl and whisk well. Add the bread and stir well. Press down so that bread absorbs the liquid.

HEAT a 12-inch skillet over medium-high heat. Add the butter and 2 tablespoons of the olive oil and tilt the pan around to coat it evenly. Add the zucchini and cook, stirring frequently, for 4 to 6 minutes, or until the zucchini is tender. Remove the zucchini from the skillet with a slotted spoon and set aside. Discard any liquid.

COMBINE the Parmesan, basil, garlic, pine nuts, and the remaining olive oil in a food processor fitted with the steel blade or in a blender. Puree until smooth, scraping down the sides of the work bowl as necessary. Stir the pesto into the bread mixture and then gently fold in the zucchini and crab.

TRANSFER the mixture to the skillet. Cover the skillet and bake in the center of the oven for 30 minutes. Remove the cover and bake for an additional 15 to 20 minutes, or until a toothpick inserted in the center comes out clean and the top is lightly browned. Allow the strata to cool for 5 minutes before serving.

corned beef hash


	SERVES 4 TO 6	ACTIVE TIME: 15 MINUTES	START TO FINISH: 40 MINUTES



Ah, what food has been as maligned as corned beef hash because of its ubiquitous canned version? Real corned beef hash is a fantastic blend of salty corned beef with crunchy potatoes and sweet sautéed vegetables. If you are buying corned beef at the deli rather than using up the leftovers of one you cooked at home, ask for ½-inch-thick slices so you can dice it in a flash.


Red bell peppers have a lot of water in them, so it’s a good idea to drain the cut peppers in a colander or to shake them up and down in a colander before adding them to the skillet to sauté. If you can’t find a red bell pepper, it’s fine to substitute an orange or yellow pepper in any recipe; however, don’t use a green bell pepper as they contain too much acid and will alter the flavor balance of the dish.

Note The hash mixture, without eggs, can be prepared up to 2 days in advance and refrigerated in a tightly covered container. Reheat it, covered, in a 350ºF oven for 15 to 20 minutes, or until hot. If using the eggs, add them when the hash is hot and cook them as described.

Variation

* Substitute pastrami or smoked turkey for the corned beef.



2 large russet potatoes, scrubbed

Salt

3 tablespoons vegetable oil

1 large sweet onion, such as Vidalia or Bermuda, diced

2 garlic cloves, minced

1 red bell pepper, seeds and ribs removed, chopped

1 (1-pound) chunk corned beef, cut into ½-inch dice

1 teaspoon fresh thyme leaves

Ground black pepper

4 to 6 large eggs (optional)

COVER the potatoes with salted cold water in a large saucepan and bring to a boil over high heat. Have a bowl of ice water ready on the side. Lower the heat to a simmer and cook the potatoes, uncovered, for 15 minutes, or until partially cooked. Remove the potatoes from the pan and plunge them into the ice water. Peel when cool enough to handle and cut into ½-inch dice.

HEAT a 12-inch skillet over medium-high heat. Add the oil and tilt the pan around to coat it evenly. Add the onion, garlic, and bell pepper and cook, stirring frequently, for 3 minutes, or until the onion is translucent.

ADD the potatoes and press them down into the skillet with a spatula. Cook for 5 minutes without stirring, shaking the pan occasionally. Break up the potatoes with a spatula and turn the various sections over. Stir in the corned beef and thyme. Cook for an additional 5 minutes, or until the potatoes are browned and totally tender. Season to taste with salt and pepper.

IF USING THE EGGS, smooth the top of the hash and make 4 to 6 indentations down to the bottom of the skillet. Break 1 egg into each indentation and sprinkle the eggs with salt and pepper. Reduce the heat to low and cover the skillet. Cook the eggs for 3 to 5 minutes, or to desired doneness. Serve immediately.
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seared chicken hash


	SERVES 6	ACTIVE TIME: 20 MINUTES	START TO FINISH: 1¼ HOURS



Searing food in a cast iron skillet is one of the best ways to use this versatile pan. Cast iron can be heated to a much higher temperature than other types of metals, and the pan creates a wonderful crust just from the seasoning alone. Chicken hash is testimony to the joys of searing.


Herbes de Provence is a dried blend of many herbs associated with the sunny cuisine of that area of France. While the blend varies slightly from brand to brand, it usually includes basil, thyme, fennel, rosemary, sage, lavender, and marjoram. If you don’t have herbes de Provence on your shelf, use some combination of those herbs.

Note The hash mixture can be prepared up to the final baking 2 days in advance and refrigerated in a tightly covered container. Bake, covered, for 10 minutes, then remove the cover and bake for an additional 15 minutes.



4 (6-ounce) boneless, skinless chicken breast halves

⅓ cup olive oil, divided

3 garlic cloves, minced

1 tablespoon herbes de Provence

Salt and ground black pepper

4 tablespoons unsalted butter

2 large sweet onions, such as Vidalia or Bermuda, diced

2 teaspoons granulated sugar

2 pounds red potatoes, scrubbed and cut into 1-inch pieces

RINSE the chicken and pat it dry. Trim the breasts and pound them between 2 sheets of plastic wrap to an even thickness of ½ inch. Place 3 tablespoons of the olive oil in a mixing bowl and add the garlic, herbes de Provence, and salt and pepper to taste. Add the breasts and marinate for 30 minutes.

HEAT a 12-inch skillet over high heat. Sear the breasts for 2 to 3 minutes per side, or until very dark and cooked through. Dice the chicken into ½-inch pieces and set aside. Wipe out the skillet.

HEAT the skillet over low heat, and add the butter and the remaining olive oil. When the foam starts to subside, add the onions, toss to coat, and cover the skillet. Cook over low heat for 10 minutes, stirring occasionally. Uncover the pan, raise the heat to medium, sprinkle with salt, and stir in the sugar. Cook for 20 to 30 minutes, stirring frequently, until the onions are medium brown. If the onions stick, stir to incorporate the juices.

WHILE THE ONIONS ARE COOKING, place the potatoes in a saucepan with salted water to cover, and bring to a boil over high heat. Boil for 12 to 15 minutes, or until very tender. Drain the potatoes and mash them roughly with a potato masher.

PREHEAT the oven to 450ºF. Add the chicken and potatoes to the skillet with the onions and season to taste. Bake the hash for 15 minutes, or until the top is lightly browned. Serve immediately.

sausage and pepper hash with baked eggs


	SERVES 6 TO 8	ACTIVE TIME: 20 MINUTES	START TO FINISH: 1¼ HOURS



Brisk days call for a hearty brunch dish, and this one is both aromatic and colorful, thanks to the herbs, sausage, and array of peppers. Serve it with crisp oven-roasted potatoes.


“Hash” is a general term for food that is finely chopped. The English word first appeared in the mid-seventeenth century and comes from the French hacher, which means “to chop.” Since hash was frequently made with leftovers, inexpensive restaurants became known as “hash houses.”

Note The sausage mixture can be made 2 days in advance and refrigerated in a tightly covered container. Reheat over low heat in the skillet before adding the eggs and baking the dish.



2 pounds bulk pork sausage

8 shallots, minced

6 garlic cloves, minced

2 yellow bell peppers, seeds and ribs removed, finely chopped

2 red bell peppers, seeds and ribs removed, finely chopped

2 green bell peppers, seeds and ribs removed, finely chopped

1 jalapeño chile, seeds and ribs removed, finely chopped

1 tablespoon chopped fresh sage

1 tablespoon fresh thyme leaves

1 tablespoon chopped fresh rosemary

2 teaspoons chopped fresh oregano

½ cup chopped fresh parsley

3 bay leaves

Salt and ground black pepper

6 to 8 large eggs

HEAT a 12-inch skillet over medium-high heat. Add the sausage, breaking up lumps with a fork, and brown it well until no pink remains. Remove the sausage from the skillet with a slotted spoon and set aside.

ADD the shallots, garlic, bell peppers, and jalapeño to the skillet. Cook, stirring frequently, for 3 minutes, or until the shallots are translucent. Return the sausage to the pan and add the sage, thyme, rosemary, oregano, parsley, and bay leaves. Simmer the mixture over low heat for 20 to 30 minutes, or until the vegetables are very soft. Remove and discard the bay leaves. Tilt the skillet and skim off as much grease as possible. Season to taste with salt and pepper.

PREHEAT the oven to 350°F. Spread the hash into an even thickness, and make 6 to 8 indentations in the mixture down to the bottom of the skillet with the back of a spoon. Break 1 egg into each. Sprinkle the eggs with salt and pepper and bake uncovered for 12 to 15 minutes, or to desired doneness. Serve immediately.

smoked salmon hash with poached eggs


	SERVES 6	ACTIVE TIME: 20 MINUTES	START TO FINISH: 50 MINUTES



Although hash is generally considered a homey dish, this one is quite elegant. It combines crispy nuggets of hash-browns with silky, salty salmon flavored with capers, horseradish, and mustard.


Many deli departments sell what they call “salmon ends” or “chopped salmon,” and it’s always much less expensive than hand-cut smoked salmon. In all honesty, it’s the leftovers, but that makes it perfect for a recipe like this one, so always look around the supermarket to see if these bits are available.

Note The potatoes can be prepared up to adding the smoked salmon mixture 3 hours in advance and reheated gently over low heat.

Variation

* For Dilled Salmon Hash, omit the capers, horseradish, and mustard, increase the sour cream to 1 cup, and add ½ cup chopped fresh dill.



4 large russet potatoes, scrubbed

Salt

2 tablespoons olive oil

3 tablespoons unsalted butter

1 medium onion, diced

2 garlic cloves, minced (optional)

Ground black pepper

½ pound smoked salmon, cut into thin strips

¼ cup capers, drained and rinsed

⅓ cup sour cream

2 tablespoons prepared white horseradish

2 tablespoons Dijon mustard

12 Perfect Poached Eggs (Chapter 2)

COVER the potatoes with salted cold water in a large saucepan and bring to a boil over high heat. Have a bowl of ice water ready on the side. Lower the heat to a simmer and cook the potatoes, uncovered, for 15 minutes, or until partially cooked. Remove the potatoes from the pan with a slotted spoon and plunge them into the ice water. Peel when cool enough to handle and cut into ½-inch dice.

HEAT a 12-inch skillet over medium-high heat. Add the oil and butter and tilt the pan around to coat it evenly. Add the onion and garlic, if using, and cook, stirring frequently, for 3 minutes, or until the onion is translucent. Add the potatoes and season to taste.

PRESS the potatoes down into the skillet with a spatula. Cook for 5 minutes without stirring, shaking the pan occasionally. Break up the potatoes with a spatula and turn the various sections over. Cook for an additional 5 minutes, or until the potatoes are totally tender.

WHILE THE POTATOES ARE COOKING, combine the smoked salmon, capers, sour cream, horseradish, and mustard in a mixing bowl.

REDUCE the heat to low and stir the salmon mixture into the potatoes. Season to taste with salt and pepper.

TO SERVE, top each portion of hash with 2 poached eggs.

patatas bravas


	SERVES 6 TO 8	ACTIVE TIME: 20 MINUTES	START TO FINISH: 50 MINUTES



Native to Spain, this delicious brunch dish is filled with the vibrant flavors of ancho chile, smoked paprika, spicy chorizo, and sun-dried tomatoes. A tossed salad is all you need to complete the meal.


I was taught how to make this dish by Lorenzo Canas, one of the famed chefs in the Rioja region of Spain. His method of starting to cut the potato cleanly with a knife, but then snapping it into irregular chunks allows more of the starch to leach out into the cooking liquid for greater thickening. When I returned home I tried a test with some potatoes cut that way and some merely diced. There is no question that the snapped potatoes resulted in a thicker broth.

Note The dish can be prepared up to 1 day in advance and refrigerated in a tightly covered container. Reheat, covered, over low heat until hot.



3 tablespoons olive oil

1 large sweet onion, such as Vidalia or Bermuda, diced

1 red bell pepper, seeds and ribs removed, diced

1 small dried ancho chile, stemmed and broken into small pieces

2 teaspoons smoked Spanish paprika

1½ pounds Yukon gold potatoes

½ cup sun-dried tomatoes packed in olive oil, drained and chopped

1 bay leaf

¾ pound Spanish chorizo, cut into ¾-inch cubes

1¼ cups chicken stock

Salt and ground black pepper

HEAT a 12-inch skillet over medium-high heat. Add the oil and tilt the pan around to coat it evenly. Add the onion, bell pepper, and ancho chile, and cook, stirring frequently, for 3 minutes, or until the onion is translucent. Stir in the paprika, and turn off the heat.

PEEL the potatoes. Begin cutting with a paring knife, and then snap the potatoes into 2-inch chunks. Add the potatoes, tomatoes, bay leaf, chorizo, and stock to the pan. Bring to a boil over medium-high heat, reduce the heat to medium, and simmer the mixture, stirring occasionally, for 15 minutes, or until the potatoes are tender and the stock is reduced by half.

TURN off the heat, and allow the mixture to sit, covered, for 10 minutes to allow the flavors to blend. Remove and discard the bay leaf. Season to taste with salt and pepper, and serve immediately.

[image: ]

baked ham and cheese grits


	SERVES 6	ACTIVE TIME: 15 MINUTES	START TO FINISH: 1½ HOURS



Few foods are as emblematic of southern cooking as grits, and during the past few decades they’ve seem to always be paired with cheese. The combination of nutty Gruyère, sharp cheddar, and creamy brie paired with ham is admittedly over the top, but it is tantalizing, to say the least, and worth the splurge.


Grits today is really synonymous with hominy grits—corn ground with steel rollers that, in essence, cook it, resulting in quick-cooking grits. However, grits can also be made from wheat or rice. The term refers to any coarsely ground grain. There are two varieties of grits on the market today: instant grits and quick grits. I prefer the quick grits since they offer more texture than the instant.

Note The grits can be prepared up to baking 3 hours in advance and kept at room temperature.

Variation

* For Southwestern Cheese Grits, substitute jalapeño Jack for the Gruyère, omit the thyme, and add ½ cup chopped fresh cilantro and 1 (4-ounce) can diced mild green chilies, drained, to the grits.



2 cups chicken stock

2 cups whole milk, divided

3 tablespoons unsalted butter

2 teaspoons fresh thyme leaves

Salt and ground black pepper

1 cup quick-cooking grits

¾ cup grated Gruyère

½ cup grated sharp cheddar

½ cup diced brie, skin removed

2 large eggs

¾ pound baked ham, cut into ½-inch dice

PREHEAT the oven to 350°F.

COMBINE the stock, 1½ cups of the milk, and the butter, thyme, and salt and pepper to taste in a 12-inch skillet, and place it over medium-high heat. Bring to a boil, stirring occasionally. Gradually whisk in the grits. Reduce the heat to medium and cook, stirring frequently, for 8 to 10 minutes, or until the mixture thickens. Turn off the heat and add the Gruyère, cheddar, and brie. Stir the mixture until the cheeses melt.

COMBINE the eggs and remaining milk in a small bowl and whisk well. Slowly whisk the mixture into the grits, and stir in the ham. Season to taste with salt and pepper.

BAKE the grits uncovered for 1 hour, or until firm in the center. Allow the grits to cool for 5 minutes, then serve immediately.

mexican scrambled eggs
(migas)


	SERVES 4 TO 6	ACTIVE TIME: 25 MINUTES	START TO FINISH: 25 MINUTES



Breakfast is an important meal in Mexico, and this dish—a heavenly cheesy egg jumble of fried bacon, peppers, and onions studded with fried tortilla pieces—is popular in many parts of that country. Serve it with additional corn tortillas and a fruit salad.


Making scrambled eggs in a covered pan over low heat produces very light and fluffy eggs, and this method can be used for all scrambled egg dishes. When making scrambled eggs for a crowd, melt butter in a 12-inch skillet, then bake the lightly beaten eggs in the pan, covered, in a 350ºF oven for 15 minutes. Stir, cover the pan again, and cook, checking the eggs at 10-minute intervals until they reach the proper consistency.

Note The dish can be prepared up to adding the tomatoes and cumin 1 day in advance and refrigerated in a tightly covered container. Reheat it in the skillet before completing the recipe.

Variation

* Substitute jalapeño Jack cheese for the Monterey Jack for a spicier dish.



4 (6-inch) corn tortillas

½ pound bacon, cut into 1-inch pieces or bulk chorizo sausage

½ small red onion, finely chopped

2 garlic cloves, minced

1 small jalapeño or serrano chile, seeds and ribs removed, finely chopped

½ red bell pepper, seeds and ribs removed, finely chopped

4 ripe plum tomatoes, cored, seeded, and coarsely chopped

½ teaspoon ground cumin

4 large eggs, lightly beaten

½ cup grated Monterey Jack or mild cheddar cheese

Salt and ground black pepper

TEAR the tortillas into 1-inch pieces, and set aside. Heat a 10-inch skillet over medium-high heat. Cook the bacon in the skillet for 5 to 7 minutes, or until crisp, then transfer with a slotted spoon to paper towels to drain. Discard all but 3 tablespoons of the bacon grease from the skillet.

ADD the tortilla pieces, a handful at a time, to the skillet and fry them, turning frequently with tongs, for 2 to 3 minutes, or until pale golden. Transfer to paper towels to drain.

ADD the onion, garlic, chile, and bell pepper to the skillet, and cook, stirring frequently, for 5 minutes, or until the onion softens. Add the bacon, tomatoes, and cumin. Cook, stirring occasionally, for 2 to 3 minutes, or until the tomatoes begin to soften.

ADD the tortilla pieces and stir until well combined. Pour the eggs over the tortilla mixture and stir in the cheese. Season to taste with salt and pepper. Reduce the heat to low and cover the skillet. Cook the mixture, undisturbed, for 2 minutes, then stir. Cover the skillet again and cook the mixture for an additional 1 to 2 minutes, or until the eggs are just set and the cheese is melted. Serve immediately.

dried fruit granola


	MAKES 4½ CUPS	ACTIVE TIME: 10 MINUTES	START TO FINISH: 50 MINUTES



Making your own granola in a cast iron skillet couldn’t be easier because the prep work and cooking are done primarily in the one pan. This granola, full of a variety of dried fruits and aromatic spices, is particularly colorful and delicious. Be sure to keep this recipe in mind for a yummy sundae topping, too.


While we think of granola as modern, the name was actually trademarked in the United States in the late nineteenth century. It is defined as a product make from whole grains that is sweetened, crumbled, and baked until crispy. This definition differentiates it from muesli, a Swiss product that is unbaked.

Note The granola will keep for up to 2 weeks in an airtight container at room temperature.

Variation

* Substitute any other dried fruit you prefer for those listed, chopping any larger than a dried cranberry or raisin.



½ cup sliced almonds

6 tablespoons (¾ stick) unsalted butter

⅓ cup honey

⅓ cup firmly packed light brown sugar

½ teaspoon ground cinnamon

½ teaspoon ground ginger

½ teaspoon kosher salt

3 cups old-fashioned rolled oats (not instant or quick)

½ cup dried cranberries

¼ cup raisins

¼ cup chopped dried apricots

PREHEAT the oven to 350ºF.

HEAT a 12-inch skillet over medium-high heat. Add the almonds and toast them, stirring frequently, for 2 to 3 minutes, or until browned. Remove the almonds from the skillet and transfer them to a large mixing bowl.

ADD the butter, honey, brown sugar, cinnamon, ginger, and salt to the skillet and stir well. Cook over medium heat, stirring frequently, until the butter melts and the sugar dissolves.

ADD the oats, dried cranberries, raisins, and dried apricots to the bowl with the almonds and mix well. Add the mixture to the skillet and stir well to coat the mixture evenly.

TRANSFER the skillet to the oven and bake the mixture for 30 to 40 minutes, stirring occasionally, or until the oats are toasted. Cool completely in the pan and then transfer to an airtight container.

crumpets


	MAKES 12	ACTIVE TIME: 20 MINUTES	START TO FINISH: 2 HOURS



Crumpets, ancestors of the English muffin, appear in literary references in the fifteenth century, but it took some three hundred additional years for a written recipe to surface. They are spongy like a bread and should be eaten whole, not split, and topped with butter and jam. They make an excellent breakfast bread.


The key to the perfect crumpet is to make them in egg rings, but don’t fret if you don’t have any rings. I’ve discovered that cans of tuna are the same size, so if you eat canned tuna, you are in luck. Simply remove the bottoms and tops of the tins with a can opener, and you’ve got egg rings. Naturally, you’ll want to scrub them or preferably run them through your dishwasher before use.

Note The crumpets can be cooked up to 1 day in advance and refrigerated, tightly covered. Reheat them covered with foil in a 350ºF oven for 10 to 12 minutes, or until hot.



1 cup water heated to 110ºF to 115ºF, divided

¾ cup whole milk, heated to 110ºF to 115ºF

4 tablespoons (½ stick) unsalted butter, melted and cooled, divided

1 tablespoon granulated sugar

2 (¼-ounce) packages active dry yeast 

1 cup all-purpose flour

1 cup bread flour

½ teaspoon salt

½ teaspoon baking soda

COMBINE ½ cup of the water, the milk, 1 tablespoon of the butter, the sugar, and the yeast in the bowl of a stand mixer fitted with the paddle attachment, and mix well. Set aside for 10 minutes.

IN A SEPARATE BOWL, whisk together both flours and the salt.

WHEN THE YEAST IS FROTHY, add the flour mixture to the yeast mixture and beat at low speed to combine; the batter will be thick. Combine the baking soda and remaining ½ cup water and stir well. Add this mixture to the dough and beat at low speed for 2 minutes.

COVER the bowl loosely with a sheet of oiled plastic wrap and place it in a warm, draft-free spot. Allow the dough to rise for 1¼ hours, or until it has significantly increased in volume and is bubbly.

GREASE 4 (3-inch) egg rings with vegetable oil spray.

PREHEAT the oven to 150ºF and cover a baking sheet with foil.

HEAT a 12-inch skillet over medium heat. Brush the skillet with 1 tablespoon of the remaining butter, and arrange the egg rings in the skillet. Fill each ring with a ¼ cup measure of the batter. Cook the crumpets for 3 to 4 minutes per side, or until the crumpets are cooked through, turning them gently with a greased spatula. Remove the crumpets from the rings and keep them warm in the oven. Make 2 more batches of crumpets. Serve immediately.

pecan sticky buns


	SERVES 8 TO 12	ACTIVE TIME: 20 MINUTES	START TO FINISH: 5½ HOURS



I know few people who can’t be lured from their beds by the aroma of butter and cinnamon coming from the kitchen. Sticky buns are a perennial favorite with all generations, and you’re about to discover how easy they are to make in a cast iron skillet. You can even prepare them for baking the day before so there’s no need to get up with the roosters to please your guests.


In addition to refrigerating the buns, you also can freeze them right in the skillet, covered with foil, for up to 2 months. Thaw them in the refrigerator overnight, bake them covered with foil for 20 minutes, and then remove the foil and bake them for an additional 20 to 25 minutes.

Note You can prepare the buns for baking up to 1 day in advance, and keep them refrigerated, tightly covered with plastic wrap. Remove the plastic wrap and cover the pan with foil. Bake the buns in the oven for 10 minutes, then remove the foil and bake them for an additional 25 to 30 minutes.



DOUGH

2 large eggs, at room temperature

1 cup water, heated to 110ºF to 115ºF

3 tablespoons granulated sugar

1 (¼-ounce) package active dry yeast

½ teaspoon salt

4 tablespoons (½ stick) unsalted butter, melted and cooled

3¼ cups all-purpose flour, plus additional for rolling

GLAZE AND FILLING

2 cups chopped pecans, divided

6 tablespoons (¾ stick) unsalted butter, melted, divided

1¼ cups firmly packed light brown sugar, divided

¼ cup light corn syrup

2 tablespoons heavy cream

1 teaspoon ground cinnamon

¼ teaspoon freshly grated nutmeg

Vegetable oil spray

FOR THE DOUGH, beat the eggs in a large mixing bowl with a whisk. Add the water, sugar, yeast, salt, and melted butter, and beat well. Stir in the flour with a heavy spoon. Stir for about 1 minute, or until all the flour is incorporated. Cover the bowl lightly with a damp tea towel, and allow it to sit in a warm place for 1½ to 2 hours, or until doubled in size. Transfer it to the refrigerator for a minimum of 2 hours, and up to 3 days.

WHILE THE DOUGH RISES, make the glaze and filling. Preheat the oven to 350ºF. Toast the pecans on a baking sheet for 5 minutes, or until browned. Turn off the oven.

HEAT a 12-inch skillet over medium-high heat. Add 4 tablespoons of the butter, ¾ cup of the brown sugar, the corn syrup, and the cream. Bring to a boil over medium heat, stirring occasionally. Sprinkle 1½ cups of the pecans over the glaze.

FOR THE FILLING, combine the remaining pecans, the remaining butter, the remaining brown sugar, the cinnamon, and the nutmeg in a mixing bowl.

SPRINKLE a counter and rolling pin heavily with flour. Spray your hands with vegetable oil spray. Roll the dough into a rectangle approximately 10 x 15 inches; this is the size of an average cookie sheet. Sprinkle the rectangle with the filling, and roll it beginning with the long side. Cut the log into 8 to 12 pieces, and space them, cut side down, evenly on top of the glaze in the pan. Flatten the pieces lightly until they barely touch each other. Cover the skillet with a sheet of oiled plastic wrap or a damp tea towel. Allow the buns to rise in a warm, draft-free place for 1 hour, or until very puffy.

PREHEAT the oven to 350ºF. Bake the buns for 30 to 35 minutes, or until browned. Remove the skillet from the oven, and carefully invert the buns onto a platter. Scrape any glaze remaining in the pan on top of the buns, and serve warm.
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streusel–topped coffee cake


	SERVES 8 TO 10	ACTIVE TIME: 20 MINUTES	START TO FINISH: 1¼ HOURS



Anyone who grew up in New York, and most of New England for that matter, knows about buttery, rich crumb cakes. The cinnamon-flavored crumb topping is about as thick as the cake itself, which is the whole point. You get a lot of yummy topping in each serving. Baking the cake in the cast iron skillet offers even heat and is the key to its success.


Apple pie spice is a preblended combination of fragrant spices. You can make your own by combining ½ teaspoon cinnamon, ¼ teaspoon nutmeg, ⅛ teaspoon allspice, ⅛ teaspoon ground cardamom, and ¼ teaspoon ground cloves. Or, in a pinch, substitute cinnamon as the primary base, with a dash of any of these other spices you might have on hand.

Note The cake can be prepared up to 1 day in advance and kept at room temperature, loosely covered with plastic wrap.

Variations

* Fold 1 cup of fresh blueberries into the batter.

* Add ¾ cup chopped blanched almonds, toasted at 350ºF for 5 minutes, or until lightly browned, to the topping. Substitute almond extract for the vanilla extract in the batter.



TOPPING

½ cup granulated sugar

½ cup firmly packed dark brown sugar

1 teaspoon apple pie spice

¼ teaspoon salt

10 tablespoons unsalted butter, melted

2¼ cups cake flour

CAKE

1¾ cups cake flour

⅔ cup granulated sugar

½ teaspoon baking soda

¼ teaspoon salt

¼ pound (1 stick) unsalted butter, softened

2 large eggs, at room temperature

1 large egg yolk

1 teaspoon pure vanilla extract

½ cup buttermilk, shaken

PREHEAT the oven to 325ºF and grease a 10-inch skillet with butter.

FOR THE TOPPING, combine the granulated sugar, brown sugar, apple pie spice, salt, and butter in a mixing bowl, and stir well. Add the cake flour, and stir with a rubber spatula until the mixture comes together and forms a dough. Set aside.

FOR THE CAKE, whisk together the flour, sugar, baking soda, and salt. Add the butter, and beat at medium speed with an electric mixer for 2 minutes. Add the eggs, egg yolk, vanilla, and buttermilk. Beat at high speed until the batter is light and fluffy, scraping down the sides of the bowl as necessary.

SPREAD the batter into an even layer in the greased skillet. Break the topping dough into pieces the size of lima beans, and arrange them on top of the batter, pressing them down gently. Bake the cake for 40 to 50 minutes, or until a toothpick inserted into the center comes out clean. Cool the cake in the skillet on a wire rack for at least 15 minutes before serving.
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shrimp with garlic and paprika

Chapter 3





little dishes

You wouldn’t confuse these little dishes with an entrée, but they are certainly more significant than a nibble. I think of them as light meals or snacks, and they can be served for brunch, lunch, or a light supper if augmented with supporting actors, such as bread to go with the salads. My favorites are all here.
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spanish potato and sausage tortilla


	SERVES 6	ACTIVE TIME: 20 MINUTES	START TO FINISH: 35 MINUTES



This is a classic tapa found on many bars in northern Spain. You’ll find it similar to an Italian frittata and nothing like the Mexican pancakes. The combination of spicy sausage with tender potatoes and onions in an egg custard is simply delicious!


For a dish like this one, you need a waxy potato such as red or Yukon gold, not a starchy potato like a russet. Russet potatoes make the best mashed potatoes, however.

Note The tortilla can be prepared up to 2 days in advance and refrigerated, tightly covered.



3 tablespoons olive oil, divided

⅓ pound raw ground chorizo sausage

1 large onion, diced

2 garlic cloves, minced

½ pound red potatoes, cut into ½-inch dice

8 large eggs

2 tablespoons whole milk

2 tablespoons chopped fresh parsley

Salt and ground black pepper

PREHEAT the oven to 425ºF.

HEAT a 10-inch skillet over medium-high heat. Add 1 tablespoon of the oil and tilt the pan around to coat it evenly. Add the sausage and cook, stirring frequently, for 3 to 5 minutes, or until the sausage browns. Remove the sausage from the skillet with a slotted spoon.

DISCARD the fat from the skillet and heat the remaining oil over medium-high heat. Add the onion and garlic and cook, stirring frequently, for 3 minutes, or until the onion is translucent. Add the potatoes, cover the pan, and cook, stirring occasionally, for 10 to 12 minutes, or until the potatoes are tender.

WHILE THE POTATOES COOK, combine the eggs, milk, and parsley in a mixing bowl. Season to taste with salt and pepper and whisk well.

REDUCE the heat to medium, return the sausage to the pan, and add the egg mixture. Cook for 4 minutes, or until the bottom of the tortilla is lightly browned. Transfer the skillet to the oven and bake for 10 to 15 minutes, or until the top is browned.

RUN a spatula around the sides of the skillet and under the bottom of the tortilla. Slide the tortilla gently onto a serving platter and cut it into wedges. Serve hot, at room temperature, or chilled.

brie and tropical fruit quesadilla


	MAKES 6	ACTIVE TIME: 20 MINUTES	START TO FINISH: 20 MINUTES



Creamy brie has the perfect flavor and texture to blend with succulent tropical fruits, and there’s a sprinkling of mild green chiles here, too, to slightly enliven the quesadilla’s flavor combination.


Save the papaya skins and add them to marinades. Papaya is very high in papain, an enzyme that is the basis for many natural meat tenderizers. The papaya skin will not give marinated foods any flavor, but you’ll have much more succulent meats.

Note The quesadillas can be assembled before cooking 1 day in advance and refrigerated, separated by layers of plastic wrap.

Variations

* Substitute mango for the papaya.

* Divide 1 cup chopped cook duck or roast pork among the 6 quesadillas.



½ pound brie cheese, softened

6 (8-inch) flour tortillas

½ ripe small papaya, skin and seeds discarded, finely chopped

½ cup finely chopped fresh pineapple

1 (4-ounce) can chopped mild green chiles, drained well

3 tablespoons olive oil

Salt to taste

PREHEAT the oven to 150ºF and line a baking sheet with heavy-duty aluminum foil. Cut the thicker rind off the outer edge of the cheese, but do not discard the rind from the top and the bottom.

HEAT a 12-inch skillet over medium heat. Place 1 tortilla in the skillet and cook for 1½ minutes, or until soft and puffed slightly at the edges. Flip the tortilla with tongs and cook for an additional 1 to 2 minutes, or until browned and puffy. Transfer to a clean work surface. Repeat with the remaining tortillas.

SPREAD the brie in a thick layer on half of each tortilla. Top with the papaya, pineapple, and chiles. Fold the tortillas over the filling and press them closed with the palm of your hand or with a spatula. Brush the tortillas on both sides with oil and sprinkle them lightly with salt.

RETURN the skillet to the stove and heat it over medium-high heat. Add 2 of the quesadillas, and toast them for 1 to 2 minutes, or until the bottoms are crispy and brown. Turn the tortillas gently, and toast the other side. Place the cooked quesadillas on the baking sheet and keep them warm in the oven while cooking the remaining 4 quesadillas. To serve, cut each quesadilla in half.

dilled smoked salmon quesadillas


	MAKES 6	ACTIVE TIME: 25 MINUTES	START TO FINISH: 25 MINUTES



I promise, you won’t miss the bagel when nibbling on one of these delicious quesadillas, spread with scallion cream cheese, then topped with smoked salmon and creamy Havarti and fresh dill. Cut them into small pieces to serve as hors d’oeuvres, or add a marinated cucumber salad on the side for a light meal.


Most smoked salmon is wet cured in a salt brine before it is smoked, and the flavor of the fish is determined by both the brine and the wood (and ancillary materials) used in the smoking process. Cold-smoked salmon tends to be more oily and smooth, with a subtle smoky flavor, while the hot-smoked variety is much drier, with a smokier flavor. The popular Scottish smoked salmon uses wood chips from old whisky or sherry casks for a very distinctive flavor.

Note The quesadillas can be assembled before cooking 1 day in advance and refrigerated, separated by layers of plastic wrap.



¼ pound cream cheese, softened

4 scallions, white parts and 3 inches of green tops, chopped

2 cups grated Havarti cheese

⅓ cup chopped fresh dill

6 (8-inch) flour tortillas

¼ pound thinly sliced smoked salmon, cut into strips

3 tablespoons olive oil

Salt to taste

PREHEAT the oven to 150ºF and line a baking sheet with heavy-duty aluminum foil.

COMBINE the cream cheese and scallions in a small bowl and mix well. Combine the Havarti and dill in another bowl and mix well.

HEAT a 12-inch skillet over medium heat. Place 1 tortilla in the skillet and cook for 1½ minutes, or until soft and puffed slightly at the edges. Flip the tortilla with tongs and cook for an additional 1 to 2 minutes, or until browned and puffy. Repeat with the remaining tortillas.

SPREAD some of the cream cheese mixture on half of each tortilla. Top with some of the smoked salmon strips and then the Havarti mixture. Fold the tortillas over the filling and press them closed with the palm of your hand or with a spatula. Brush the tortillas on both sides with oil and sprinkle them lightly with salt.

RETURN the skillet to the stove and heat it over medium-high heat. Add 2 of the quesadillas, and toast them for 1 to 2 minutes, or until the bottoms are crispy and brown. Turn the tortillas gently, and toast the other side. Place the cooked quesadillas on the baking sheet and keep them warm in the oven while frying the remaining 4 quesadillas. To serve, cut each quesadilla in half.

chicken and caramelized
red onion quesadillas


	MAKES 6	ACTIVE TIME: 1 HOUR	START TO FINISH: 1 HOUR



Sweet caramelized red onions, sharp blue cheese, and creamy Monterey Jack deliver an explosion of flavors in these delicious quesadillas and highlight the delicacy of the chicken. Serve a tossed salad on the side and you’ve got lunch or a light supper.


Cooking the onions in a covered skillet over low heat is referred to, in chef lingo, as “sweating.” The purpose is to draw out the moisture from the vegetables without browning them. The first rule is to cut the vegetables into pieces of the same size, and the second rule is to listen carefully to your skillet. If you hear a sizzling noise, it means the heat is too high; turn it down.

Note The quesadillas can be assembled before cooking 1 day in advance and refrigerated, separated by layers of plastic wrap.



2 tablespoons unsalted butter

5 tablespoons olive oil, divided

2 medium red onions, halved and thinly sliced

Salt to taste

2 teaspoons granulated sugar

6 (8-inch) flour tortillas

3 cups shredded cooked chicken

1½ cups grated Monterey Jack cheese

⅔ cup crumbled blue cheese

HEAT a 12-inch skillet over low heat. Add the butter and 2 tablespoons of the oil and tilt the pan around to coat it evenly. Add the onions, tossing to coat them in the fat, then cook, covered, stirring occasionally, for 10 minutes. Remove the cover and raise the heat to medium. Sprinkle the onions with salt and stir in the sugar. Continue to sweat the onions for 20 to 30 minutes, stirring frequently, until the onions are medium brown. If the onions stick to the skillet, stir to incorporate the browned juices into the onions. Scrape the onions out of the skillet and wipe out the skillet with paper towels.

PREHEAT the oven to 150ºF and line a baking sheet with heavy-duty aluminum foil.

RETURN the skillet to the stove over medium heat. Place 1 tortilla in the skillet and cook for 1½ minutes, or until soft and puffed slightly at the edges. Flip the tortilla with tongs and cook for an additional 1 to 2 minutes, or until browned and puffy. Repeat with the remaining tortillas.
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LAYER the onions on half of each tortilla. Top with the chicken, Monterey Jack, and blue cheese. Fold the tortillas over the filling and press them closed with the palm of your hand or with a spatula. Brush the tortillas on both sides with the remaining oil, and sprinkle them lightly with salt.

RETURN the skillet to the stove and heat it over medium-high heat. Add 2 of the quesadillas, and toast them for 1 to 2 minutes, or until the bottoms are crispy and brown. Turn the tortillas gently, and toast the other side. Place the cooked quesadillas on the baking sheet and keep them warm in the oven while cooking the remaining 4 quesadillas. To serve, cut each quesadilla in half.

muffuletta quesadilla


	MAKES 6	ACTIVE TIME: 25 MINUTES	START TO FINISH: 25 MINUTES



One of the reasons I love quesadillas is that there’s so little bread involved, and the toasted tortillas add a lovely crispiness to the sandwich. That’s certainly true of this quesadilla version of the Italian American cold cut and cheese sandwich. In this case, I’ve topped it with olive salad.


The muffuletta is the New Orleans version of the Italian cold cut sandwich, and, like the hero and the sub, it was created out of the need to use up the ends of the long rolls of meats and cheeses. Its birthplace is the Central Grocery in the French Quarter, and it’s distinguished by the round bread on which it’s built and the topping of olive salad.

Note The quesadillas can be assembled before cooking 1 day ahead and refrigerated, separated by layers of plastic wrap.



1 cup pimento-stuffed green olives

3 garlic cloves, minced

2 tablespoons chopped parsley

¼ cup olive oil, divided

1 tablespoon white wine vinegar

6 (8-inch) flour tortillas

6 slices (¼ pound) mortadella

6 slices (about ¼ pound) baked ham

12 slices (about ¼ pound) Genoa salami

6 slices (about ¼ pound) provolone cheese

Salt to taste

PLACE the olives in a food processor fitted with a steel blade and pulse until finely chopped. Transfer the olives into a small mixing bowl and add the garlic, parsley, 1 tablespoon of the olive oil, and the vinegar. Stir well and set aside.

PREHEAT the oven to 150ºF and line a baking sheet with heavy-
duty aluminum foil.

HEAT a 12-inch skillet over medium heat. Place 1 tortilla in the skillet and cook for 1½ minutes, or until soft and puffed slightly at the edges. Flip the tortilla with tongs and cook for 1 to 2 minutes, or until browned and puffy. Repeat with the remaining tortillas.

LAYER 1 slice each of mortadella and ham, 2 slices of salami, and 1 slice of provolone on half of each tortilla. Top with one-sixth of the olive salad. Fold the tortillas over the filling and press them closed with the palm of your hand. Brush the tortillas on both sides with the remaining olive oil and sprinkle them lightly with salt.

RETURN the skillet to the stove and heat it over medium-high heat. Add 2 of the quesadillas, and toast them for 1 to 2 minutes, or until the bottoms are crispy and brown. Turn the tortillas gently, and toast the other side. Place the cooked quesadillas on the baking sheet and keep them warm in the oven while cooking the remaining 4 quesadillas. To serve, cut each quesadilla in half.
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herbed wild mushroom quesadillas


	MAKES 6	ACTIVE TIME: 30 MINUTES	START TO FINISH: 35 MINUTES



While making quesadillas with mushrooms is traditionally Mexican, this version, with fresh herbs and a combination of gooey Gruyère and creamy goat cheese, is clearly a European adaptation. To enjoy these delicious sandwiches as a light meal, serve them with a red cabbage slaw.


Cooking mushrooms is tricky. First of all, they must be very dry before you cook them; that’s why I tell you to merely wipe them with a damp paper towel. If they’re really dirty—and wild mushrooms you’ve foraged in the woods will be—you may have to rinse them. In that case, allow them to dry completely before handling them again. And then there’s the issue of when to salt them. This must be done at the end of the cooking process or they’ll give off too much water and never brown.

Note The quesadillas can be assembled before cooking 1 day in advance and refrigerated, separated by layers of plastic wrap.

Variation

* Substitute sharp cheddar cheese for the Gruyère, omit the goat cheese, and add ¼ cup finely chopped sun-dried tomatoes to the mushroom mixture.



3 tablespoons unsalted butter

¼ cup vegetable oil, divided

1 large shallot, minced

2 garlic cloves, minced

¾ pound mixed fresh wild mushrooms (combination of shiitake, portobello, oyster, and cremini), wiped with a damp paper towel, trimmed or stemmed if necessary, and thinly sliced

Salt and ground black pepper

2 tablespoons chopped fresh parsley

1 tablespoon chopped fresh tarragon

2 teaspoons fresh thyme leaves

6 (8-inch) flour tortillas

⅓ pound Gruyère, grated

2 ounces soft goat cheese, crumbled

Salt to taste

PREHEAT the oven to 150ºF and line a baking sheet with heavy-duty aluminum foil.

HEAT a 12-inch skillet over medium-high heat. Add the butter and 1 tablespoon of the oil and tilt the pan around to coat it evenly. When the butter foam starts to subside, add the shallot and garlic and cook, stirring constantly, for 30 seconds, or until the garlic is fragrant. Add the mushrooms and cook for 5 to 7 minutes, stirring frequently, or until the mushrooms have browned. Sprinkle the mushrooms with salt and pepper and cook for an additional 3 minutes, or until the liquid has evaporated. Stir in the parsley, tarragon, and thyme, and cook for 1 minute. Scrape the mushrooms into a mixing bowl and wipe out the skillet with paper towels.

RETURN the skillet to the stove and heat it over medium heat. Place 1 tortilla in the skillet and cook for 1½ minutes, or until soft and puffed slightly at the edges. Flip the tortilla with tongs and cook for an additional 1 to 2 minutes, or until browned and puffy. Transfer to a clean work surface. Repeat with the remaining tortillas.

LAYER the mushrooms on half of each tortilla. Top with the Gruyère and then sprinkle with some of the goat cheese. Fold the tortillas over the filling and press them closed with the palm of your hand or with a spatula. Brush the tortillas on both sides with the remaining olive oil, and sprinkle them lightly with salt.

RETURN the skillet to the stove and heat it over medium-high heat. Add 2 of the quesadillas, and toast them for 1 to 2 minutes, or until the bottoms are crispy and brown. Turn the tortillas gently, and toast the other side. Place the cooked quesadillas on the baking sheet and keep them warm in the oven while cooking the remaining 4 quesadillas. To serve, cut each quesadilla in half.

potato pancakes


	SERVES 6 TO 8	ACTIVE TIME: 25 MINUTES	START TO FINISH: 35 MINUTES



Potatoes are a New World food and one of the first food discoveries to be imported to Europe. Today, it is difficult to imagine life on either side of the pond without potatoes, and the potato pancake—called a latke by Eastern European Jews, placki ziemniaczane by the Polish, and kartoffelpuffer by the Germans—are now as popular as ever. Recently, I’ve started serving them as a base carrier for small meals, in the same way as one would serve rice or pasta. You can top them with sour cream and smoked salmon at brunch or with some sautéed beef at supper.


Potatoes and avocados and foods like them discolor when exposed to air. Pressing plastic wrap onto the surface of the potato mixture prevents this from happening, and you’ll find the same is true with a bowl of guacamole. Sprinkling lemon juice on certain fruits, such as apples and pears, also prevents them from discoloring, but few of us want lemon juice in our potato pancakes.

Note The pancakes can be made up to 2 days in advance and refrigerated, tightly covered. Reheat them in a 375ºF oven for 5 to 8 minutes, or until hot and crisp.

Variations

* Cook 2 medium onions, diced, in 2 tablespoons vegetable oil in a 10-inch skillet over medium-high heat for 12 to 15 minutes, or until very well browned. Stir the caramelized onion into the batter along with the potatoes.

* Add 2 tablespoons chopped fresh herbs (a combination of parsley, rosemary, thyme, basil, and oregano) to the batter.

* Add 4 chopped scallions, white parts and 3 inches of green tops, or ²⁄3 cup snipped fresh chives to the batter along with the potatoes.

* Substitute sweet potatoes for the russet potatoes. For a sweet version, add ¼ cup firmly packed dark brown sugar and ¼ teaspoon ground cinnamon to the batter and omit the pepper. For a savory version, add 2 minced garlic cloves and 1 jalapeño or serrano chile, seeds and ribs removed, finely chopped, to the batter.

* Add ¾ cup freshly grated Parmesan cheese to the batter.

* For an Indian flavor profile, similar to aloo paratha (a potato bread), add 2 tablespoons each of grated fresh ginger and chopped fresh cilantro and ¼ teaspoon each of ground cumin, coriander, and turmeric to the batter.



2 large eggs

1 small onion, diced

½ cup all-purpose flour (substitute ⅓ cup matzo meal for authentic latkes)

Salt and ground black pepper

3 large russet potatoes

2 cups vegetable oil

COMBINE the eggs, onion, flour, and salt and pepper to taste in a food processor fitted with the steel blade or in a blender. Puree until smooth. Scrape the mixture into a mixing bowl.

PEEL the potatoes, cut them in half, and submerge them in cold water to prevent discoloration. Working with one piece at a time, grate the potatoes with the grating disk of a food processor or through the large holes of a box grater. Place the grated potato in a colander, and squeeze it hard with your hands to extract as much liquid as possible. Stir the squeezed potato into the egg mixture, and press a sheet of plastic wrap directly onto the surface of the mixture to prevent discoloration. Repeat until all the potatoes are grated. Allow the mixture to sit at room temperature for 10 minutes, with the plastic wrap pressed onto the surface.

PREHEAT the oven to 150ºF and line a baking sheet with paper towels.

HEAT a 12-inch skillet over medium-high heat. Add the oil, and heat until it reaches 375ºF. Scoop out a ½-cup measure of the potato mixture and place it in the hot oil; smooth it into an even pancake with a rubber spatula. Repeat until the skillet is full, leaving at least 1 inch between pancakes.

COOK the pancakes for 3 to 4 minutes, or until they are brown and crusty. Turn with a slotted spatula, and fry the other side. Remove the pancakes from the skillet with a slotted spatula, and drain well on paper towels. Place the drained pancakes on the baking sheet and keep them warm in the oven while frying the remaining pancakes. Serve immediately.

middle eastern lentil patties


	SERVES 4 TO 6	ACTIVE TIME: 20 MINUTES	START TO FINISH: 35 MINUTES



Middle Eastern food is all the rage now, so lentils are being spiced and cooked in lots of ways, not just as the ubiquitous dal of Indian cuisine. Small, lens-shaped lentils are a mainstay for protein in many countries around the world. They have an earthy flavor that is contrasted in this dish with spices and crunchy almonds. Serve these patties with rice to form a little vegetarian meal.


Lentils come in a veritable rainbow of colors, and there’s some difference in size among the species too. The French green Puy lentils and the red lentils are the ones most often used in Indian cooking. A recent addition is the masoor lentil, which is brown skinned but orange in the interior. While decorative as a side dish, they should not be used for a puree because the color becomes muddy.

Note The lentil mixture can be prepared up to 1 day in advance and refrigerated, tightly covered. However, do not stir in the chopped almonds until just before cooking.

Variation

* Add 1½ cups shredded cooked chicken to the lentil mixture.



2 cups lentils (color of your choice), picked over, washed, and drained

Salt and ground black pepper

¾ cup slivered blanched almonds

¼ cup olive oil, divided

1 medium onion, chopped

2 garlic cloves, minced

2 teaspoons ground coriander

1 teaspoon ground cumin

PLACE the lentils in a 2-quart saucepan and cover them with 6 cups of water and at least 1 teaspoon of salt. Bring to a boil over medium-high heat, then reduce the heat to low and simmer the lentils, covered, for 20 to 25 minutes, or until cooked. Drain the lentils and transfer them to a mixing bowl.

WHILE THE LENTILS SIMMER, heat a 10-inch skillet over medium-high heat. Add the almonds and toast, shaking the pan frequently, for 2 to 3 minutes, or until browned. Remove the almonds from the skillet. Chop ¼ cup of the almonds and set aside separately.

HEAT 2 tablespoons of the oil in the skillet over medium-high heat. Add the onion and garlic, and cook, stirring frequently, for 3 minutes, or until the onion is translucent. Add the coriander and cumin and cook, stirring constantly, for 1 minute. Add the onion mixture to the lentils, and stir well. Wipe the skillet out with paper towels.

PUREE the ½ cup unchopped almonds and 1 cup of the lentil mixture in a food processor fitted with the steel blade or in a blender. Scrape the mixture back into the mixing bowl, and add the chopped almonds. Season to taste with salt and pepper. Form the mixture into 4 to 6 patties that are ½-inch thick.

RETURN the skillet to medium-high heat. Add the remaining oil and tilt the pan around to coat it evenly. Cook the patties for 3 to 4 minutes per side, or until crisp, turning them gently with a spatula. Drain on paper towels and serve immediately.

black bean pancakes


	SERVES 6 TO 8	ACTIVE TIME: 20 MINUTES	START TO FINISH: 20 MINUTES



Canned beans are a great convenience, especially in a recipe like this one where the beans are pureed, and therefore the texture of the beans is not a factor. Try these pancakes as a first course for any sort of Hispanic or southwestern meal or as a light vegetarian supper.


You might think it’s not necessary to dice and chop ingredients that are destined to become a puree, but it’s really important. If the pieces are too large, they won’t cook properly and you’ll have the taste of raw food in your finished dish.

Note The bean mixture can be made up to 1 day in advance and refrigerated, tightly covered. Cook the pancakes just before serving.



⅓ cup olive oil, divided

1 medium onion, coarsely chopped

3 garlic cloves, minced

2 jalapeño or serrano chiles, seeds and ribs removed, diced

2 tablespoons chili powder

1½ tablespoons ground cumin

2 (15-ounce) cans black beans, drained and rinsed

½ cup chopped fresh cilantro

Salt and ground black pepper

1 cup sour cream for serving

1 cup tomato salsa, homemade or good quality

Fresh cilantro sprigs for garnish

HEAT a 12-inch skillet over medium-high heat. Add 2 tablespoons of the oil and tilt the pan around to coat it evenly. Add the onion, garlic, and chiles and cook, stirring frequently, for 3 minutes, or until the onion is translucent. Add the chili powder and cumin and cook, stirring constantly, for 1 minute. Add the black beans, cilantro, and ½ cup water, bring to a boil, and simmer the mixture, stirring frequently, for 3 minutes.

TRANSFER the mixture to a blender and puree until smooth. Scrape the mixture into a mixing bowl and season to taste. With your hands, roll about ⅓-cup measures of the bean mixture into balls. Place them about 3 inches apart between 2 large sheets of plastic wrap and flatten them into ½-inch-thick patties.

PREHEAT the oven to 150ºF and cover a baking sheet with foil.

WIPE out the skillet with paper towels and heat it over high heat. Add the remaining oil and tilt the pan around to coat it evenly. Cook the pancakes, in batches, for 1 to 2 minutes per side, or until crisp, turning gently with a slotted spatula. Drain on paper towels. Transfer the pancakes to the baking sheet and keep warm in the oven while cooking the remaining pancakes.

TO SERVE, top each pancake with 1 tablespoon of the sour cream, 1 tablespoon of the salsa, and a sprig of cilantro.
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zucchini and carrot pancakes


	SERVES 6 TO 8	ACTIVE TIME: 20 MINUTES	START TO FINISH: 1 HOUR



Serve these pancakes topped with poached eggs and hollandaise for a pretty brunch dish or with sautéed chicken for lunch; or make miniatures for hors d’oeuvres. The sweet vegetables, flavored with a variety of aromatic herbs, are simple and delicious.


Vegetables contain a lot of water, and each one is unique and contains its own amount. Salting vegetables is a way to draw that water out. If you skipped this step, the pancakes would fall apart and would not crisp up.

Note The pancakes can be kept in the oven for up to 30 minutes, or they can be made up to 2 days in advance and refrigerated, tightly covered. Reheat them in a 12-inch skillet placed over medium-high heat.

Variation

* To change the look of these pancakes to pastel, substitute parsnips for the carrots and yellow squash for the zucchini.



2 medium (1 pound) zucchini

2 large carrots, peeled

1 teaspoon salt

6 scallions, white parts and 4 inches of green tops, chopped

3 large eggs, beaten

¼ cup chopped fresh dill

2 tablespoons chopped fresh tarragon

2 tablespoons chopped fresh parsley

½ cup all-purpose flour

1½ teaspoons baking powder

Freshly ground black pepper to taste

3 tablespoons unsalted butter, melted

3 tablespoons olive oil

GRATE the zucchini and carrots on the large holes of a box grater into a colander. Toss the vegetables with the salt and allow them to sit for 30 minutes. Squeeze the vegetables with your hands to remove excess moisture, then roll them in a cloth towel to dry.

PREHEAT the oven to 150ºF and cover a baking sheet with foil.

COMBINE the grated vegetables, scallions, eggs, dill, tarragon, and parsley in a mixing bowl. Stir well. Add the flour, baking powder, and pepper, and stir well again.

COMBINE the butter and oil in a small cup. Heat a 12-inch skillet over medium-high heat. Add 2 tablespoons of the butter mixture and tilt the pan around to coat it evenly.

ADD the zucchini mixture to the skillet by ¼-cup measures, flattening the pancakes with a spatula. Cook for 2 to 3 minutes per side, or until browned and cooked through. Drain on paper towels. Transfer to the baking sheet and keep warm in the oven. Wipe out the skillet with paper towels, and repeat with the remaining butter mixture and batter. Serve immediately.

rhode island clam cakes


	SERVES 6 TO 8	ACTIVE TIME: 25 MINUTES	START TO FINISH: 25 MINUTES



This is how crazy my adopted state of Rhode Island is about clams: The quahog, a chowder clam, is the state’s official shell, and there’s also the fictional town of Quahog, made famous on the comedy series Family Guy. Clam cakes are light and fluffy like a beignet or a fritter rather than dense like a crab cake. While tartar sauce is the common dip for them, I like a New Orleans–style remoulade.


Dishes made with cake flour tend to be lighter and fluffier because this flour is milled from soft winter wheat, which has less protein than hard wheat. Protein content determines gluten formation, and the more gluten, the tougher a dish will be. If all you have is all-purpose flour, go ahead and use it, but decrease the amount by ¼ cup and add ¼ cup cornstarch. Cornstarch has no gluten, so you will be reducing the overall protein content.

Note The clam cakes can be cooked up to 2 days in advance and refrigerated, tightly covered. Reheat them in a 375ºF oven for 5 to 7 minutes, or until hot and crispy.



1 pint chopped fresh clams

1½ cups cake flour

1½ teaspoons baking powder

Salt and ground black pepper

1 large egg

½ cup whole milk

2 scallions, white parts and 3 inches of green tops, chopped

2 tablespoons chopped fresh parsley

2 teaspoons fresh thyme leaves

2 garlic cloves, minced (optional)

Vegetable oil for frying

PLACE the clams in a strainer set over a mixing bowl and press with the back of a spoon to extract as much liquid as possible. Measure out ½ cup of the clam juice and reserve the remainder, if any, for another use. If the clams are in pieces larger than ½ inch, pulse them in a food processor fitted with the steel blade until chopped to that size. Set aside.

COMBINE the flour, baking powder, and salt and pepper to taste in a large mixing bowl and whisk well. Combine the egg, milk, and reserved clam juice in a small bowl and whisk well. Add the egg mixture to the flour mixture and whisk until smooth. Stir in the clams, scallions, parsley, thyme, and garlic, if using.

PREHEAT the oven to 150ºF and cover a baking sheet with foil.

PLACE a deep 10-inch skillet over medium-high heat. Add enough oil to reach 3 inches up the sides of the skillet. Heat the oil to 350ºF.

DROP the batter by heaping 1-tablespoon measures into the hot oil, being careful not to crowd the pan. Fry the clam cakes for 3 to 4 minutes, or until golden brown and cooked through. Remove from the oil with a slotted spoon and drain well on paper towels. Transfer to the baking sheet and keep warm in the oven while cooking the remaining clam cakes.

southwestern corn fritters


	MAKES 3 DOZEN	ACTIVE TIME: 25 MINUTES	START TO FINISH: 25 MINUTES



Wait until you have local fresh corn on hand before you even think of making these fritters. The sweetness of these fritters comes from the fresh corn, and the combination of cornmeal and the nectar left on the corncobs after the kernels are cut from them reinforces this flavor.


Any small fried food, such as these fritters, will keep at room temperature for an hour or so before serving. To serve them hot, just reheat the oil to 350ºF and fry them a second time for about 45 seconds, then drain them a second time on paper towels.

Note The fritters can be prepared up to 2 days in advance and refrigerated, tightly covered. Reheat them in a 375ºF oven for 5 to 7 minutes, or until hot and crispy.



1½ cups fresh corn kernels (from 2 to 3 ears of corn), cobs reserved

1 large egg

2 scallions, white parts and 3 inches of green tops, chopped

1 garlic clove, minced

2 tablespoons chopped fresh cilantro

½ cup all-purpose flour

3 tablespoons yellow cornmeal

1 tablespoon granulated sugar

1½ teaspoons baking powder

2 teaspoons ground cumin

Salt and ground black pepper

Vegetable oil for frying

PLACE the corn in a saucepan, and cover with salted water. Bring to a boil over high heat. Remove the pan from the heat, cover the pan, and allow the corn to sit for 5 minutes. Drain, and place the corn in a food processor fitted with a steel blade or in a blender.

WHILE THE CORN COOKS, scrape the pulp and liquid from the cobs using the back of a knife.

ADD the pulp and the egg to the corn in the food processor, and puree until smooth. Transfer the corn mixture to a large mixing bowl and stir in the scallions, garlic, and cilantro. Combine the flour, cornmeal, sugar, baking powder, cumin, and salt and pepper to taste in another mixing bowl, and whisk well. Combine the flour mixture with the corn mixture, stirring until just combined.

PREHEAT the oven to 150ºF and cover a baking sheet with foil.

PLACE a deep 10-inch skillet over medium-high heat. Add enough oil to reach 3 inches up the sides of the skillet. Heat the oil to 350ºF.

DROP the batter by heaping 1-tablespoon measures into the hot oil, being careful not to crowd the pan. Fry the fritters for 3 to 4 minutes, or until golden brown and cooked through. Remove the fritters from the oil with a slotted spoon and drain well on paper towels. Transfer the fritters to the baking sheet and keep them warm in the oven while cooking the remaining batter.

vietnamese spring rolls


	MAKES 18	ACTIVE TIME: 25 MINUTES	START TO FINISH: 35 MINUTES



Quick, easy, and delicious, cha gio—crispy Vietnamese spring rolls wrapped in rice paper—are one of my favorite small Pan-Asian dishes. The filling contains ground pork and shredded vegetables and they’re served with a fresh spicy dipping sauce.


Bean thread noodles, also called cellophane noodles, can be found in the Asian section of most supermarkets, and in all Asian groceries. Like many foods in Asian cooking, they are gluten-free, so they can be used in place of pasta for those on a gluten-free diet.

Note The filling for the cha gio can be prepared up to 1 day in advance and refrigerated, tightly covered. The rolls should not be filled and fried until just before serving. The sauce can be made up to 5 days in advance and refrigerated, tightly covered. Allow it to come to room temperature before serving.



DIPPING SAUCE

2 tablespoons rice wine vinegar

3 tablespoons granulated sugar

¼ cup fish sauce

3 tablespoons freshly squeezed lime juice

3 garlic cloves, minced

1 fresh red Asian chile (substitute ½ jalapeño or serrano chile), seeds and ribs removed, finely chopped

3 tablespoons grated carrot

ROLLS

5 large dried shiitake mushrooms

1 ounce bean thread noodles

½ pound ground pork

1 cup fresh bean sprouts, cut into 1-inch lengths

½ cup shredded carrot

½ cup chopped scallions, white parts and 4 inches of green tops

6 garlic cloves, minced

3 tablespoons fish sauce

2 large eggs, lightly beaten

½ cup granulated sugar, divided

Salt and ground black pepper

18 (8-inch) rice paper pancakes

Vegetable oil spray

2 cups vegetable oil for frying

FOR THE SAUCE, combine the vinegar, sugar, and ¾ cup water in a small saucepan and stir over medium-high heat until the sugar dissolves. Remove the pan from the heat and stir in the fish sauce, lime juice, garlic, chile, and carrot.

FOR THE ROLLS, soak the mushrooms and bean thread noodles in separate bowls of very hot tap water for 30 minutes. Remove the mushrooms, and squeeze them well to extract as much water as possible. Discard the stems, and finely chop the mushrooms. Drain the bean thread noodles. Place them on a cutting board in a long log shape, and cut them into 1-inch pieces. Measure out ½ cup, and discard any additional.

PLACE the mushrooms and noodles in a mixing bowl, and add the pork, bean sprouts, carrot, scallions, garlic, fish sauce, eggs, 1 teaspoon of the sugar, and salt and pepper to taste. Mix well to combine.

FILL a wide mixing bowl with hot tap water, and stir in the remaining sugar until it is dissolved. Place a damp tea towel in front of you on the counter. Place the rice paper pancakes on a plate, and cover with a barely damp paper towel.

PREHEAT the oven to 150ºF and cover a baking sheet with foil.

FILL one rice paper pancake at a time, keeping the remainder covered. Totally immerse the pancake in the hot water for 2 seconds with your fingers. Remove it and place it on the damp tea towel; it will become pliable within a few seconds. Gently fold the front edge of the pancake one-third of the way to the top. Place about 2 tablespoons of the filling on the folded-up portion, and shape the filling into a log, leaving a 2-inch margin on each side. Lightly spray the unfilled pancake with vegetable oil spray. Fold the sides over the filling, and roll tightly but gently away from you, beginning with the filled side. Place the roll on the baking sheet, and continue to fill the remaining rice paper pancakes in the same manner.

HEAT a 12-inch skillet over medium-high heat. Add the oil and heat to 375ºF. Add 6 rolls to the skillet, spacing them evenly. Fry for 3 minutes per side, turning them gently with tongs. Drain the rolls on paper towels. Transfer them to the baking sheet and keep warm in the oven while frying the remaining rolls.

SLICE each roll in half on the diagonal and serve immediately, passing the dipping sauce separately.

korean shrimp and scallion pancakes


	MAKES 8	ACTIVE TIME: 25 MINUTES	START TO FINISH: 35 MINUTES



Called pajun or jeon, these pancakes are one of the signature snack foods of Korea, where they’re a popular street food as well. I discovered them when Mrs. Kim’s, a Korean food truck, set up shop near my house in Rhode Island. Dotted with tiny pieces of bright green scallions, red bell pepper, and pink shrimp, these pretty snacks, loaded with garlic and hot red pepper for plenty of heat, are my idea of the perfect snack too. Sometimes I make them smaller and serve them as two-bite hors d’oeuvres.


To deliver some punch, stem the chile but do not remove the seeds and ribs. If you want a less spicy dish, discard the seeds and ribs. This is true not only for this dish but anytime you’re using hot chiles. Wash your hands thoroughly with soap and water after handling chiles and never touch your eyes!

Note The pancakes can be cooked up to 1 day in advance and refrigerated, tightly covered. Reheat them in a 375ºF oven for 5 to 6 minutes, or until crisp.



DIPPING SAUCE

¼ cup reduced-sodium soy sauce

¼ cup unseasoned rice wine vinegar

1 tablespoon Asian sesame oil

2 teaspoons crushed red pepper flakes

2 scallions, white parts and 4 inches of green tops, chopped

2 garlic cloves, minced

PANCAKES

2 large eggs, beaten

1 tablespoon Asian sesame oil

¾ cup all-purpose flour

10 scallions, white parts and 4 inches of green tops, finely chopped

½ red bell pepper, seeds and ribs removed, finely chopped

½ pound extra-large (26 to 30 per pound) raw shrimp, peeled and deveined, diced

3 garlic cloves, minced

1 jalapeño or serrano chile, stemmed and finely chopped

Salt and ground black pepper

¼ cup vegetable oil for cooking

PREHEAT the oven to 150°F. Cover a baking sheet with foil and place a wire cooling rack on the baking sheet.

FOR THE SAUCE, combine the soy sauce, vinegar, sesame oil, crushed red pepper flakes, scallions, and garlic in a small bowl and stir well. Set aside.

FOR THE PANCAKES, combine the eggs, sesame oil, and ¾ cup water in a mixing bowl and whisk well. Whisk in the flour until thoroughly smooth. Stir in the scallions, bell pepper, shrimp, garlic, and chile. Season to taste with salt and pepper. Allow the batter to sit for 10 minutes, stirring it occasionally.

HEAT a 12-inch skillet over medium high heat. Add 2 tablespoons of the oil and tilt the pan around to coat it evenly. Create 4 pancakes with 3-tablespoon measures of batter, spacing them equally in the skillet. Cook for 3 minutes, or until the bottoms are browned. Turn the pancakes over gently with a slotted spatula and cook the other side for 2 minutes, or until browned.

REMOVE the pancakes from the skillet, pat them with paper towels, and place them on the rack in the oven. Cook the remaining pancakes, adding the remaining vegetable oil to the skillet. Serve immediately, passing the sauce separately.

bacon, egg, and arugula salad


	SERVES 6	ACTIVE TIME: 15 MINUTES	START TO FINISH: 25 MINUTES



This dish is a riff on the French classic poached eggs over bitter greens salad. Here, hot, lightly scrambled eggs wilt bitter arugula that’s dressed with a light vinaigrette dressing. Bits of crunchy, salty bacon bring all the flavors home. Think of this as a wonderful year-round starter . . . served, perhaps, with a lovely glass of Sancerre.


As tempting as it might be, never pour bacon grease down your sink, even if there is a garbage disposal running. It will eventually clog the pipes and you’ll be calling a plumber. I save bacon grease to use in cooking, but if you want to dispose of it, pour it into a nonrecyclclable container, and once it cools down place it in the trash.

Note The dressing can be made 2 days in advance and refrigerated, tightly covered. Bring it back to room temperature before serving. The bacon can be cooked 2 days in advance and refrigerated, covered. Reheat it in a microwave oven before cooking the eggs.



DRESSING

1 shallot, finely chopped

2 garlic cloves, minced

2 tablespoons white wine vinegar

1 tablespoon Dijon mustard

1 tablespoon chopped fresh parsley

1 teaspoon fresh thyme leaves

½ teaspoon granulated sugar

Salt and ground black pepper

⅓ cup olive oil

SALAD

¾ pound bacon, cut into 1-inch pieces

2 tablespoons unsalted butter

10 eggs

⅓ cup sour cream

Salt and ground black pepper

6 cups arugula leaves, rinsed, stems removed

FOR THE DRESSING, combine the shallot, garlic, vinegar, mustard, parsley, thyme, sugar, and salt and pepper to taste in a jar with a lid, and shake well. Add the olive oil, and shake well again. Set aside.

FOR THE SALAD, heat a 12-inch skillet over medium-high heat. Cook the bacon in the skillet for 5 to 7 minutes, or until crisp. Remove the bacon from the pan with a slotted spoon and drain on paper towels. Set aside. Discard the bacon grease in the skillet but do not wipe out the skillet.

MELT the butter in the same skillet over low heat. Whisk the eggs with the sour cream, and salt and pepper to taste, and add the mixture to the pan. Cover the pan and cook the eggs for 2 minutes. Stir the eggs and cover the pan again. Cook until the eggs are three-quarters set.

WHILE THE EGGS COOK, place the arugula in a salad bowl and toss with ⅓ cup of the vinaigrette. Add the reserved bacon and hot eggs and toss gently. Serve immediately, passing the remaining dressing.
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huevos rancheros salad


	SERVES 6 TO 8	ACTIVE TIME: 20 MINUTES	START TO FINISH: 25 MINUTES



Huevos means “eggs” in Spanish, and rancheros refers to the salsa that appears over the eggs in a typical Mexican breakfast of a cheese-coated tortilla. Here’s a salad version that’s perfect for a light lunch. The cheese is right in the salad, along with black beans and corn, and the dressing is a thick emulsion with chipotle chile and mustard.


Chipotle chiles in adobo sauce are a canned Mexican product, and both the peppers, which are smoked jalapeños, and the rich, dark red sauce are used to flavor dishes, either separately or together. The sauce also contains herbs and vinegar, so it’s similar to a hot red pepper sauce, but with a more complex, richer flavor.

Note The dressing can be made 2 days in advance and refrigerated, tightly covered.

Variation

* Add ½ pound chorizo, crumbled and fried, to the salad.



DRESSING

1 chipotle pepper in adobo sauce

2 teaspoons adobo sauce

1 large egg

1 tablespoon lemon juice

2 teaspoons Dijon mustard

2 garlic cloves

Salt to taste

½ cup olive oil

¼ cup sour cream

SALAD

6 cups chopped romaine or iceberg lettuce

¾ cup grated jalapeño Jack or sharp cheddar

1 cup cooked corn kernels

¾ cup cooked kidney beans (or canned beans, drained and rinsed)

2 tablespoons unsalted butter

6 to 8 large eggs

Salt and ground black pepper

1 cup refrigerated fresh tomato salsa, drained

3 cups corn tortilla chips

4 scallions, white parts and 4 inches of green tops, chopped

FOR THE DRESSING, combine the chipotle, adobo sauce, egg, lemon juice, mustard, garlic, and salt in a blender, and puree until smooth. With the blender on low, slowly add the oil through the top of the blender beaker until a thick sauce forms. Add the sour cream and process for 30 seconds. Transfer to a container and refrigerate.

COMBINE the lettuce, cheese, corn, and beans in a mixing bowl. Toss the salad with ¾ cup of the dressing. Refrigerate.

HEAT a 12-inch skillet over medium-low heat. Add the butter and tilt the pan around to coat it evenly. Break the eggs into the skillet, and season to taste with salt and pepper. Cook the eggs to desired doneness, turning them over if desired.

TO SERVE, divide the salad onto plates and top each with 1 egg. Spoon the salsa over the egg, and arrange the tortilla chips on the plate. Sprinkle the scallions over all. Pass the remaining dressing separately.

warm chicken and mango salad


	SERVES 4 TO 6	ACTIVE TIME: 25 MINUTES	START TO FINISH: 25 MINUTES



Chicken and tropical fruit are an unbeatable combination. This salad, with its vibrant flavors, vivid colors, and contrast of hot chicken on top of chilled greens and fruits, is one of my favorites.


You should always add granular seasonings like salt or sugar to a salad dressing before the oil is added. These ingredients dissolve in liquid but not in oil; once they have been coated with oil, it’s difficult to get them to dissolve.

Note The chicken can be cooked up to adding the dressing to the skillet up to 1 hour in advance and kept at room temperature. The dressing can be made up to 1 day in advance and refrigerated, covered. Reblend it in a blender or food processor before using it.

Variation

* Substitute 1½ pounds extra-jumbo (16 to 20 per pound) raw shrimp for the chicken.



1½ pounds boneless, skinless chicken breast halves

3 navel oranges

3 shallots, peeled

3 garlic cloves, peeled

⅓ cup sherry vinegar

2 tablespoons diced fresh ginger

Salt and ground black pepper

¾ cup olive oil

⅓ cup sesame seeds

2 tablespoons vegetable oil

2 red bell peppers, seeds and ribs removed, thinly sliced

3 tablespoons reduced-sodium soy sauce

2 or 3 heads frisée, broken into 1-inch pieces

2 ripe avocados, peeled and sliced

2 ripe mangoes, peeled and thinly sliced

RINSE the chicken and pat dry with paper towels. Trim the chicken of all fat and slice it into ¼-inch slices against the grain. Set aside.

CUT off all the rind and white pith from the oranges, then cut between the sections to free the orange segments from their membranes. Combine the orange segments, shallots, garlic, vinegar, ginger, and salt and pepper to taste in a blender. Puree until smooth. Slowly add the olive oil with the motor running. Set the dressing aside.

HEAT a 12-inch skillet over medium heat. Add the sesame seeds and toast for 2 minutes, or until browned, shaking the pan frequently. Remove the seeds from the skillet and set aside.

RETURN the skillet to the stove over medium-high heat. Add the vegetable oil and coat the pan evenly. Add the chicken and bell pepper, and cook, stirring, for 3 minutes, or until the chicken is cooked through and no longer pink. Add the soy sauce, and stir well. Reduce the heat to low. Add the dressing to the skillet and stir to warm it, but do not allow it to boil.

ARRANGE the frisée, avocado slices, and mango slices on individual plates. Mound the chicken mixture on top of the greens and fruits, and sprinkle with the sesame seeds. Serve immediately.

spicy chinese eggplant salad


	SERVES 4 TO 6	ACTIVE TIME: 15 MINUTES	START TO FINISH: 25 MINUTES



Because eggplant is such a “meaty” vegetable, this Chinese dish is hearty enough to please even the most devout carnivore. And, if you want to skip the salad part altogether, the eggplant alone makes a wonderful side dish; it even goes well with non-Asian dishes.


Many recipes call for eggplant to be salted or soaked before it is cooked, but I’ve found that if it is stir-fried, that is really not necessary. The high heat from the pan evaporates the excess moisture. And if you’re using small Japanese eggplants, they really don’t have any bitterness that needs to be leached out.

Note The eggplant and the salad dressing can be prepared 1 day in advance and refrigerated separately, tightly covered. Reheat the eggplant over low heat or in a microwave oven. If preferred, the dish can be served at room temperature or chilled.

Variation

* Substitute ½ pound boneless, skinless chicken breast, cut into ¾-inch cubes, for ½ pound of eggplant. It will cook in the same amount of time.



EGGPLANT

2 pounds Japanese eggplant

1 cup vegetable stock

2 tablespoons dry sherry

2 tablespoons reduced-sodium soy sauce

1 to 2 tablespoons Chinese chile paste with garlic

1 tablespoon rice wine vinegar

1½ teaspoons granulated sugar

¼ cup vegetable oil

4 garlic cloves, minced

2 tablespoons grated fresh ginger

4 scallions, white parts and 4 inches of green tops, finely chopped

Salt and ground black pepper

2 tablespoons Asian sesame oil

SALAD

¼ cup sesame seeds

3 tablespoons reduced-sodium soy sauce

3 garlic cloves, minced

2 teaspoons granulated sugar

1 teaspoon Chinese chile paste with garlic

3 tablespoons Asian sesame oil

6 to 9 cups salad greens, rinsed and dried

FOR THE EGGPLANT, rinse the eggplants, discard the stem ends, and cut into ¾-inch dice. Set aside.

IN A SMALL BOWL, stir together the stock, sherry, soy sauce, chile paste, vinegar, and sugar. Set the sauce aside.

HEAT a 12-inch skillet over medium-high heat. Add the oil and tilt the pan around to coat it evenly. Add the eggplant and cook, stirring constantly, for 2 to 3 minutes, or until lightly browned. Add the garlic, ginger, and scallions, and stir-fry for 1 minute. Stir the reserved sauce and add it to the pan. Cook the eggplant mixture, stirring constantly, for 3 minutes. Reduce the heat to low, cover the pan, and simmer the mixture, stirring occasionally, for 10 to 12 minutes, or until the eggplant is tender. Season to taste with salt and pepper and drizzle with the sesame oil. Set aside.

WHILE THE EGGPLANT SIMMERS, prepare the salad. Heat a 10-inch skillet over medium heat. Add the sesame seeds and toast them for 2 minutes, or until browned, shaking the pan frequently. Remove the seeds from the skillet and set aside.

COMBINE the soy sauce, garlic, sugar, and chile paste in a small jar with a tight-fitting lid. Shake well, add the sesame oil, and shake well again. Set the dressing aside.

TO SERVE, toss the salad greens with the dressing and divide the salad onto individual plates or place on a large platter. Top with some of the eggplant (you probably will have leftovers if serving fewer than six people) and sprinkle the sesame seeds over everything. Serve immediately.

southern fried chicken salad


	SERVES 4 TO 6	ACTIVE TIME: 30 MINUTES	START TO FINISH: 1 HOUR



Honey-mustard dressing is one of the hallmarks of southern cooking, and in this case the salad is topped with freshly made nuggets of fried chicken, another regional specialty. I serve this for both lunch and supper with Southern Cornbread on the side.


Japanese-style breadcrumbs, called panko, are made from bread without crusts; the crumbs are lighter, longer, and less dense than typical bread crumbs. Because they don’t absorb as much oil as regular breadcrumbs during cooking, they create a deliciously crunchy crust on baked or fried foods. You should be able to find them in your supermarket with the other breadcrumbs or in the Asian foods section.

Note The chicken and dressing can be prepared 1 day in advance and refrigerated, tightly covered. Reheat the chicken, uncovered, in a 375ºF oven for 4 to 6 minutes, or until hot and crisp. Allow the dressing to sit at room temperature for at least 30 minutes if chilled.

Variation

* Substitute cubes of thick, white-fleshed fish fillet for the chicken.



SALAD

1 pound boneless, skinless chicken breast halves

Salt and ground black pepper

½ cup all-purpose flour

3 large eggs

¼ cup whole milk

2 cups panko breadcrumbs

6 to 9 cups firmly packed baby salad greens, rinsed and dried

1 carrot, peeled and cut into thin strips

1 red bell pepper, seeds and ribs removed, cut into thin strips

1 navel orange, peel and sectioned, white pith removed

½ small red onion, cut into thin rings

Vegetable oil for frying

DRESSING

3 tablespoons honey

3 tablespoons Dijon mustard

⅓ cup cider vinegar

2 garlic cloves, minced

1 teaspoon fresh thyme leaves

Salt and ground black pepper

½ cup olive oil

RINSE the chicken and pat it dry with paper towels. Trim the chicken of all visible fat and cartilage, and cut it into 1-inch nuggets. Sprinkle the nuggets with salt and pepper. Place the flour on a sheet of plastic wrap, beat the eggs with the milk in a shallow bowl, and place the bread crumbs on another sheet of plastic wrap. Dip the chicken pieces in the flour, shaking to remove any excess, then dip them in the egg mixture, and then in the bread crumbs. Refrigerate the chicken nuggets for 30 minutes, tightly covered.

WHILE THE NUGGETS CHILL, arrange the salad greens, carrot, bell pepper, orange, and onion on individual plates or on a serving platter. Refrigerate, covered with plastic wrap, until needed.

FOR THE DRESSING, combine the honey, mustard, vinegar, garlic, thyme, and salt and pepper to taste in a jar with a tight-fitting lid. Shake well, add the olive oil, and shake well again. Set aside.

HEAT a deep 10-inch skillet over high heat. Add enough vegetable oil to reach 3 inches up the sides of the skillet. Heat the oil to 375ºF. Add the chicken pieces, being careful not to crowd the pan, and fry for 5 minutes, or until golden brown and cooked through (no longer pink inside); this will have to be done in batches. Remove the chicken from the skillet with a slotted spoon, and drain well
on paper towels.

TO SERVE, arrange the chicken pieces on top of the salad, and drizzle the dressing over all.
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stir-fried asian beef salad


	SERVES 4 TO 6	ACTIVE TIME: 25 MINUTES	START TO FINISH: 50 MINUTES



Here’s a great dish to keep in mind for the summertime, when you’re in the mood for Asian food and the weather is hot and muggy. All the vegetables are cooked to that wonderful state of crisp-tender, and the salad is served at room temperature or chilled. The sesame flavor in the beef mixture is reinforced by the tiny toasted sesame seeds sprinkled over the top.


Always store mushrooms in a paper bag rather than a plastic one. Plastic causes mushrooms to become moist and soggy. An alternative method is to line a bowl with paper towels, add the mushrooms, then cover the bowl with more paper towels.

Note The salad can be prepared up to 1 day in advance and refrigerated, tightly covered. Do not sprinkle with the sesame seeds until just before serving.

Variation

* Substitute pork tenderloin or boneless, skinless chicken breast for the beef and substitute chicken stock for the beef stock.



1 (1-pound) beef flank steak

¼ cup sesame seeds

½ cup oyster sauce

¼ cup beef stock

2 tablespoons soy sauce

2 tablespoons dry sherry

2 tablespoons vegetable oil, divided

2 tablespoons Asian sesame oil, divided

3 garlic cloves, minced

2 tablespoons grated fresh ginger

4 scallions, white parts and 4 inches of green tops, thinly sliced

½ pound fresh shiitake mushrooms, wiped with a damp paper towel, stemmed, and sliced

¾ pound baby bok choy, leaves reserved for another use and stems cut into ½-inch slices on the diagonal

¼ pound fresh snow peas, stemmed and cut on the diagonal into ½-inch slices

4 to 6 cups fresh arugula, rinsed and dried

PAT the steak dry with paper towels, trim it of all visible fat, then cut the steak lengthwise into thirds. Place the strips on a sheet of plastic wrap and freeze for 15 minutes, or until firm. Slice each section of the steak thinly against the grain. Set aside.

HEAT a 12-inch skillet over medium heat. Add the sesame seeds and toast them for 2 minutes, or until browned, shaking the pan frequently. Remove the seeds from the skillet and set aside. Combine the oyster sauce, stock, soy sauce, and sherry in a small cup and stir well. Set the sauce mixture aside.

RETURN the skillet to the stove and heat it over medium-high heat. Add 1 tablespoon of the vegetable oil and 1 tablespoon of the sesame oil and tilt the pan around to coat it evenly. Add the steak and stir-fry for 1½ to 2 minutes, or until the slices separate and are no longer red. Remove the beef from the pan with a slotted spoon, and set aside. Discard the grease from the skillet and wipe out the pan with paper towels.

RETURN the skillet to the stove over medium-high heat. Add the remaining vegetable oil and sesame oil and tilt the pan around to coat it evenly. Add the garlic, ginger, and scallions. Stir-fry for 30 seconds, or until fragrant. Add the mushrooms and stir-fry for 1 minute. Add the cabbage and snow peas and stir-fry for 1½ minutes, or until crisp-tender. Add the sauce mixture and return the steak to the skillet. Cook for 1 minute, then remove the pan from the heat.

TRANSFER the mixture to a shallow serving dish and refrigerate it, uncovered, for at least 15 minutes to bring it to room temperature, or refrigerate for at least an hour, and serve the salad chilled. To serve, arrange the arugula on individual plates and place a portion of the beef mixture on top. Sprinkle each salad with toasted sesame seeds just before serving.

chicken in lettuce cups


	SERVES 6 TO 8	ACTIVE TIME: 20 MINUTES	START TO FINISH: 35 MINUTES



This little dish has become a standard on Chinese restaurant menus for good reason: It’s delicious and low in calories. And, with the renaissance of the wedge salad, iceberg lettuce is making a comeback. Serve these with Vietnamese Spring Rolls to turn the snack into a light meal.


Hoisin sauce (pronounced hoy-ZAHN), is the ketchup of Chinese cooking. This thick sweet and spicy reddish-brown sauce is a mixture of soybeans, garlic, chilies, Chinese five-spice powder, and sugar. Like ketchup, it’s used both as a condiment and as an ingredient.

Note The cooked chicken mixture can be prepared up to 1 day in advance and refrigerated, tightly covered. Reheat it over low heat or in a microwave oven before serving.



1 pound boneless, skinless chicken breast

3 tablespoons reduced-sodium soy sauce

3 tablespoons hoisin sauce

2 tablespoons rice vinegar

2 teaspoons cornstarch

1 tablespoon Asian sesame oil

3 garlic cloves, minced

2 tablespoons grated fresh ginger

6 scallions, white parts and 6 inches of green tops, thinly sliced, divided

¾ cup chopped fresh jicama

Salt and ground black pepper

12 to 18 leaves iceberg lettuce, rinsed and dried

RINSE the chicken and pat dry with paper towels. Cut the chicken into 1-inch cubes. Arrange them on a sheet of plastic wrap and freeze for 15 minutes, or until fairly firm.

WHILE the chicken is in the freezer, combine the soy sauce, hoisin sauce, vinegar, and cornstarch in a bowl. Stir well and set aside.

PLACE the chilled chicken in the bowl of a food processor fitted with the steel blade and pulse it until coarsely chopped. Alternately, finely dice the chicken with a knife.

HEAT a 10-inch skillet over medium-high heat. Add the sesame oil and tilt the pan around to coat it evenly. Add the garlic, ginger, and two-thirds of the scallions. Stir-fry for 30 seconds, stirring constantly, or until fragrant. Add the chicken, and stir-fry, breaking up lumps with a fork, for 3 to 4 minutes, or until the chicken is cooked through and no longer pink. Stir in the jicama, and stir-fry 1 minute.

ADD the sauce mixture to the pan, and when the mixture boils and thickens, reduce the heat to low and simmer for 1 minute, stirring frequently. Season to taste with salt and pepper.

TO SERVE, spoon the chicken into lettuce leaves, and sprinkle each serving with the remaining scallions. Serve immediately.

shrimp with dilled bourbon cream sauce


	SERVES 6 TO 8	ACTIVE TIME: 20 MINUTES	START TO FINISH: 20 MINUTES



When you need something special as a first course for an important dinner party, jumbo shrimp bathed in a wonderful bourbon-spiked creamy tomato dill sauce (made with tomato paste and cream) is just the ticket. Be sure to pass some crunchy bread around to enjoy all the sauce. For a very special light supper, serve this over basmati rice.


The classic problem with fish dishes is overcooking, especially if you’re going to reheat fish or seafood in a sauce. The answer is to refrigerate the sauce separately from the fish or seafood. Once the sauce is hot, add the protein and it will be gently warmed by the hot sauce.

Note The dish can be made up to 1 day in advance. Separate the shrimp from the sauce and refrigerate separately, tightly covered. Reheat the sauce to a simmer, then add the shrimp to reheat briefly.

Variation

* Sea scallops or 1-inch cubes of firm-fleshed white fish such as cod, halibut, or sea bass can be substituted for the shrimp.



1½ pounds extra-jumbo (16 to 20 per pound) raw shrimp

3 tablespoons unsalted butter

2 tablespoons olive oil

½ cup bourbon

2 tablespoons tomato paste

1 cup heavy cream

2 tablespoons chopped fresh dill

Salt and ground black pepper

4 to 6 sprigs fresh dill for garnish (optional)

PEEL and devein the shrimp, keeping the tails on. Rinse the shrimp and pat them dry with paper towels.

HEAT a 12-inch skillet over medium-high heat. Add the butter and oil and tilt the pan around to coat it evenly. Add the shrimp and cook, stirring constantly, for 1 minute, or until the shrimp just begin to turn pink. Add the bourbon, raise the heat to high, and cook for 1 minute, or until the liquid is reduced to 2 tablespoons.

ADD the tomato paste and cream and continue to cook for 1 minute. Remove the shrimp from the pan with a slotted spoon and set aside. Raise the heat to high and reduce the sauce by half. Add the chopped dill and season to taste with salt and pepper.

TO SERVE, spoon the sauce over the shrimp and garnish with dill sprigs. Serve immediately.

shrimp with garlic and paprika
(gambas al ajillo)


	SERVES 4 TO 6	ACTIVE TIME: 15 MINUTES	START TO FINISH: 25 MINUTES



This is my favorite of the traditional Spanish tapas, and it’s so easy to make. With the exception of the shrimp, the ingredients are probably all in your pantry. Lots of garlic is key here, as is the smoked paprika, so don’t skimp on either. For a first course, serve the shrimp on the bread, or pass bread separately to mop up every drop of the sauce.


Spanish smoked paprika, sold in many markets under its authentic name of pimentón de la vera, is the “secret ingredient” in much authentic Spanish cooking. The peppers are smoked for a long time over holm oak logs, and the smokiness permeates dishes, even when used in a small amount. Many online vendors carry the imported brands from Spain, so don’t buy a domestic version.

Note The shrimp can be peeled up to 6 hours in advance and refrigerated, tightly covered with plastic wrap.

Variation

* Substitute sea scallops, cut into quarters, or 1-inch cubes of thick white-fleshed fish such as cod or halibut for the shrimp.



1 pound extra-jumbo (16 to 20 per pound) raw shrimp

10 garlic cloves, peeled, divided

⅓ cup olive oil, divided

Salt and ground black pepper

1 dried ancho chile, stemmed and crumbled

1 bay leaf

2 teaspoons smoked Spanish paprika

2 tablespoons dry sherry

1 tablespoon freshly squeezed lemon juice

3 tablespoons chopped fresh parsley

1 baguette, cut into thick slices

PEEL and devein the shrimp, removing the tails. Mince 2 of the garlic cloves, and thinly slice the remaining 8 cloves.

COMBINE the shrimp, minced garlic, 3 tablespoons of the oil, and salt and pepper to taste in a mixing bowl. Marinate for 15 minutes.

HEAT a 12-inch skillet over low heat. Add the remaining oil, sliced garlic, chile, and bay leaf. Cook, stirring frequently, for 3 to 4 minutes, or until the garlic softens. Stir in the paprika and cook for 30 seconds, stirring constantly.

INCREASE the heat to medium. Add the shrimp with its marinade, and cook the shrimp in a single layer for 2 minutes. Turn the shrimp with tongs, and cook for an additional 2 minutes, or until the shrimp are pink but still slightly translucent in the center.

INCREASE the heat to high, and sprinkle the shrimp with the sherry and lemon juice. Cook, stirring constantly, for 20 to 30 seconds, or until the oil is bubbling. Remove the skillet from the stove. Discard the bay leaf, season with salt and pepper, and sprinkle with the parsley. Serve immediately with the bread.
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oven-roasted porchetta

Chapter 4





main dishes

My favorite cookbooks are filled with spotted pages and dog-eared recipes, but rarely do I consult more than one recipe for dinner, and that recipe is usually for main dish. On weeknights, I usually toss a crunchy salad or stir-fry some vegetables to fill the important “green” part of my plate, and I often bake a potato or boil some egg noddles to represent the carb component, especially if there is a yummy sauce to enjoy from the entrée. I’m guessing that most of you put meals together in the same way. And so, here you’ll find many, many main dish recipes from which to choose. To keep things simple, the chapter is divided by the type of protein being cooked.

beef, veal, and lamb

When it comes to cooking meat—namely, beef, veal, and lamb—the cast iron skillet, with its ability to evenly conduct heat, is a natural. And, as everyone knows, the key to a great steak or burger is how hot the pan can become.

But there’s more to meat cookery than “sear and serve.” In this section, you’ll also find some comforting stews and homey pies that can be brought to the table right in the skillet to keep them warm throughout the meal.

making the perfect pan-seared steak

Many people turn up their noses at steaks cooked in a skillet. The steaks are evenly browned, they don’t have grill marks on them, and they don’t have that tantalizing smoky aroma of foods cooked on a charcoal grill (a method once referred to as “the cremation school of cooking” by the legendary James Beard).

All of that’s true. But what you get with a pan-seared steak is the true taste of beef. Isn’t that what a steak is supposed to be about? Plus it’s juicier, and you always have the option of adding your own seasonings.

Select a Really Good Thick Steak

You can’t make a great cooked steak unless the quality of the meat is great and the meat is the correct thickness.

The U.S. Department of Agriculture grades all beef according to its tenderness and its degree of marbling, which has nothing to do with stone. Marbling is the pattern and degree of white fat woven into the red tissue of the meat. You want marbling because it adds moisture and flavor to the meat.

Chances are you won’t be able to buy prime beef, which accounts for only about 2 percent of the total beef available and is sent almost exclusively to restaurants. What you can find in supermarkets is called “choice,” and one more rung down the ladder is “select.” The cuts that make great steaks are the expensive ones cut from the loin. Following are the specific cuts and their descriptions:

* Rib eye, which is also called a Delmonico or its French name, entrecôte. This is actually the meat part of a standing rib roast with the bones cut off. In the center is a large eye of tender meat surrounded by a super tender cap of meat.

* Strip steak, which comes from the short loin, is also known as New York strip steak or Kansas City strip steak. The texture and flavor of this steak are similar to those of the eye section of a rib eye, but there’s no super tender cap surrounding it.

* Tenderloin steak is most often known as filet mignon. There’s no question that it is the most tender cut of meat, because that area of the cow contains muscle that is hardly used. However, it lacks the marbling, and therefore the flavor, of the rib eye and the strip steak.

* T-bone steak, called a porterhouse in some parts of the country, has a bone, which makes it cumbersome to cook in the skillet. The cut is actually the same as a strip steak (from the short loin), but with a bone to gnaw on as well.

As far as thickness goes, the steak should be at least 1½ inches thick. It’s better to cook one steak for two or three people and carve it than it is to cook thin steaks of a proper weight for individual servings.
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cuts of beef

Season the Steak Well in Advance at Room Temperature

There is a lot of controversy about when to season all meats, and for pan-seared steak, I believe that it is ideal to use a lot of kosher salt or sea salt—not table salt—and freshly ground black pepper about an hour before you plan to cook it. While salting meat a few minutes before you cook the steak results in the moisture leaving the meat, salting steak an hour beforehand allows the salt to penetrate into the muscle fiber, and this adds to the flavor. After several tests, I found that room-temperature meat is best for searing.

Create Compound Butter (Optional)

To add richness to the overall flavor of a dish, I often finish by adding a bit of butter to the skillet. But you can gild the lily and add flavor directly to the steaks, too. Compound butters are a fancy name for softened butter that’s mixed with various flavorings, namely, herbs and spices. From a few minced garlic cloves or a few tablespoons of chopped fresh herbs to dry mustard powder, these flavored butters really add amazing oomph to your meat. My guideline for these additions is not more than 1 tablespoon of flavorings per 3 tablespoons of unsalted butter.


All Salt is Not the Same

There are many different kinds of salt. Common table salt is finely ground and made with additives that prevent it from clumping, while iodized table salt has iodine added to help prevent hypothyroidism in places where natural iodine is not present in the food supply. Kosher salt does not contain additives and is coarse grained; some Jewish cooks use it ritualistically in meat preparation, while many other cooks prefer it for its texture and flavor. At the top of the gourmet salt chain is sea salt, a product of evaporated seawater; it’s available in fine grains or larger crystals. For general cooking, any salt can be used, but kosher salt or coarse sea salt should be used to season your steaks because these two types bring out the natural flavor of the beef and the large crystals penetrate deeper into the meat.



Be Prepared

These recipes move right along, so everything you need should be assembled in advance right near the stove. You will need:

* A pair of heatproof oven mitts

* Paper towels

* A cup with a few tablespoons of oil and a pastry brush

* A timer

* Tongs

* A few tablespoons of unsalted butter, mixed with herbs or other aromatics, if desired

* A clean plate for the steak after it’s cooked
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sautéed beef with wild mushrooms and crème fraîche

Get the Skillet as Hot as Possible

When people talk about a “smokin’-hot skillet” that’s what you’re really after. I start by putting my skillet in the oven and then preheating the oven to 500ºF. For cooking one steak, a 10-inch skillet is frequently large enough, or use a 12-inch skillet if you’re cooking more than one steak. Then carefully, with heatproof oven mitts on both hands, transfer the skillet to your hottest burner. Many stoves today have a “power burner” with a double element or something else to create the most BTUs, and that’s where the pan should be. At the correct temperature, a drop of water added to the skillet should dance around for a second and then evaporate.

Get the Windows Open and Provide Other Ventilation

Here’s the reality: When you put the steak in the superhot skillet, your kitchen will fill with smoke. End of discussion. That’s why, even in the dead of winter, I open all the windows in the kitchen and I put a fan on one side of the stove to push the air toward the windows.

Ready, Set, Cook!

Here’s your step-by-step guide to the perfect steak:

* Pat the steak dry with paper towels.

* Turn the burner under the hot skillet to high.

* Brush both sides of the steak liberally with vegetable oil.

* Set the timer for 2 minutes.

* Place the steak in the center of the skillet, or if cooking two steaks, place them in the skillet with space between them. You’ll need room to turn the steaks, and you don’t want them to create steam by being too close to each other.

* When the timer sounds, turn the steak with tongs, placing it in the same spot in the pan that it occupied on the first side.

* Set the timer for 2 minutes.

* Add the butter to the skillet, raising the steak slightly with tongs so that the melted butter goes under the steak.

* Transfer the steak in the hot skillet to the oven for 2 minutes.

* Flip the steak over, basting it with butter, and cook for 2 minutes, or until it registers 125ºF on an instant-read thermometer for medium-rare. Remember that the interior temperature of the meat will rise 5 degrees as it rests. If you want the meat to be served very rare, remove it from the oven when it registers 115ºF to 120ºF; for medium meat let it cook to 130ºF.

* Remove the steak from the skillet and transfer it to the clean plate. Pour the juices from the skillet over it, and loosely cover it with foil for 5 minutes to allow the juices to be reabsorbed.

* Carve the steak and enjoy.
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chicken and seafood paella

burgers in the skillet

There are really two schools of thought on burgers. There are people who like only burgers licked by the flames of a grill, and then there are those of us who grew up on burgers cooked in a skillet or on a griddle, both at home and in the sorts of diners where parents take young children. Both types have their virtues, but there are differences. Skillet burgers should be made with no more than one-quarter pound of meat if destined for the traditional-size hamburger bun. And, because you’re going to flatten them out in the skillet, you can fit only four at a time in a 12-inch skillet, so be prepared to cook in batches, giving the skillet time to reheat between batches.

What to Cook and How to Handle It

Just as you need marbling to give steaks tenderness and flavor, you need that same marbling, albeit ground into the meat, for a juicy burger. I use ground chuck that is 85 percent lean and 15 percent fat. I truly believe that chuck has the richest beefy flavor, which is why I choose it for braising as well as for burgers.

You want your meat to remain light and airy. Weigh out each ball of meat, or guesstimate 4 ounces, and form it into a large meatball. Mix 2 parts kosher salt or sea salt to 1 part freshly ground black pepper together in a small bowl. Rub this mixture liberally over the surface of the meatballs.

Be Prepared

Get everything assembled in advance:

* Your buns, toasted if you choose to do so, and any sliced cheese you want to add to create cheeseburgers. Arrange the bottom halves of the buns on a warmed platter so you can transfer the burgers to them.

* A pair of heatproof oven mitts

* A cup with a few tablespoons of oil or bacon grease

* A wide offset spatula

* Paper towels if you’re cooking more than one batch of burgers

Get the Skillet as Hot as Possible

Unless you’re cooking one burger, which can be done in a 10-inch skillet, burgers should be cooked in a 12-inch skillet. Follow the instructions earlier in Chapter 4 for heating the skillet.

Get the Windows Open and Provide Other Ventilation

Burgers smoke as badly as steaks when they cook. Follow the instructions earlier in Chapter 4 for advice on how to handle ventilation.

Ready, Set, Cook!

Here’s what to do:

* Turn the burner under the hot skillet to high.

* Add the vegetable oil to the skillet and tilt the pan around to coat it evenly.

* Drop the meatballs into the skillet, spacing them evenly.

* Wait 10 seconds, and then smash the meatballs down into patties with the spatula. The edges will become irregular, and that’s normal.

* Cook the burgers without moving them for 3 minutes, or until about half the meat on the tops of the burgers no longer looks raw.

* Turn the burgers over and cook the other side for 2 minutes, or until the bottom is crusty. If making cheeseburgers, place the cheese slices on top of the burgers as soon as you turn them. Cook until the burgers register 125ºF on an instant-read thermometer for medium-rare. Remember that the interior temperature of the meat will rise 5 degrees as it rests. If you want the meat to be served super-rare, remove the burgers from the stove when they register 115ºF to 120ºF; for medium meat let them cook to 130ºF.

* Transfer the burgers to the buns and place the bun tops over them.
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shepherd’s pie

sautéed beef with wild mushrooms and crème fraîche


	SERVES 6 TO 8	ACTIVE TIME: 25 MINUTES	START TO FINISH: 1 HOUR



In the 1960s, beef Stroganoff was the classic go-to dinner party favorite, and this is my special quick-and-easy updated version—the dried porcini mushrooms and wild mushrooms make for a heavenly sauce. Serve buttered egg noodles and oven-roasted asparagus on the side, and voilà!


The next time you need to rehydrate mushrooms, or any dry ingredient, turn to your French press coffee pot. Place the ingredients and liquid in the pot, and lower the top just enough to keep the ingredients submerged. If you’re saving the soaking liquid for any reason, the mesh on the top will also serve as a strainer. Wash it well after using it for this task.

Note The dish can be prepared up to reheating the beef up to 1 hour in advance and kept at room temperature. Reheat the sauce to a simmer before adding the beef.



1 cup beef stock

½ cup dried porcini mushrooms, broken into small pieces

2 pounds beef tenderloin roast

Salt and ground black pepper

4 tablespoons (½ stick) unsalted butter, divided

¼ cup olive oil, divided

4 shallots, minced

2 garlic cloves, minced

1 pound assorted fresh wild mushrooms (some combination of cremini, portobello, chanterelle, shiitake with the stems discarded, and oyster mushrooms), thinly sliced

¼ cup white vermouth

3 tablespoons all-purpose flour

2 tablespoons tomato paste

1 tablespoon Dijon mustard

½ cup crème fraîche

3 tablespoons chopped fresh dill

PLACE the beef stock and dried mushrooms in a microwave-safe bowl and microwave on high (100 percent power) for 1 to 2 minutes, or until the stock boils. (Alternatively, bring the stock and mushrooms to a boil in a saucepan.) Let the mushrooms soak, pushing them down into the liquid with the back of a spoon, for 10 minutes. Drain the mushrooms in a sieve over a bowl, remove the mushrooms to a separate bowl, then strain the stock through the sieve lined with a paper coffee filter or paper towel into another bowl. Set aside.

CUT the beef across the grain into 6 to 8 slices and trim off any fat. Place the slices, cut sides down, between two sheets of plastic wrap and pound them gently to an even thickness of 1¼ inches. Pat the meat dry with paper towels, and season it with salt and pepper to taste.

HEAT a 12-inch skillet over medium-high heat. Add 3 tablespoons of the butter and 1 tablespoon of the oil and tilt the pan around to coat it evenly. Add the shallots and garlic and cook, stirring frequently, for 3 minutes, or until the shallots are translucent. Add the fresh wild mushrooms and cook for 5 to 7 minutes, or until the mushrooms are soft. Add the vermouth and cook over high heat, stirring, for 2 minutes. Transfer the mushroom mixture to a mixing bowl and wipe the skillet out with paper towels.

HEAT the skillet over medium-high heat. Add the remaining butter and remaining oil and tilt the pan around to coat it evenly. Add the beef slices to the skillet, spacing them evenly in the pan, and cook for 3 to 4 minutes per side for medium rare, or to desired doneness; this may have to be done in batches. Transfer the meat with tongs to a heated platter, reserving the juices in the pan, and cover the meat loosely with foil.

REDUCE the heat to low and stir the flour into the skillet. Cook for 1 minute, stirring constantly. Whisk in the reserved stock, tomato paste, and mustard. Increase the heat to medium and bring the mixture to a boil. Boil the sauce for 3 minutes, or until it is slightly thickened. Stir the rehydrated mushrooms and sautéed mushrooms into the skillet and cook for 1 minute. Stir in the crème fraîche and season the sauce with salt and pepper to taste.

RETURN the beef to the skillet to reheat briefly. Serve immediately, sprinkling each serving with dill.
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pan-seared steak with shiitake cognac sauce


	SERVES 4 TO 6	ACTIVE TIME: 15 MINUTES	START TO FINISH: 1¼ HOURS



Shiitake mushrooms have been available in Asia since the second century BCE, and that makes them one of the oldest species in the world. But only in the past few decades have they become widely available in their fresh form in the United States. Their woodsy flavor melds beautiful with the heady Cognac and red wine in this easy sauce. I like to serve this steak with potatoes, preferably my Potato Gratin Provençale, and, of course, a good bottle of red wine.


Although many classic French recipes include a step for igniting the liquor that’s used to make sauce, such as the Cognac here, it’s not really necessary because most of the alcohol cooks off. Admittedly, there may be a minute trace of alcohol left, but it’s really not worth the risk of dealing with a potentially dangerous flame while you are cooking.

Note The sauce can be prepared up to 2 days in advance and refrigerated, tightly covered. Reheat it over low heat, stirring occasionally. Do not cook the steaks until just before serving.

Variation

* Substitute rib lamb chops for the steak.



2 (1-pound) boneless rib eye or New York strip steaks, at least 1½ inches thick

Salt and ground black pepper

5 tablespoons unsalted butter, divided

1 tablespoon olive oil

2 large shallots, diced

3 garlic cloves, minced

1 pound fresh shiitake mushrooms, wiped with a damp paper towel, stemmed, and sliced

½ cup Cognac

1½ cups dry red wine

2 tablespoons chopped fresh parsley

1 tablespoon chopped fresh rosemary

2 teaspoons fresh thyme

TAKE the steaks out of the refrigerator 1 hour before cooking them. Combine salt and pepper in a small bowl and rub the mixture into both sides of the steaks.

PREHEAT the oven to 500ºF and preheat a 12-inch skillet in the oven.

HEAT another 12-inch skillet over medium-high heat. Add 3 tablespoons of the butter and the oil and tilt the pan around to coat it evenly. Add the shallots and garlic and cook, stirring frequently, for 2 minutes. Add the mushrooms and cook, stirring frequently, for 3 minutes, or until the mushrooms begin to brown, then season with salt and pepper to taste and continue to cook, stirring frequently, for an additional 3 to 4 minutes, or until almost all the liquid has evaporated. Remove the mushrooms from the pan with a slotted spoon, reserving the juices in the pan, and set aside.
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ADD the Cognac to the pan juices in the skillet and cook over high heat until only 2 tablespoons remain. Reduce the heat to medium-high, add the wine, parsley, rosemary, and thyme to the skillet, and cook until the liquid has reduced to ¾ cup. Return the mushrooms to the skillet, season with salt and pepper to taste, and keep warm.

COOK the steaks in the preheated pan according to the method described earlier in Chapter 4, adding the remaining butter at the appropriate time. Allow the steaks to rest for 5 minutes, loosely covered with foil. Carve the meat and serve it topped with the mushroom sauce.

steak with southwest corn sauce

 	SERVES 4 TO 6	ACTIVE TIME: 25 MINUTES	START TO FINISH: 1½ HOURS



This is one of my favorite ways to serve steak—the sweetness of the corn balances the slight amount of heat in the chili powder, and both flavors complement the richness of the beef.


Corn contains carbohydrates, a natural thickening agent for the sauce, so it is not necessary to make a roux or add cornstarch. If you want the sauce to be even thicker, add a few tablespoons of cornmeal. It will reinforce the flavor of the corn, too.

Note The sauce can be prepared up to 2 days in advance and refrigerated in a tightly covered container. Reheat over low heat, stirring occasionally. Do not cook the steaks until just before serving.

Variation

* Substitute chicken breasts for the steaks, using chicken stock rather than beef stock in the sauce.



2 (1-pound) boneless rib eye or New York strip steaks, at least 1½ inches thick

Salt and ground black pepper

4 ears fresh corn, shucked

¼ cup olive oil, divided

1 small onion, diced

1 red bell pepper, seeds and ribs removed, finely chopped

3 tablespoons chili powder

½ cup dry red wine

2 cups beef stock

½ cup heavy cream

2 tablespoons unsalted butter, softened

1 tablespoon herbes de Provence

1 tablespoon dry mustard powder

4 garlic cloves, minced

TAKE the steaks out of the refrigerator 1 hour before cooking them. Combine salt and pepper in a small bowl and rub the mixture into both sides of the steaks.

PREHEAT the oven to 500ºF and preheat a 12-inch skillet in the oven.

CUT the corn kernels off the cobs. Place one-quarter of the kernels in a blender and puree until smooth. Heat 2 tablespoons of the oil in a large saucepan over low heat, then add the onion and bell pepper and cook, stirring frequently, for 3 minutes, or until the onion is translucent. Add the chili powder and cook, stirring constantly, for 1 minute. Add the wine, stock, and pureed corn, bring to a boil over medium-high heat, stirring occasionally, and continue to cook, stirring occasionally, for 15 minutes, or until the sauce is reduced by half. Reduce the heat to medium, then add the cream and corn kernels, and cook, stirring occasionally, for 5 minutes. Season the sauce with salt and pepper to taste and keep it hot by covering the pan.

COMBINE the butter, herbes de Provence, mustard powder, and garlic in a small bowl. Set aside. Pat the steaks dry with paper towels and brush them with the remaining 2 tablespoons oil.

COOK the steaks, adding the flavored butter, according to the method described earlier in Chapter 4. Allow the steaks to rest for 5 minutes, loosely covered with foil. Carve and serve, topped with corn sauce.

pepper steak
  	SERVES 4 TO 6	ACTIVE TIME: 30 MINUTES	START TO FINISH: 30 MINUTES


Like sweet and sour dishes, pepper steak is really an American invention loosely tied to Cantonese cooking. The beef is simply stir-fried with onion and bell peppers in a mild sauce.


When cutting meats and chicken into slices for a stir-fry, be sure to cut thin slices and to cut those slices against the grain; this ensures that the muscle filaments will be smaller, and less muscle means more tender meat. When meat for a stir-fry is shredded, you begin by cutting thin slices with the grain and then stack those slices and cut them into shreds. In this case you need the filaments to be long to hold the shreds together.

Note The dish can be prepared for cooking up to 6 hours in advance with the component parts refrigerated separately, tightly covered with plastic wrap.

Variation

* Substitute boneless pork loin for the beef and substitute chicken stock for the beef stock.


1 (1½-pound) flank steak, trimmed

¼ cup reduced-sodium soy sauce divided

2 tablespoons dry sherry

2 tablespoons Asian sesame oil

½ cup beef stock

2 tablespoons Chinese fermented black beans, finely chopped

1 tablespoon cornstarch

2 teaspoons granulated sugar

5 tablespoons vegetable oil, divided

4 garlic cloves, minced

3 scallions, white parts and 4 inches of green tops sliced, with green tops reserved separately

2 tablespoons grated fresh ginger

½ teaspoon crushed red pepper flakes, or to taste

1 large sweet onion such as Vidalia or Bermuda, halved lengthwise and thickly sliced

1 large green bell pepper, seeds and ribs removed, thinly sliced

1 large red bell pepper, seeds and ribs removed, thinly sliced

Cooked white rice, hot

CUT the steak into thirds lengthwise and place on a sheet of plastic wrap in the freezer for 15 minutes, or until firm.

SLICE each section of the steak thinly against the grain. Toss the beef with 3 tablespoons of the soy sauce, the sherry, and the sesame oil. Combine the remaining soy sauce, stock, black beans, cornstarch, and sugar in a small bowl. Stir the sauce well, and set aside.

HEAT a 12-inch skillet over high heat. Add 3 tablespoons of the vegetable oil and tilt the pan around to coat it evenly. Add the beef and stir-fry for 2 minutes, until the slices are no longer red. Transfer the beef with a slotted spoon to a platter and set aside. Discard the grease from the skillet and wipe out the skillet with paper towels.

Heat the remaining oil in the skillet over high heat, swirling to coat. Add the garlic, white parts of the scallions, ginger, and red pepper flakes and stir-fry for 15 seconds. Add the onion and bell peppers and stir-fry for 2 minutes. Add the reserved sauce and stir-fry for 2 minutes. Return the beef to the pan and cook until heated through. Serve over the rice, sprinkling each portion with scallion greens.

beef fajitas
  	SERVES 4 TO 6	ACTIVE TIME: 20 MINUTES	START TO FINISH: 7 HOURS


I’ll never forget the amazing aroma of sizzling meat coming out of the casual restaurants of Mexico. As I discovered, the meat causing this wonderful experience was used to make fajitas; it sizzled on one side of a griddle while the vegetables cooked alongside. This lean flank steak, bathed in an assertive marinade, is full of bold flavor.


Although serrano peppers are much smaller and much hotter than jalapeños, it’s common to see them used alternatively in recipes in the same quantity. The larger jalapeño and the small serrano produce the same amount of heat.

Note The vegetable mixture can be made 4 hours in advance and kept at room temperature in the skillet. Cook the beef just before serving.

Variation

* Substitute boneless, skinless chicken for the beef. Marinate the chicken for 3 hours, and cook the chicken for 4 to 5 minutes, or until cooked through and no longer pink.



MEAT

1 (1½-pound) flank steak

½ cup freshly squeezed orange juice

3 tablespoons freshly squeezed lime juice

3 garlic cloves, minced

1 jalapeño or serrano chile, seeds and ribs removed, finely chopped

2 tablespoons chopped fresh cilantro

1½ teaspoons ground cumin

1 teaspoon dried oregano

Salt and ground black pepper

3 tablespoons olive oil

FAJITAS

2 tablespoons olive oil

1 large red onion, thinly sliced

1 red bell pepper, seeds and ribs removed, thinly sliced

1 green bell pepper, seeds and ribs removed, thinly sliced

1 yellow or orange bell pepper, seeds and ribs removed, thinly sliced

2 jalapeño or serrano chiles, seeds and ribs removed, finely chopped

3 garlic cloves, minced

2 medium ripe tomatoes, cored, seeded, and diced

¼ cup lime juice

1 teaspoon ground cumin

¼ cup chopped fresh cilantro

Salt and ground black pepper

8 to 12 (8-inch) flour tortillas

GARNISH

Sour cream

Salsa

Guacamole

SCORE both sides of the flank steak with a sharp knife in a diamond pattern ¼ inch deep. Combine the orange juice, lime juice, garlic, chile, cilantro, cumin, oregano, and salt and pepper to taste in a heavy resealable plastic bag. Mix well, then add the oil and mix well again. Add the steak and marinate it in the refrigerator for a minimum of 6 hours, or preferably overnight.

HEAT a 12-inch skillet over high heat. Drain the steak from the marinade, discarding the marinade, and pat the steak dry with paper towels. Cook the steak for 3 to 4 minutes per side for medium-rare, or to desired doneness. Transfer the steak to a cutting board, tent it loosely with foil, and let it rest for at least 5 minutes.

REDUCE the heat under the skillet to medium-high, then add the oil and tilt the pan around to coat it evenly. Add the onion, bell peppers, chiles, and garlic, and cook for 3 to 5 minutes, or until the vegetables begin to soften. Add the tomatoes, lime juice, cumin, and cilantro, and cook for 2 minutes more. Season to taste with salt and pepper.

CUT the steak into thin slices against the grain on a diagonal. Wrap the tortillas in plastic wrap, and microwave on high (100 percent power) for 20 to 30 seconds, or until warm and pliable. To serve, place slices of meat and a portion of the vegetable mixture in each tortilla, rolling it gently. Serve immediately, passing bowls of sour cream, salsa, and guacamole separately.
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picadillo

	SERVES 4 TO 6	ACTIVE TIME: 15 MINUTES	START TO FINISH: 1 HOUR


While chili con carne is a Texan dish, its first cousin—picadillo—is authentically Mexican. This stew plays off the flavors of sweet raisins with salty tart olives, and it is scented with cinnamon. Cheese and onion condiments just won’t work here, but crushed tortilla chips add a nice textural accent.


You may not realize it, but chili powder is a spice blend. Here’s the formula I use: 2 tablespoons ground red chile, 2 tablespoons paprika, 1 tablespoon ground coriander, 2 teaspoons ground cumin, 2 teaspoons cayenne, 1 teaspoon ground black pepper, and 1 teaspoon dried oregano.

Note The dish can be prepared up to 2 days in advance and refrigerated in a tightly covered container. Reheat it, covered, over low heat, stirring occasionally, until hot.
 

2 tablespoons olive oil, divided

1 pound ground chuck

1 medium onion, diced

3 garlic cloves, minced

½ green bell pepper, seeds and ribs removed, diced

1 jalapeño or serrano chile, seeds and ribs removed, finely chopped

3 tablespoons chili powder

1 tablespoon paprika

1 teaspoon ground cumin

1 teaspoon dried oregano

½ teaspoon ground cinnamon

1 cup beef stock

1 (14.5-ounce) can diced tomatoes in their juice

1 (8-ounce) can tomato sauce

½ cup dry red wine

½ cup raisins

1 (15-ounce) can red kidney beans, drained and rinsed

¼ cup chopped pimento-stuffed green olives

Salt and ground black pepper

¼ cup chopped fresh cilantro

HEAT a deep 10-inch skillet over medium-high heat. Add 1 tablespoon of the oil and tilt the pan around to coat it evenly. Crumble the beef into the skillet and cook, breaking up lumps with a fork, for 2 to 3 minutes, or until browned. Remove the beef from the pan with a slotted spoon and discard the grease.

RETURN the skillet to the heat and add the remaining oil. Add the onion, garlic, bell pepper, and chile pepper, and cook, stirring frequently, for 3 minutes, or until the onion is translucent. Add the chili powder, paprika, cumin, oregano, and cinnamon, and cook for 30 seconds more, stirring constantly.

RETURN the beef to the skillet and stir in the stock, tomatoes with their juice, tomato sauce, wine, and raisins. Bring the mixture to a boil over high heat, stirring occasionally, then reduce the heat to low and simmer the mixture, uncovered, for 30 minutes, stirring occasionally. Add the beans and olives and cook for 15 minutes more. Season to taste with salt and pepper. Serve hot, sprinkling each serving with cilantro.

fast bolognese sauce
  	SERVES 4 TO 6	ACTIVE TIME: 20 MINUTES	START TO FINISH: 40 MINUTES


As food science proves, the larger the surface area of a pot, the faster evaporation will occur, so I make my sauce in a skillet rather than a saucepan. I promise, my sauce has the same depth of flavor of a Bolognese that’s cooked much longer in a pot.


It’s the calcium in milk that acts as a meat tenderizer when cooked with meat. (It alters an enzyme in the meat that helps to break down the proteins.) Milk also contains lactic acid, which also softens the collagen in meats. Buttermilk is even more acidic, and it’s great as a marinade tenderizer, but it doesn’t work in many recipes.

Note The sauce can be prepared up to 3 days in advance and refrigerated in a tightly covered container. Reheat it over low heat, covered, stirring frequently. The sauce can also be frozen for up to 3 months.

Variation

* Substitute ground turkey or turkey sausage for the beef and pork sausage.
 

3 tablespoons olive oil, divided

¾ pound ground beef

½ pound mild or spicy bulk Italian sausage

1 medium onion, diced

3 garlic cloves, peeled and minced

1 celery rib, diced

1 carrot, chopped

1 (28-ounce) can crushed tomatoes in tomato puree

½ cup dry white wine

½ cup whole milk

3 tablespoons chopped fresh parsley

2 tablespoons chopped fresh oregano

1 tablespoon chopped fresh rosemary

2 teaspoons fresh thyme

Salt and ground black pepper

½ to ⅔ pound spaghetti

½ to ¾ cup freshly grated Parmesan cheese

HEAT a 12-inch skillet over medium-high heat. Add 2 tablespoons of the oil and tilt the pan around to coat it evenly. Crumble the beef and sausage into the skillet and cook, breaking up lumps with a fork, for 3 to 5 minutes, or until the meats are no longer pink. Transfer the meats with a slotted spoon to a bowl and set aside. Discard the grease from the skillet.

ADD the remaining olive oil to the skillet and heat it over medium-high heat. Add the onion, garlic, celery, and carrot, and cook, stirring frequently, for 3 minutes, or until the onion is translucent.

RETURN the meats to the skillet and add the tomatoes, wine, milk, parsley, oregano, rosemary, and thyme. Bring the mixture to a boil, then lower the heat and simmer, uncovered, for 20 minutes, stirring occasionally. Season to taste with salt and pepper.

WHILE THE SAUCE SIMMERS, bring a large pot of salted water to a boil. Cook the spaghetti according to package directions until al dente. Drain the pasta and return it to the pot.

TO SERVE, top each portion of spaghetti with sauce, passing the Parmesan cheese separately.

chicken-fried steak with chorizo gravy
  	SERVES 6	ACTIVE TIME: 25 MINUTES	START TO FINISH: 55 MINUTES


Chicken-fried steak, if you haven’t heard of it, is tenderized cube steaks fried in a batter similar to that used on chicken and topped with creamy gravy. In this case, the gravy is flavored with bits of chorizo sausage, making it a classic in Texas (and certain parts of the Southwest). Admittedly, this is not one of the lighter dishes in this book, but it sure is good! Serve it with mashed potatoes and coleslaw.


When deep-frying, be sure to choose an oil that has a high smoke point—the temperature at which fat begins to break down into glycerol and fatty acids and produce a blue smoke. The more an oil is refined, the higher its smoke point. Butter, for example, has a smoke point of 275ºF, and extra-virgin olive oil reaches it at 375ºF. But good “frying oils,” like refined peanut oil and refined corn oil, can be heated to more than 450ºF with no problems. Because refined oils can be heated to the ideal high temperatures for deep-frying without smoking issues, your food will cook quickly and without absorbing lots of oil.

Variation

* Substitute boneless, skinless chicken breasts, pounded to an even thickness of ¾ inch, for the steak.



STEAKS

6 (5-ounce) cube steaks

Salt and ground black pepper

1 cup all-purpose flour

1 teaspoon dried thyme

½ teaspoon cayenne

2 large eggs

2 teaspoons baking powder

2 garlic cloves, minced

1½ cups buttermilk

Vegetable oil for frying

GRAVY

¼ pound raw bulk chorizo sausage

1 small onion, chopped

2 garlic cloves, minced

3 tablespoons all-purpose flour

¾ cup chicken stock

1½ cups light cream

2 teaspoons Worcestershire sauce

Salt and ground black pepper

PAT the steaks dry with paper towels and sprinkle them with salt and pepper. Combine the flour, thyme, and cayenne in a shallow dish and mix well. Mix the eggs with the baking powder, garlic, and buttermilk, and whisk well.

PLACE a wire cooling rack on a baking sheet. Dip the steaks in the seasoned flour, shaking off any excess, then dip them into the egg bath, and once again into the flour. Refrigerate the steaks for 30 minutes.

PREHEAT the oven to 150ºF and place a wire rack on a baking sheet.

HEAT a 12-inch skillet over high heat. Add 1½ inches of oil and heat it to a temperature of 375ºF. Add 3 of the steaks to the skillet and cook, turning them once gently with tongs, for 3 minutes per side, or until the steaks are brown and crispy. Drain the steaks on paper towels, then place them on the wire rack and keep them warm in the oven. Return the oil to 375ºF and fry the remaining steaks in the same manner.

FOR THE GRAVY, pour the oil from the skillet through a strainer into a bowl, then return the brown bits from the strainer and 2 tablespoons of the oil to the skillet. Heat the oil over medium-high heat until hot. Crumble the chorizo into the skillet and cook for 3 to 4 minutes, or until browned. Add the onion and garlic and cook for 3 minutes. Stir in the flour, reduce the heat to low, and cook the flour, stirring constantly, for 2 minutes or until it becomes foamy and has turned light brown.

WHISK in the stock and cream and bring to a boil over medium-high heat, stirring to dislodge any brown bits and sausage. Reduce the heat to low and simmer the sauce for 5 minutes, stirring occasionally. Stir in the Worcestershire sauce and season to taste with salt and pepper. To serve, spoon sauce on top of each steak and pass the remaining sauce separately.
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veal and mushroom gratin
  	SERVES 6 TO 8	ACTIVE TIME: 25 MINUTES	START TO FINISH: 2 HOURS


This gratin is all about the melding of subtle flavors—sautéed sweet onions, delicate tender veal, woodsy wild mushrooms, and creamy Gruyère cheese. It’s remarkably easy to make, and it’s a nice treat for guests.


Dried mushrooms should be kept in the freezer in a heavy resealable plastic bag. Believe it or not, they attract insects and can create an epidemic of “pantry pests” if stored next to grains or flour.

Note The gratin can be assembled for baking up to adding the stock and wine 1 day in advance and refrigerated, tightly covered with plastic wrap. Add 10 minutes to the baking time.



1½ cups chicken stock

½ cup dried porcini mushrooms

4 tablespoons (½ stick) unsalted butter, divided

¼ cup olive oil, divided

1 large sweet onion such as Vidalia or Bermuda, diced

Salt and ground black pepper

½ pound cremini mushrooms, wiped with a damp paper towel, trimmed, and sliced

1½ cups plain breadcrumbs

1½ cups grated Gruyère, divided

1½ pounds veal scallops

1¼ cups dry white wine

BRING the stock to a boil in a small saucepan, then add the dried mushrooms, pushing them down into the stock with the back of a spoon, and let them soak for 10 minutes. Drain the mushrooms in a sieve set over a bowl and reserve the soaking liquid. Chop the rehydrated mushrooms, then transfer to another bowl and set aside. Strain the reserved liquid through the sieve lined with a paper coffee filter or a paper towel into another bowl and set aside.

PREHEAT the oven to 350ºF.

HEAT a 12-inch skillet over medium heat. Add 2 tablespoons of the butter and 2 tablespoons of the oil and tilt the pan around to coat it evenly. Add the onion, stirring to coat well, then cover the pan and cook the onion over low heat, stirring occasionally, for 10 minutes. Uncover the pan, raise the heat to medium-high, and sprinkle the onion lightly with salt and pepper. Cook, stirring occasionally, for 5 minutes, or until the onion is softened but not browned. Transfer the onion to a bowl and set aside.

ADD the remaining butter and remaining oil to the skillet and heat over medium-high heat. Add the cremini mushrooms and cook for 3 minutes. Sprinkle the mushrooms with salt and pepper and continue to cook, stirring frequently, for 5 minutes, or until browned. Transfer the mushrooms to the bowl of rehydrated mushrooms and stir to combine.

RETURN the diced onion to the skillet and spread it out evenly. Mix the breadcrumbs with 1 cup of the grated cheese on a large sheet of plastic wrap and press the veal into the mixture to coat it well. Place overlapping veal slices on top of the onions and scatter the mushrooms over them. Sprinkle the remaining cheese on top and pour the reserved stock and the wine over the dish.

PUT the skillet in the oven and bake the gratin for 1¼ hours, checking after 45 minutes and adding more stock or wine if the dish seems dry. Allow the dish to cool for 5 minutes, then serve immediately.

veal marengo
  	SERVES 6 TO 8	ACTIVE TIME: 20 MINUTES	START TO FINISH: 1¾ HOURS


This lovely stew, scented with plenty of orange zest, was supposedly born on June 14, 1800, the day that Napoleon’s troops won the Battle of Marengo and his cook produced this celebratory dish.


Oranges are frequently sprayed with a protective light coating of wax before being shipped from the orchard. That’s why it’s always a good idea to wash the orange with mild soap and water before zesting it.

Note The dish can be prepared up to 2 days in advance and refrigerated in a tightly covered container. Reheat it, covered, in a 350ºF oven for 20 to 25 minutes, or until hot.
 

2 pounds veal stew meat

1 orange, washed with mild soap

½ cup all-purpose flour

Salt and ground black pepper

⅓ cup olive oil, divided

1 large onion, diced

3 garlic cloves, minced

1 (14.5-ounce) can diced tomatoes in their juice

2 cups chicken stock

¾ cup dry white wine

2 teaspoons fresh thyme

1 bay leaf

1 tablespoon unsalted butter

½ pound white mushrooms, wiped with a damp paper towel, stemmed, and sliced

¾ cup frozen pearl onions, thawed

¾ cup fresh peas or frozen peas, thawed

PREHEAT the oven to 350ºF.

RINSE the veal and pat it dry. Trim the veal of all visible fat, and cut it into 1-inch cubes. Grate the zest off the orange and squeeze out the juice. Set aside. Season the flour to taste with salt and pepper. Dust the veal with the seasoned flour, shaking off any excess.

HEAT a deep 10-inch skillet over medium-high heat. Add ¼ cup of the olive oil. Add the veal cubes to the pan, being careful not to crowd the pan, to avoid steaming the meat. Turn the veal with tongs to brown on all sides. This will have to be done in batches. Remove the veal from the pan with a slotted spoon and set aside.

ADD the onion and garlic to the skillet and cook, stirring frequently, for 3 minutes. Add the orange zest, orange juice, tomatoes, stock, wine, thyme, and bay leaf. Stir well, return the veal to the pan, and bring to a boil, then cover the skillet and bake for 1 hour.

WHILE THE STEW BAKES, heat a 10-inch skillet over medium-high heat. Add the remaining oil and the butter and tilt the pan around to coat it evenly. Add the mushrooms and cook, stirring frequently, for 5 to 7 minutes, or until browned and the liquid has evaporated.

ADD the mushrooms, onions, and peas to the stew, and bake for an additional 15 to 25 minutes, or until the veal is fork-tender. Discard the bay leaf. Season to taste with salt and pepper and serve.

veal piccata with mushrooms
  	SERVES 4 TO 6	ACTIVE TIME: 25 MINUTES	START TO FINISH: 55 MINUTES


When the word “piccata” appears in a recipe title, you know that tart lemony flavor is involved. In this case, there is so much more . . . The veal is breaded with crumbs that are seasoned with herbs and cheese and then topped with sautéed mushrooms as well as a lemon and parsley mixture.


Always make sure that meat is patted dry before it is seasoned and sautéed. If it is not dry, the seasonings will drip right off, and the meat will spatter wildly when you place it in the pan. This is a short step, but one that should never be overlooked. Even if the recipe doesn’t specify it, pat the meat dry anyway.

Note The veal can be pounded up to 6 hours in advance and refrigerated in a tightly covered container. The mushrooms can be cooked up to 6 hours in advance and refrigerated in a separate tightly covered container. Cook the veal and finish the sauce just before serving.

Variation

* Substitute chicken breasts, pounded to the same ¼-inch thickness, for the veal. The chicken should be cooked for 2 minutes per side, or until it is cooked through and no longer pink.
 

1¼ pounds veal cutlets

Salt and ground black pepper

2 large eggs

2 cups Italian breadcrumbs

⅓ cup grated Parmesan cheese

2 teaspoons Italian seasoning

⅓ cup olive oil, divided

3 tablespoons unsalted butter

1 small onion, chopped

2 garlic cloves, minced

½ pound mushrooms, wiped with a damp paper towel, trimmed, and sliced

⅓ cup freshly squeezed lemon juice

3 tablespoons chopped fresh parsley

PREHEAT the oven to 150ºF and line a baking sheet with foil.

IF NECESSARY, pound the veal between 2 sheets of plastic wrap to a thickness of ¼ inch. Sprinkle both sides of the veal with salt and pepper.

BEAT the eggs with a fork in a shallow bowl. Combine the breadcrumbs, cheese, and Italian seasoning on a large sheet of plastic wrap. Dip the meat slices into the egg, letting any excess drip off, then dip the meat into the crumb mixture, pressing the crumbs into the meat on both sides. Refrigerate the veal for 30 minutes.

HEAT a 12-inch skillet over medium-high heat. Add ¼ cup of the oil. Add the veal and cook, in batches, for 1½ minutes per side, or until browned, turning it gently with tongs. Transfer the slices to paper towels to drain. Transfer the veal to the baking sheet and place it in the oven to keep warm. Cook the remaining veal in the same manner.

DISCARD the oil from the skillet and wipe it out with paper towels. Heat the remaining olive oil and butter over medium-high heat. Add the onion and garlic and cook, stirring frequently, for 3 minutes, or until the onion is translucent. Add the mushrooms and cook, stirring frequently, for 5 to 7 minutes, or until lightly browned. Stir in the lemon juice and parsley and season the sauce with salt and pepper.

REMOVE the veal from the oven. To serve, spoon the mushrooms and sauce over the veal, and serve immediately.

classic osso buco with gremolata
  	SERVES 4	ACTIVE TIME: 20 MINUTES	START TO FINISH: 1¾ HOURS


Osso buco means “cut bone” in Italian and hails from the area around Milan. The veal shank braises slowly in a flavorful broth until meltingly tender; then it is topped with an enlivening sprinkle of aromatic citrus zests, parsley, and garlic. Risotto, another dish native to Milanese cooking, makes a wonderful accompaniment.


The correct time to add salt and pepper to a sauce is after the sauce has been reduced. At that point the water has been evaporated and the flavor is fully concentrated. The problem with adding the seasoning beforehand is that it, too, becomes concentrated in flavor, and it can be overbearing.

Note The dish can be prepared up to 2 days in advance and refrigerated in a tightly covered container. Reheat it in a 350ºF oven for 20 to 25 minutes, covered, or until hot.
 

VEAL

4 (2½-inch-thick) slices veal shank

½ cup all-purpose flour

Salt and ground black pepper

3 tablespoons olive oil

1 medium onion, diced

1 celery rib, diced

1 small carrot, diced

4 cloves garlic, minced

2 bay leaves

2 tablespoons chopped fresh parsley

1 tablespoon chopped fresh rosemary

¾ cup dry white wine

2 cups veal stock (or substitute chicken stock)

2 tablespoons tomato paste

3 ripe plum tomatoes, cored, seeded, and chopped

GREMOLATA

3 tablespoons chopped fresh parsley

1 lemon

1 orange

3 garlic cloves, minced

TIE kitchen string around each veal shank to hold the meat and bone together in a circular shape. Season the flour with salt and pepper in a shallow bowl and dredge the veal shanks in the flour, shaking off any excess.

HEAT a 12-inch skillet over medium-high heat. Add the oil and tilt the pan around to coat it evenly. Add the veal and brown it well on all sides, turning it gently with tongs. Remove the veal from the skillet and set aside.

ADD the onion, celery, carrot, and garlic to the skillet, and cook, stirring frequently, for 3 minutes, or until the onion is translucent. Add the bay leaves, parsley, and rosemary, and cook for 1 minute. Increase the heat to high, then add the wine and cook, stirring to dislodge the brown bits from the bottom of the skillet, for 3 minutes, or until the wine is reduced by half. Add the stock, tomato paste, and tomatoes to the skillet and bring to a boil, stirring well to dissolve the tomato paste.

RETURN the shanks to the skillet and bring to a boil, then reduce the heat to low and simmer the shanks, covered, for 1½ hours, or until the meat is fork-tender.

REMOVE the shanks from the skillet and keep warm on a platter, covering them loosely with foil. Increase the heat to high and reduce the sauce by one-third. Season the sauce to taste with salt and pepper.

WHILE THE SAUCE IS REDUCING, make the gremolata. Place the parsley in a small bowl and grate the zest from the lemon and the orange over it. Add the garlic and mix well.

TO SERVE, discard the string from the veal shanks and ladle sauce over them. Sprinkle the top with gremolata.

shepherd’s pie with feta potatoes
  	SERVES 6 TO 8	ACTIVE TIME: 30 MINUTES	START TO FINISH: 1¼ HOURS


Shepherd’s pie is the quintessential “pub grub,” and it’s still widely served in England. Sometimes called cottage pie, the dish dates to the late eighteenth century, when the potato became a staple crop in the British Isles. Nowadays, you’ll even find gastropubs serving it with exciting new twists, like this one with feta in the potato topping and fresh herbs in the filling.


To create the best mashed potatoes you have to use Russetts or Yukon Golds, both of which have high starch content. If you use a Red Bliss or other species of wax potato you won’t achieve the proper fluffy texture.

Note The lamb mixture and potato topping can be prepared for baking up to 2 days in advance and refrigerated in separate tightly covered containers. Assemble the pie in the skillet and heat it in a 350ºF oven, covered, for 20 minutes, and then increase the oven temperature to 425ºF and bake uncovered for 15 to 20 minutes more.

Variations

* Substitute ground beef for the ground lamb, omit the rosemary, and increase the thyme to 1½ teaspoons.

* Substitute sharp cheddar or Gruyère for the feta.
 

1½ pounds ground lamb

7 tablespoons unsalted butter, divided

3 tablespoons olive oil

½ pound fresh mushrooms, trimmed and sliced

2 medium onions, diced

2 garlic cloves, minced

2 carrots, diced

2 celery ribs, diced

1 cup dry red wine

1 cup beef stock

2 tablespoons chopped fresh parsley

1 tablespoon chopped fresh rosemary

1 teaspoon fresh thyme leaves

1 bay leaf

½ cup frozen peas, thawed

Salt and ground black pepper

1 tablespoon cornstarch

2 pounds russet potatoes, peeled and cut into 1-inch dice

½ cup heavy cream

¾ cup crumbled feta, divided

HEAT a 10-inch skillet over medium-high heat. Crumble the lamb into the skillet, breaking it up with a fork, and cook for 3 to 5 minutes, or until browned. Transfer the lamb to a large bowl with a slotted spoon, and set aside. Wipe out the skillet with paper towels.

HEAT 1 tablespoon of the butter and 1 tablespoon of the oil in the skillet over medium-high heat. Add the mushrooms and cook, stirring frequently, for 5 to 7 minutes, or until the mushrooms are browned and most of the liquid has evaporated. Transfer the mushrooms to the bowl with the lamb.

HEAT 2 tablespoons of butter and the remaining oil in the skillet over medium heat. Add the onions, garlic, carrots, and celery. Cook, stirring frequently, for 3 minutes, or until the onions are translucent. Return the lamb and mushrooms to the skillet, then add the wine, stock, parsley, rosemary, thyme, and bay leaf and bring to a boil. Reduce the heat to low and simmer the mixture, uncovered, for 30 minutes, or until thickened. Tilt the skillet and spoon off as much grease as possible. Remove and discard the bay leaf. Add the peas and season to taste with salt and pepper. Combine the cornstarch and 2 tablespoons cold water in a small cup, and stir well. Add the mixture to the skillet and simmer for 2 minutes, or until thickened.

WHILE THE LAMB SIMMERS, prepare the topping. Place the potatoes in a saucepan, cover them with salted water, and bring to a boil over high heat. Reduce the heat to medium and boil the potatoes, uncovered, for 12 to 15 minutes, or until soft. Drain the potatoes. Heat the cream, ½ cup of the feta, and the remaining butter in the saucepan over medium heat until the butter melts, stirring occasionally. Return the potatoes to the saucepan and mash well with a potato masher. Season to taste with salt and pepper, and set aside.

PREHEAT the oven to 425ºF.

SPOON the potatoes on top of the lamb mixture, smoothing them into an even layer. Sprinkle the top with the remaining cheese. Bake for 15 to 20 minutes, or until the lamb is bubbly and the potatoes are lightly browned. Serve immediately.
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mustard-crusted rack of lamb
  	SERVES 2 OR 3	ACTIVE TIME: 15 MINUTES	START TO FINISH: 1 HOUR


This is one of my favorite ways to prepare an elegant rack of lamb because it’s both easy and flavorful. Aromatic rosemary is the natural partner for the rosy richness of lamb, and the sharpness of the mustard enlivens all the other flavors. Serve this with Oven-Roasted Ratatouille (Chapter 5) and mashed potatoes.


Most racks of lamb are trimmed when you buy them, and if this has not been done, ask your butcher to do it for you. However, if there isn’t anyone to help you, here’s the method: Using a small sharp knife, cut between the rib bones, then scrape the meat and fat off the bones, exposing the top few inches of bone. More important, you also want to make sure the rack is cut through at the thick end so the individual chops can be separated (carved off) after cooking. It is very difficult to cut through this thick bone without a butcher’s saw or a butcher’s cleaver.

Note The lamb can be prepared up to the final roasting up to 4 hours in advance and kept at room temperature.
 

1 (1 ¾-pound) rack of lamb

Salt and ground black pepper

2 tablespoons olive oil

3 tablespoons Dijon mustard

3 garlic cloves, minced

½ cup Italian breadcrumbs

¼ cup freshly grated Parmesan cheese

1 tablespoon chopped fresh rosemary

MAKE sure the bones are cut through on the bottom side of the rack (ask your butcher to do this) and scrape off the meat and fat from the top 3 inches of the long bones, if preferred, for a fancier presentation (you can also have your butcher do this for you).

PREHEAT the oven to 375ºF.

PAT the lamb dry with paper towels and sprinkle it liberally with salt and pepper. Heat a 12-inch skillet over high heat. Add the oil and tilt the pan around to coat it evenly. Add the lamb and sear it well on all sides, turning it gently with tongs. Remove the lamb from the skillet and allow it to cool for 10 minutes.

SPREAD the mustard evenly over all sides of the lamb, including the fatty side. Combine the garlic, breadcrumbs, Parmesan cheese, and rosemary in a small bowl. Press the mixture onto the fatty side of the lamb with your hands.

RETURN the lamb to the skillet, crust side up, and roast for 20 minutes, or until the meat registers 125ºF for medium-rare when probed with an instant-read thermometer inserted through one of the ends into the center. Allow the lamb to rest for 10 minutes, loosely covered with foil. To serve, carve the lamb into individual chops.

macadamia lamb
  	SERVES 2 TO 3	ACTIVE TIME: 20 MINUTES	START TO FINISH: 7 HOURS


Rack of lamb coated with peanuts was one of Trader Vic’s signature dishes. This is my adaptation.


All cooked meat must be allowed to “rest” before it is carved to allow the juices to reabsorb into the fibers of the meat. If it is carved right away, the juices are lost and the meat becomes dry. The amount of time a roast should rest relates to its size: A thin piece of meat can be carved in 5 minutes, while a standing rib should sit for at least 15 minutes.

Note The lamb and sauce can be prepared up to the final roasting up to 4 hours in advance and kept at room temperature, and the sauce can be prepared at that time too.
 

LAMB

1 (1¾-pound) rack of lamb

½ cup vegetable oil

½ cup hoisin sauce, divided

½ cup dry sherry

4 garlic cloves, minced

3 tablespoons grated fresh ginger

1 tablespoon Chinese chile paste with garlic

1 tablespoon bottled chili sauce

¾ cup finely chopped macadamia nuts

SAUCE

1 cup unsalted beef stock

¼ cup dry red wine

1 tablespoon bottled chili sauce

1 tablespoon hoisin sauce

1 teaspoon Chinese chile paste with garlic

1 teaspoon cornstarch

TRIM rack of lamb. Combine the oil, 2 tablespoons of the hoisin sauce, and the sherry, garlic, ginger, and chile paste in a mixing bowl, and whisk well. Pour the marinade into a heavy resealable plastic bag and add the lamb, turning to coat. Marinate the lamb, refrigerated overnight, turning the bag occasionally.

PREHEAT the oven to 375ºF.

REMOVE the lamb from the marinade and pat it dry. Heat a 12-inch skillet over high heat. Add the lamb and sear it well on all sides. Remove from the skillet and allow it to cool for 10 minutes.

COMBINE the remaining hoisin sauce and the chili sauce in a small bowl and brush all over the lamb. Press the nuts onto the fatty side of the rack. Return the lamb to the skillet, crust side up, and roast for 20 minutes, or until the meat registers 125ºF for medium-rare. Allow the lamb to rest for 10 minutes, loosely covered with foil.

PREPARE THE SAUCE. Combine the stock, wine, chili sauce, hoisin sauce, and chile paste in a small saucepan and bring to a boil over high heat. Lower the heat to medium and reduce to ½ cup. Mix the cornstarch and 2 tablespoons cold water in a cup and stir well. Add the mixture to the sauce and simmer for 2 minutes, or until lightly thickened.

TO SERVE, carve the lamb into chops and pass the sauce.

moussaka

(greek lamb and eggplant with custard topping)
  	SERVES 4 TO 6	ACTIVE TIME: 20 MINUTES	START TO FINISH: 50 MINUTES


There isn’t a tavern in Greece that doesn’t boast about its moussaka—the classic lamb and eggplant dish scented with cinnamon. Not only can you prepare and bake the moussaka in the same skillet, but you can serve the dish from the skillet, too, keeping it warm at the table throughout the meal. It’s delicious with Focaccia  on the side.


Note The dish can be prepared up to 1 day in advance and refrigerated in the skillet, tightly covered. Reheat it, covered with foil, for 20 minutes at 325ºF.
 

1 (1-pound) eggplant, cut into 1-inch cubes

¼ cup salt

⅓ cup olive oil, divided

1 pound ground lamb

1 large onion, diced

2 garlic cloves, minced

½ cup dry red wine

1 (8-ounce) can tomato sauce

2 tablespoons chopped fresh parsley

1 teaspoon dried oregano

1 (3-inch) cinnamon stick

Salt and ground black pepper

5 large eggs

6 tablespoons (¾ stick) unsalted butter

⅓ cup all-purpose flour

2½ cups whole milk

⅔ cup freshly grated Parmesan cheese

⅓ cup chopped fresh dill

PREHEAT the oven to 350ºF.

PLACE the eggplant cubes in a mixing bowl with 4 cups of cold water. Add the salt and stir to mix well. Place a plate on top of the cubes to keep them submerged and let them soak for 20 minutes. Drain the eggplant in a colander in the sink and run cold water over the cubes. Squeeze the cubes, in batches, with your hands, transferring them as squeezed to a cloth dishtowel. Wring them dry in the towel, and set aside.

WHILE the eggplant soaks, heat a deep 10-inch skillet over medium-high heat. Add 1 tablespoon of the oil and tilt the pan around to coat it evenly. Crumble the lamb into the skillet and cook, stirring frequently, for 3 to 4 minutes, or until the lamb is browned.

TRANSFER the lamb to a bowl with a slotted spoon and set aside. Pour the fat from the skillet and discard.

RETURN the skillet to the stove. Heat ¼ cup of the oil over medium heat. Add the dried eggplant cubes and cook, stirring frequently, for 5 minutes, or until they begin to soften. Transfer the eggplant to a bowl and set aside.

HEAT the remaining oil in the skillet. Add the onion and garlic and cook, stirring frequently, for 3 minutes, or until the onion is translucent. Return the lamb and eggplant to the skillet. Add the wine, tomato sauce, parsley, oregano, and cinnamon stick, stirring to combine well, and cook over low heat, stirring occasionally, for 15 minutes, or until the vegetables soften. Remove and discard the cinnamon stick. Season to taste with salt and pepper.

WHILE THE MIXTURE COOKS, prepare the topping. Crack the eggs into a bowl and beat lightly with a fork. Heat the butter in a medium saucepan over low heat. Stir in the flour and cook for 2 minutes, stirring constantly. Gradually add the milk, whisking constantly. Bring the mixture to a boil and remove the pan from the heat. Stir 1 cup of the hot liquid into the eggs in the bowl, and then stir that mixture along with the cheese and dill back into the pan. Stir well and season to taste with salt and pepper.

SPREAD the lamb mixture evenly in the skillet and top with the custard. Put the skillet in the oven and bake the moussaka for 35 to 45 minutes, or until the custard is set and brown. Cool for 5 minutes before serving.
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pork

During the past few decades, pork producers have been billing pork as “the other white meat” and making sure that it appeared in the spotlight alongside chicken. It certainly has been a successful campaign.

It’s true that pork is being bred to be much leaner than it was in Grandpa’s day. Recent studies have shown that today’s pork is 31 percent lower in fat, 17 percent lower in calories, and 10 percent lower in cholesterol than in 1983. Also, more than 60 percent of the fat in pork is unsaturated. This compares favorably with beef and lamb, which are 52 percent and 44 percent unsaturated, respectively. Professionals attribute the lower fat content in part to improvements in the breeding and feeding of pigs. Retailers are also trimming fat more closely from pork cuts, so people are getting more lean meat for their dollar. And the delicacy of pork makes it compatible with myriad preparation methods and seasonings.

Selection and Preparation

All cuts of pork are relatively tender, and there is no official grading system as there is for beef. Pork has very little internal connective tissue because pigs don’t wander and run around the prairies, as do cows and lambs. It is one of the few types of meat that can be equally good roasted on its own or slowly braised in aromatic liquid. With the exception of pork shoulder, which is more muscular and fatty and should be cooked with liquid, and pork tenderloin, which will become stringy if subjected to long, slow cooking, almost all cuts from the loin can be prepared either “wet” or “dry.”

Pork cuts have a layer of fat that encircles the meat rather than marbling it. Some fat should be left on so that the meat does not dry out when cooking. Look for pork that is a pale grayish pink. It should feel firm and smooth and look fresh, and the bones should be red, rather than white. The whiter the bones, the older the animal from which the meat was taken.

A significant amount of liquid in the package indicates that a large amount of moisture has been lost and the meat may be dry and tough. Avoid meat that feels slimy or has an off color or an unpleasant smell.

As of 1986, the U.S. Department of Agriculture stopped inspecting fresh pork for Trichinellaspiralis, and while pork is normally cooked to 145ºF to 155ºF, a higher internal temperature than that for beef and lamb, there is no longer a need to cook it to 180ºF (at this temperature it has long passed through well-done to the state of dried out).

ham with peppers and onions
  	SERVES 4	ACTIVE TIME: 15 MINUTES	START TO FINISH: 45 MINUTES


Dorothy Parker is believed to have said that the definition of eternity is “a ham and two people.” After sandwiches on day two and a Western omelet on day three, there’s still a lot of meat left on the bone, and here’s a delicious way to use it as an entrée. By the way, I think that the newfangled spiral-sliced hams should be banned; they’re always dried out. But even so, when you’re down to meat with no glaze on it, try this wonderful braise of ham with vegetables.


If you have glazed your ham with anything sweet for its debut appearance on the dining room table, then be careful when using it as an ingredient later. While a bit of brown sugar (or my favorite glaze, made with guava paste) might be a great foil to sharp mustard in a sandwich, trim off and enjoy those luscious morsels by themselves before the ham becomes the star of a savory dish like this one.

Note The dish can be prepared for baking up to 2 days in advance and refrigerated in a tightly covered container. Add 10 minutes to the baking time if the dish is chilled.

Variation

* Substitute cilantro for the parsley, and add 1 tablespoon chili powder and 1 teaspoon ground cumin to the sauce.
 

2 tablespoons olive oil

1½ pounds thick slices of baked ham, cut into serving-size pieces

1 large sweet onion such as Vidalia or Bermuda, thickly sliced

1 orange bell pepper, seeds and ribs removed, sliced

3 garlic cloves, minced

1 (14.5-ounce) can diced tomatoes with their juice

⅔ cup dry red wine

2 tablespoons chopped fresh parsley

1 tablespoon chopped fresh oregano

1 tablespoon tomato paste

Salt and ground black pepper

HEAT a 10-inch skillet over medium-high heat. Add the oil and tilt the pan around to coat it evenly. Sear the ham until brown on both sides, then remove the ham from the skillet and set aside.

ADD the onion, bell pepper, and garlic to the skillet, and cook, stirring frequently, for 3 minutes, or until the onion is translucent.

ADD the tomatoes, wine, parsley, oregano, and tomato paste, and stir well. Bring to a boil, then reduce the heat to low and simmer the mixture, covered, for 10 minutes.

WHILE THE VEGETABLES SIMMER, preheat the oven to 350ºF.

ADD the ham slices to the skillet, spooning the vegetables on top of them. Bake the ham, covered, for 20 to 25 minutes, or until hot and bubbly. Season to taste with salt and pepper and serve immediately.

pork chops braised with red cabbage​
  	SERVES 6 TO 8	ACTIVE TIME: 20 MINUTES	START TO FINISH: 2 HOURS


Pairing pork with red cabbage is a German culinary tradition that was transported to this side of the pond in the early nineteenth century with dishes like this one. The relatively short braise ensures tender pork and the cabbage becomes almost silky and slightly sweet as it cooks with apple.


When it matters how the cooked apples will look in the final dish, the time-honored way of peeling, coring, and then slicing each half or quarter is still the best method. But if the apples are going to be hidden or disguised, as they are here, there’s a faster way: Peel the apple and keep turning it in your hand as you cut off slices. Soon all you’ll be left with is the core, which you discard.

Note The dish can be prepared up to 2 days in advance and refrigerated in a tightly covered container. Reheat it, covered, over low heat until simmering.
 

1 (1½-pound) red cabbage, cored and shredded

2 tablespoons red wine vinegar

2 tablespoons granulated sugar

6 to 8 (4- to 6-ounce) boneless pork loin chops, trimmed of fat

Salt and ground black pepper

1 tablespoon vegetable oil

2 tablespoons unsalted butter

1 medium onion, chopped

2 Golden Delicious apples, peeled, cored, and sliced

1 cup dry red wine

1 cup chicken stock

1 (3-inch) cinnamon stick

1 bay leaf

⅓ cup red currant jelly

PLACE the cabbage in a bowl. Sprinkle it with the vinegar and sugar and toss to coat. Let the cabbage sit at room temperature for 1 hour.

SPRINKLE the chops with salt and pepper. Heat a deep 10-inch skillet over medium-high heat. Add the oil and tilt the pan around to coat it evenly. Add the pork and cook, turning it with tongs, until brown on both sides; this will have to be done in batches. Transfer the pork as cooked to a platter with tongs, and set aside.

ADD the butter to the skillet. When the butter melts, add the onion and apples and cook, stirring frequently, for 3 minutes, or until the onion is translucent. Add the wine, stock, cinnamon stick, and bay leaf and bring to a boil, then stir in the cabbage with any bowl juices.

BURY the chops in the cabbage, cover the pan, and cook over low heat for 30 to 45 minutes, or until the cabbage is tender. Transfer the chops to a platter. Discard the cinnamon stick and the bay leaf. Stir the jelly into the cabbage and cook, uncovered, over medium heat for 10 minutes, or until the liquid reduces by one-third and becomes syrupy. Return the chops to the skillet to heat through. Season to taste with salt and pepper and serve immediately.

cider-braised pork with sautéed apples​
  	SERVES 4 TO 6	ACTIVE TIME: 15 MINUTES	START TO FINISH: 2 HOURS


While we’re accustomed to cooking with wine, beer, and stock, there’s another delicious option—apple cider. It takes more than four pounds of apples to make a quart of apple cider, which is why it’s so flavorful.


Making cider syrup for pancakes or ice cream is a lovely way to use up leftover cider: Boil 1 quart of cider with a cinnamon stick in a 1½ quart saucepan until only 1 cup remains. Depending on how sweet you like your syrup, stir in ¼ to ½ cup firmly packed brown sugar. Stir together 2 teaspoons cornstarch and 2 tablespoons cold water in a cup until the cornstarch is dissolved, then stir this into the syrup to thicken it. Allow the syrup to simmer for 2 minutes. The syrup keeps for a few weeks refrigerated.

Note The dish can be cooked up to 2 days in advance and refrigerated in a tightly covered container. Reheat it in a 350ºF oven, covered, for 15 to 20 minutes, or until hot.
 

1½ pounds boneless country ribs, cut into 2-inch cubes

Salt and ground black pepper

2 tablespoons vegetable oil

1 small onion, chopped

1 garlic clove, minced

3 tablespoons all-purpose flour

1 cup apple cider

¼ cup dry white wine

2 tablespoons apple butter

2 tablespoons chopped fresh parsley

1 tablespoon chopped fresh sage

1 teaspoon fresh thyme

2 tablespoons unsalted butter

2 Golden Delicious apples, cored and sliced

1 tablespoon granulated sugar

PREHEAT the oven to 350ºF. Sprinkle the pork with salt and pepper.

HEAT a 10-inch skillet over medium-high heat. Add the oil and tilt the pan around to coat it evenly. Add the pork and brown on all sides, turning the cubes with tongs. Transfer the pork to a platter.

ADD the onion and garlic to the skillet and cook, stirring frequently, for 3 minutes. Reduce the heat to low, stir in the flour, and cook, stirring, for 1 minute. Whisk in the cider and bring to a boil over medium-high heat, then simmer for 2 minutes. Add the wine, apple butter, parsley, sage, and thyme. Return the pork to the skillet and bring the mixture to a boil. Cover the skillet, transfer it to the oven, and braise the pork for 1¼ to 1½ hours, or until it is very tender.

WHILE THE PORK BRAISES, heat the butter in another 10-inch skillet over medium heat. Add the apple slices, turning them with tongs to coat. Sprinkle the apples with the sugar and cook for 3 to 4 minutes per side, or until soft.

SEASON the pork to taste with salt and pepper. To serve, place some apples on a plate and spoon the pork and sauce next to them.

oven–roasted porchetta
  	SERVES 8 to 10	ACTIVE TIME: 15 MINUTES	START TO FINISH: 9 HOURS


I first discovered this flavorful pork roast at an open-air market in Umbria, where it is a favorite regional dish. The roast is stuffed with a variety of herbs as well as garlic, and then it’s roasted very slowly in the oven until the meat is fork-tender. I love it hot, but it’s also wonderful cold in sandwiches. Serve it with Oven-Roasted Ratatouille, to add color to the plate, and crusty bread.


Pork is much more delicate in flavor and lighter in color than beef or lamb, so be sure to use chicken stock in pork dishes rather than beef stock. Pork is rarely, if ever, made into a stock on its own, although smoked ham bones can be used to flavor stocks and soups.

Note The meat can be roasted up to 2 days in advance and refrigerated, tightly covered with heavy-duty foil. Reheat it wrapped in foil at 300ºF for 20 minutes, or until hot.
 

1 (4-pound) boneless pork butt or pork shoulder roast (not pork loin), rolled and tied

2 shallots, quartered

6 garlic cloves, peeled

⅔ cup firmly packed fresh sage leaves

⅔ cup firmly packed fresh rosemary leaves

½ cup firmly packed fresh parsley leaves

1 tablespoon fresh thyme leaves

Salt and ground black pepper

2 tablespoons grated lemon zest

2 tablespoons olive oil

½ cup dry white wine

½ cup chicken stock

PAT the roast dry with paper towels. Combine the shallots, garlic, sage, rosemary, parsley, thyme, and salt and pepper to taste in a blender. Puree until a paste forms. Add the lemon zest and mix well.

THERE SHOULD BE natural slits going into the meat where it was boned. Cut additional slits 4 inches deep in solid sections of the roast and stuff two-thirds of the mixture into all slits. Rub the remaining seasoning mixture on the outside of the roast. Wrap the roast tightly in plastic wrap and refrigerate overnight.

PREHEAT the oven to 300ºF. Unwrap the roast and discard the wrap.

HEAT a 12-inch skillet over medium-high heat. Add the oil and tilt the pan around to coat it evenly. Sear the meat until browned on all sides, turning it with tongs. Transfer the skillet to the oven and roast the meat for 2 hours. Pour the wine and stock over the meat and continue to roast for an additional 2 to 2½ hours, or until the meat is fork-tender, basting it with the pan juices every 30 minutes.

REMOVE the roast from the oven and let it rest for 15 minutes, loosely tented with foil. Cut the meat into thin slices against the grain, and moisten with the pan juices. Serve immediately.
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pan-seared pork tenderloin with tarragon
  	SERVES 4	ACTIVE TIME: 15 MINUTES	START TO FINISH: 20 MINUTES


One of my missions in life is to encourage cooks to use tarragon more frequently. I just adore its intoxicating aroma, which is similar to anise, and its slightly bittersweet flavor. While it’s part of many French dishes, it is all but ignored in most American cooking.


The way you treat garlic determines the intensity of its flavor. Pushing the cloves through a garlic press is the way to extract the most punch. Mincing the cloves with a knife once they’re peeled produces a milder flavor.

Note The pork can be pounded up to 1 day in advance and refrigerated, tightly covered with plastic wrap. Do not cook the meat until just before serving.

Variations

* Substitute chicken or turkey cutlets for the pork. Cook the chicken until it is cooked through and no longer pink.

* Substitute rosemary or basil for the tarragon.
 

1 (1-pound) pork tenderloin

Salt and ground black pepper

4 tablespoons (½ stick) unsalted butter, divided

1 large shallot, minced

3 garlic cloves, minced

¾ cup chicken stock

¼ cup dry white wine

1 tablespoon freshly squeezed lemon juice

1 teaspoon granulated sugar

2 tablespoons chopped fresh tarragon

SCRAPE off any silver skin from the pork tenderloin with a paring knife, if necessary. Cut the pork into 4 equal portions and place them far apart between 2 sheets of plastic wrap. Pound each to a ¼-inch oval with the flat side of a meat mallet or the bottom of a small skillet. Pat the meat with paper towels and sprinkle it with salt and pepper.

HEAT a 12-inch skillet over medium-high heat. Add 1 tablespoon of the butter and tilt the pan around to coat it evenly. Add 2 of the pork cutlets and cook them for 1 to 2 minutes per side, or until browned and cooked through. Transfer the pork to a platter with tongs and tent the pork loosely with foil to keep it warm. Add 1 more tablespoon of the butter to the skillet and cook the remaining 2 cutlets in the same manner. Transfer them to the platter.

ADD the shallot and garlic to the skillet and cook for 1 minute, or until the garlic is fragrant. Add the stock, wine, lemon juice, and sugar to the skillet and cook over high heat, stirring to dislodge any browned bits from the skillet, for 3 to 4 minutes, or until the liquid is reduced by one-third. Add any meat juices that have accumulated on the platter and whisk in the remaining butter and the tarragon. Cook for 1 minute, then pour the sauce over the cutlets and serve.

herb-coated pork tenderloin
  	SERVES 4 TO 6	ACTIVE TIME: 20 MINUTES	START TO FINISH: 30 MINUTES


This is one of the most attractive ways to serve pork tenderloin because the meat arrives at the table under a thick coating of yellow cornbread crumbs laced with lots of green herbs. I like to serve it with Zucchini and Carrot Pancakes for a complete little dinner.


Silver skin is a white and silvery-colored connective tissue attached to various pieces of meat such as beef and pork tenderloin. It needs to be removed completely before cooking because it is tough and will not become less so with cooking. To remove the silver skin, use a sharp-bladed knife such as a boning knife and begin by inserting the tip of the knife under the silver skin approximately ½ inch from the edge or end of the meat where the silver skin ends or begins. Then, with a cutting motion, angle the blade a little upward as the knife begins to move along the surface of the meat, cutting between the silver skin and the meat.

Note The pork can be prepared up to its final baking up to 1 hour in advance and kept at room temperature.
 

2 (12- to 16-ounce) pork tenderloins

Salt and ground black pepper

2 tablespoons olive oil

2 tablespoons unsalted butter

3 garlic cloves, minced

2 large corn muffins, crumbled (you should have 2 cups of crumbs)

2 tablespoons chopped fresh parsley

1 tablespoon chopped fresh rosemary

2 teaspoons fresh thyme

2 teaspoons chopped fresh sage

⅓ cup Dijon mustard

PREHEAT the oven to 425ºF.

TRIM off all visible fat and any silver skin, if necessary. Sprinkle the pork with salt and pepper. Tuck the thin tail under the pork to form a cylinder of even diameter, and tie the tail section with kitchen string or pin it with wooden toothpicks.

HEAT a 12-inch skillet over high heat. Add the oil and tilt the pan around to coat it evenly. Sear the pork on all sides, turning it gently with tongs, for 3 minutes, or until browned. Transfer the pork to a platter and set aside. Discard the string or toothpicks.

REDUCE the heat to low, add the butter to the skillet and cook the garlic, stirring constantly, for 30 seconds, or until fragrant. Transfer the garlic to a mixing bowl and add the corn muffin crumbs, parsley, rosemary, thyme, sage, and salt and pepper to taste. Wipe out the skillet with paper towels.

SPREAD the mustard over the pork and pat the seasoned crumbs onto the mustard. Roast the pork for 10 to 15 minutes, or until it registers 150ºF on an instant-read thermometer. Transfer the pork to a cutting board and tent it loosely with foil to keep warm. Let the pork rest for 10 minutes. Slice the pork and serve immediately.
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pasta carbonara
  	SERVES 4 to 6	ACTIVE TIME: 15 MINUTES	START TO FINISH: 25 MINUTES


Pasta carbonara, with its assertive combination of bacon, eggs, Parmesan, and lots of black pepper, hails from the region around Rome. The name means “pasta in the style of coal miners” as a nod to its appearance, with the flecks of pepper looking like coal dust. It’s quick and easy to make, and there’s a good chance you already have all the ingredients in your pantry.


If you have trouble separating slices of bacon, just throw a block of slices into the skillet. Within a minute they will heat enough to become pliable and you can pull them apart with tongs.

Note The bacon and pasta can be cooked up to 3 hours in advance and kept at room temperature. Reheat the pasta by running it under very hot tap water in a strainer until hot before adding the eggs.
 

⅔ pound spaghetti

¾ pound bacon, sliced into ½-inch strips

6 garlic cloves, minced

Ground black pepper (at least 1½ teaspoons)

6 large eggs, well beaten

1½ cups freshly grated Parmesan cheese

Salt to taste

2 tablespoons chopped fresh parsley

BRING a large pot of salted water to a boil. Add the pasta and cook according to package directions until al dente. Drain and set aside.

WHILE THE WATER COMES TO A BOIL, heat a 10-inch skillet over medium-high heat. Cook the bacon in the skillet for 5 to 7 minutes, or until crisp. Remove the bacon from the skillet with a slotted spoon and set aside. Discard all but 3 tablespoons of the bacon grease from the pan. Add the garlic and black pepper and cook for 30 seconds. Return the bacon to the skillet and turn off the heat.

ADD the drained pasta to the skillet and cook over medium heat for 1 minute. Remove the skillet from the stove and stir in the eggs. Allow the eggs to thicken but do not put the skillet back on the stove or they will scramble. Add the cheese and season to taste with salt and additional pepper. Sprinkle each serving with parsley and serve immediately.

chicken and other fowl

Nineteenth-century French gastronome Jean Anthelme Brillat-Savarin once wrote, “Poultry is for the cook what canvas is for the painter.” Its inherently mild flavor takes to myriad methods of seasoning, and it is relatively quick to cook, too. And it’s now the centerpiece of the American diet; each one of us eats more than 90 pounds of poultry per year, a figure that has almost doubled since 1970.

In addition to being versatile, chicken is good for you. Just four ounces of chicken provides more than two-thirds of your protein needs for the day and accounts for only 223 calories. Also, the fat in chicken is less saturated than the fat in beef, discounting the skin.

You may be surprised to know that poultry started out on a lofty pedestal. In the seventeenth century, King Henry IV of France’s prime minister, the Duke of Sully, used “a chicken in every pot” as a metaphor for the prosperity he wished for his citizens. Chickens were associated with luxury, and equating chicken with high living continued for some three hundred years. It’s ironic that Herbert Hoover, in 1928, a year before the start of the twentieth century’s Great Depression, made the campaign promise of “a chicken in every pot and a car in every garage.” At that point, Americans consumed less than one pound of chicken per person per year, so it could easily have fit in one pot!

Only around 1910 did we begin to raise chickens for egg production rather than for exhibition, so showpieces became dinner table center pieces. The sea change occurred after World War II with the adoption of industrial farming practices, and by 1945 we were eating about five pounds per person per year. Chicken was still more expensive than lobster, shrimp, or steak, so it was reserved for Sunday dinner, holidays, or special events. But that is hardly the case today, and chicken as well as other fowl are eaten extensively and often around the world. I’ve purposefully included a variety of international dishes to show how various cuisines utilize these birds. My hope is that they will broaden your personal repertoire of fowl dishes.

Selection and Food Safety

When buying packaged chicken, look for containers that do not have an accumulation of liquid in the bottom. That can be a sign that the chicken has been frozen and thawed. Chicken should be stored in the coldest part of the refrigerator (40ºF or below), sealed as it comes from the market, and used within 2 or 3 days. Always put the chicken in another plastic bag to ensure that any juices will not fall on fresh food.

When the chicken is removed from the wrapper, it should have absolutely no aroma. If it has any off smells, take it back to the supermarket if it’s before the expiration date, or discard it if it’s after that date or if it came out of the freezer.

Illness-causing bacteria such as salmonella can grow in high-protein, low-acid foods like poultry, so special handling should always be taken with raw chicken or turkey. To prevent transferring bacteria from one food to another, use warm water and soap to wash your hands, cooking utensils, and work surfaces before and after use. And remember to rinse all chicken and fowl under cold running water before you begin to handle and prepare it for cooking. Here are some tips to avoid common foibles when handling chicken:

* Never put cooked chicken on the same platter that held it when it was raw. Hospital emergency rooms see many cases of food poisoning every summer because of this. If you transport marinated chicken pieces outside to a grill, bring in the platter and wash it well before placing the cooked chicken on it.

* Never refrigerate raw chicken with any other foods. It takes quite a bit of time to cut up food for a stir-fry, and only a few minutes to actually cook it. You can cut up the foods in advance and keep them refrigerated with the chicken in a separate container from the other ingredients. Always cut up the chicken last to avoid exposing the vegetables to bacteria on the cutting board.

* Never partially cook chicken. I have been horrified to hear about people partially cooking chicken in the oven and then putting it on the grill a few hours later. Chicken must pass through the “danger zone” of 40ºF to 140ºF as quickly as possible.

DIY Cutting

If you “break down” a chicken yourself, nothing goes to waste. Freeze the giblets and any bones and skin to make your own chicken stock, and save the livers for a batch of pâté. Here’s how to do it:

* Cutting up whole chickens. Start by breaking back the wings until the joints snap, then use the boning knife to cut through the ball joints and detach the wings. When holding the chicken on its side, you will see a natural curve outlining the boundary between the breast and the leg/thigh quarters. Use sharp kitchen shears and cut along this line. Cut the breast in half by scraping away the meat from the breastbone and using a small paring knife to remove the wishbone. Cut away the breastbone using the shears, and save it for stock. Divide the thigh/leg quarters by turning the pieces over and finding the joint joining them. Cut through the joint and sever the leg from the thigh.

* Boning chicken breasts. The price per pound for edible meat is the lowest when you bone the breasts yourself, especially when they’re part of cutting up the whole chicken. Pull off the skin, and then make an incision on either side of the breastbone, cutting down until you feel the bone resisting the knife. Working one side at a time, place the blade of your boning knife against the carcass, and scrape away the meat. You will then have two pieces—the large fillet and the small tenderloin. To trim the fillet, cut away any fat, and pound the meat gently between two sheets of plastic wrap to an even thickness. To trim the tenderloin, secure the tip of the visible tendon with your free hand. Using a paring knife, scrape down the tendon, and the meat will be pushed away.

* Pounding chicken breasts. Some recipes tell you to pound the breast to an even thickness so it will cook evenly. To do so, place the breast between two sheets of plastic wrap, and pound with the smooth side of a meat mallet or the bottom of a small, heavy skillet.

Cooking Chicken Correctly

The rules have changed significantly for cooking poultry, and the revision means that you can avoid overcooked dry chicken and turkey. The minimum safe temperature is now 165ºF for both white and dark meat. At that temperature, there’s no chance for microorganisms to survive.

The best way to test for doneness is to use an instant-read meat thermometer. When the thickest part of the chicken is probed, the reading should be 165ºF. If you do not want to take the temperature of every piece of chicken, recognize these visual signals: The chicken should be tender when poked with the tip of a paring knife, there should not be a hint of pink, even near the bones, and the juices should run clear. Always test the dark meat before the white meat. Dark meat takes slightly longer to cook, so if the thighs are the proper temperature, you know the breasts will be fine.

chicken with garlic and lemon


	SERVES 4 TO 6	ACTIVE TIME: 20 MINUTES	START TO FINISH: 45 MINUTES



This is my version of chicken with forty cloves of garlic, the French classic that everyone loves. When unpeeled garlic is roasted in the oven, it becomes sweet and nutty, and the tart lemon is the perfect foil to that flavor.


The easiest way to break apart a whole head of garlic is to slam the root end onto the countertop. It should then separate easily and the papery outer peel will pull away.

Note The dish can be cooked up to 2 days in advance and refrigerated in a tightly covered container. Reheat in a 350ºF oven, covered, for 20 to 25 minutes, or until hot.



4 to 6 chicken pieces with bones and skin (legs, thighs, breasts cut in half if large)

Salt and ground black pepper

1 tablespoon chopped fresh thyme

3 tablespoons olive oil

2 heads garlic, broken into cloves with loose skin discarded but not peeled

1 cup chicken stock

¼ cup freshly squeezed lemon juice

2 tablespoons chopped fresh parsley

PREHEAT the oven to 400ºF. Rinse the chicken and pat it dry with paper towels. Combine salt, pepper, and thyme in a small bowl. Rub the mixture all over the chicken pieces.

HEAT a 12-inch skillet over medium-high heat. Add the oil and tilt the pan around to coat it evenly. Add the chicken pieces and brown them for 2 to 3 minutes per side, turning them gently with tongs. Transfer the chicken to a platter and set aside.

ADD the garlic cloves to the skillet and brown them for 2 minutes. Return the chicken pieces to the skillet, skin side up. Pour the stock and lemon juice over them and bring to a boil. Transfer the skillet to the oven.

BAKE the chicken, uncovered, ladling the sauce on top a few times, for 25 minutes, or until the chicken is cooked through, it registers 165ºF on an instant-read thermometer, and the juices run clear. Season to taste with salt and pepper and serve immediately, sprinkling each serving with parsley.

herb-roasted chicken


	SERVES 4 TO 6	ACTIVE TIME: 20 MINUTES	START TO FINISH: 1¾ HOURS



Here’s that wonderful Sunday dinner bird. As it cooks, it fills the house with wonderful herbal aromas, and it emerges from the oven with lovely brown skin. Serve it with mashed potatoes and a green vegetable, just like Grandma would have done. And should you have any leftovers, there are a number of recipes in this chapter that call for cooked chicken.


Illness-causing bacteria, such as salmonella, can grow in raw chicken. Many recipes call for seasoning raw chicken with salt and pepper before it is cooked. Touching other dishes or the pepper mill after you’ve handled raw chicken can cause cross-contamination. To minimize the risk, mix the necessary salt and pepper in a small bowl so you can move between the seasoning bowl and chicken without touching anything else. Discard any leftover seasoning mix.

Note The chicken can be prepared for baking up to 1 day in advance and refrigerated, tightly covered with foil. Any leftovers can be reheated wrapped in foil in a 300ºF oven until hot.



1 (4½- to 5-pound) roasting chicken, brined if desired

1 lemon

4 garlic cloves, minced

4 scallions, white parts and 4 inches of green tops, chopped

¼ cup chopped fresh parsley

3 tablespoons chopped fresh rosemary

1 tablespoon chopped fresh thyme

Salt and ground black pepper

6 tablespoons (¾ stick) unsalted butter, softened

2 tablespoons olive oil

½ cup dry white wine

1 cup chicken stock, as needed

2 tablespoons all-purpose flour

PREHEAT the oven to 450ºF. Rinse the chicken and pat it dry with paper towels. Grate the zest off the lemon and set aside. Cut the lemon into quarters and set aside.

COMBINE the lemon zest, garlic, scallions, parsley, rosemary, thyme, salt, pepper, and butter in a bowl. Beat well with a spoon until the mixture forms a paste. Set aside 3 tablespoons. Smear the remaining butter mixture under the skin of the chicken with your fingers by lifting the skin along the breast. Season the cavity of the chicken with salt and pepper and stuff in the lemon quarters. Skewer the cavity closed with bamboo or metal skewers.

HEAT a 12-inch skillet over medium-high heat. Add the oil and tilt the pan around to coat it evenly. Add the chicken and sear it on all sides, turning it gently with tongs. Transfer the skillet to the oven and roast the chicken for 15 minutes. Reduce the oven temperature to 375ºF and continue to roast the chicken for an additional 1 to 1¼ hours, or until the chicken is cooked through, it registers 165ºF on an instant-read thermometer, and the juices run clear.

REMOVE the skillet from the oven and tilt the chicken so that the juices from the cavity run into the pan. Transfer the chicken to a warmed serving platter and tent it loosely with foil. Let the chicken rest for at least 15 minutes while you make the sauce.

POUR the accumulated pan juices into a gravy separator or large measuring cup. Pour the wine into the skillet, place it over high heat, and bring to a boil. Cook, stirring to dislodge the browned bits from the skillet, for 3 to 4 minutes, or until reduced by half. Pour the wine into the pan juices in the gravy separator or measuring cup and add enough chicken stock to create 1½ cups. If using a measuring cup, ladle the fat off the top of the juices.

ADD the remaining butter mixture to the skillet and cook over low heat until melted. Stir in the flour and cook, stirring constantly, for 1 minute, or until the mixture is bubbly and appears to have grown in mass. Add the juices from the separator or measuring cup and bring to a boil over medium-high heat, stirring occasionally. Reduce the heat to low and simmer the sauce for 3 minutes. Season the pan sauce to taste with salt and pepper.

TO SERVE, carve the meat off the chicken and pass the sauce separately.
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chicken and seafood paella


	SERVES 6 TO 8	ACTIVE TIME: 20 MINUTES	START TO FINISH: 1¼ HOURS



This native of Valencia, Spain, has been a showy party dish for decades, and it’s still as delicious as it is colorful and dramatic. The saffron gives the rice a yellow hue, and the seafood on the top is stunning. All you need to complete the meal is a tossed salad.


It is imperative that the mussels and clams be scrubbed well before adding them to the dish or you will ruin it. Putting them in salted water will purge them of any remaining sand they may have inside their shells. Remember that until you bake the mussels and clams, they’re still alive.

Note The dish can be cooked up to adding the seafood up to 1 hour in advance and kept at room temperature in the skillet. Reheat it in the 400ºF oven for 10 minutes, then top it with the seafood and complete the cooking.



4 cups chicken stock

½ teaspoon saffron threads, crushed

6 to 8 (4-ounce) chicken thighs with bones and skin

Salt and ground black pepper

⅓ cup olive oil, divided

¼ pound Spanish chorizo sausage, thinly sliced

1 large onion, diced

3 garlic cloves, minced

1 red bell pepper, minced

2½ cups short-grain Spanish paella rice or Arborio rice

1 (14.5-ounce) can diced tomatoes in their juice

¼ cup dry white wine

2 tablespoons chopped fresh parsley

2 teaspoons fresh thyme leaves

1 bay leaf

12 to 18 mussels, debearded and scrubbed well

6 to 12 small littleneck clams, scrubbed well

1 pound extra-jumbo (16 to 20 per pound) shrimp, peeled and deveined

¾ cup frozen peas, thawed

PREHEAT the oven to 400ºF.

COMBINE the stock and saffron in a saucepan and bring to a boil over high heat, stirring occasionally. Remove the pan from the heat and set aside.

RINSE the chicken and pat it dry with paper towels. Sprinkle the chicken with salt and pepper.

HEAT a deep 12-inch skillet over medium-high heat. Add 3 tablespoons of the oil and tilt the pan around to coat it evenly. Add the chicken pieces to the skillet and brown them well on all sides, turning them gently with tongs. Be careful to not crowd the pan. Transfer the chicken to a platter and set aside.

ADD the chorizo to the skillet and cook for 1 minute. Transfer the chorizo to the platter with the chicken and set aside.

ADD the onion, garlic, and bell pepper to the skillet, and cook, stirring frequently, for 3 minutes, or until the onion is translucent. Add the rice and cook for 3 minutes, or until the grains are opaque.

RETURN the chicken and sausage to the skillet and add 3 cups of the stock and the tomatoes, wine, parsley, thyme, and bay leaf. Cover the skillet and bring to a boil over medium heat. Transfer the skillet to the oven and bake, covered, for 20 minutes.

WHILE THE PAELLA BAKES, place the mussels and clams in a large bowl and cover them with salted water. Let them to sit for 20 minutes, then remove them from the bowl with a slotted spoon.

REMOVE the paella from the oven and stir well. Add additional stock if the stock has all been absorbed and the rice seems dry. Arrange the mussels, clams, and shrimp on top of the chicken and rice mixture, cover the pan, and bake for an additional 15 minutes, or until the mussels and clams are open, the shrimp is pink, and the chicken is cooked through, it registers 165ºF on an instant-read thermometer, and the juices run clear. Remove and discard the bay leaf and discard any clams and mussels that did not open.

SPRINKLE the peas on top of the paella, return the skillet to the oven, and turn off the oven. Let the mixture sit for 10 minutes, then serve.
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crispy oven-fried chicken


	SERVES 4 TO 6	ACTIVE TIME: 10 MINUTES	START TO FINISH: 55 MINUTES



I’m always in favor of using my oven rather than a burner on the stove as often as possible. The nature of the oven and its closed door means that food is intended to be unattended. That’s why I devised this method for making fried chicken. It comes out just as crispy as if I’d messed up the stove frying it, and while it’s cooking I can make the rest of dinner.


If you don’t have fresh buttermilk on hand, you can use powdered buttermilk mixed with water to replicate the tangy taste. If you don’t have fresh or powdered buttermilk, you can mix 1 tablespoon of distilled white vinegar into 1 cup of milk and let it to sit for 10 minutes.

Note The chicken can be prepared for baking up to 6 hours in advance and refrigerated, tightly covered with plastic wrap.

Variations

* Substitute seasoned Italian breadcrumbs for the plain breadcrumbs, and add ¼ cup freshly grated Parmesan cheese to the crumb mixture.

* Use crushed rice cereal, such as Rice Krispies, in place of the corn flakes.



4 to 6 chicken pieces with bones and skin (legs, thighs, breasts cut in half if large)

¾ cup all-purpose flour

Salt and ground black pepper

1 cup buttermilk

2 large eggs, lightly beaten

1½ cups finely crushed corn flakes

½ cup plain breadcrumbs

1 cup vegetable oil, divided

3 tablespoons Cajun seasoning

PREHEAT the oven to 400ºF and preheat a 12-inch skillet in the oven. Rinse the chicken and pat it dry with paper towels.

PLACE the flour on a sheet of waxed paper and season the flour to taste with salt and pepper. Combine the buttermilk and eggs in a shallow bowl and whisk well. Combine the crushed corn flakes, breadcrumbs, 2 tablespoons of the oil, and the Cajun seasoning in another large bowl and mix well.

DIP the chicken pieces, one at a time, into the flour, then into the buttermilk mixture, letting any excess drip back into the bowl, and then into the crumb mixture, coating all sides. Transfer the pieces, as coated, to a small platter. Refrigerate the chicken for 15 minutes, lightly covered with plastic wrap.

ADD the remaining oil to the hot skillet and heat for 5 minutes in the oven. Add the chicken pieces and turn them gently with tongs to coat all sides with oil. Return the skillet to the oven and bake the chicken for a total of 25 minutes, turning the pieces gently with tongs after 15 minutes, or until the chicken is cooked through, it registers 165ºF on an instant-read thermometer, and the juices run clear. Remove the chicken from the pan and pat with paper towels. Serve immediately.

chicken with tomatillo sauce


	SERVES 4 TO 6	ACTIVE TIME: 20 MINUTES	START TO FINISH: 50 MINUTES



In the mid-1980s, when I was the food editor at USA Today, I had the enviable job of traveling around the country chronicling the birth of New American Cuisine. I’ll never forget the meal that Dean Fearing prepared for me when he was chef at the Mansion on Turtle Creek in Dallas. It was the first time I had ever tasted a tomatillo aside from salsa verde, and I’ve been making this simple dish ever since. Serve it with rice and a jicama salad.


In most parts of the country it’s now easy to find tomatillos covered with their papery husks in supermarkets. Look for them near the hot chiles, but if you can’t find them it’s better to use green tomatoes rather than canned tomatillos. Add a few tablespoons of freshly squeezed lime juice per pound of green tomatoes to replicate the tartness of a tomatillo.

Note The dish can be pre-pared up to 2 days in advance and refrigerated, tightly covered. Reheat it in a 350ºF oven for 20 to 25 minutes, covered, or until hot. The sauce can be refrigerated for up to 3 days in a tightly covered container, or it can be frozen for up to 3 months. If freezing the sauce, add the cilantro when reheating it.


2 pounds fresh tomatillos

3 garlic cloves, peeled

2 jalapeño or serrano chiles, stemmed, seeds and ribs removed

¼ cup olive oil, divided

2 teaspoons granulated sugar

⅔ cup chicken stock

¼ cup chopped fresh cilantro

Salt and ground black pepper

4 to 6 chicken pieces with bones and skin (legs, thighs, breasts cut in half if large)

DISCARD the husks from the tomatillos. Rinse the tomatillos well (they can be quite sticky), then core and dice them.

COMBINE the tomatillos, garlic, and chiles in a food processor fitted with a steel blade or in a blender and puree until smooth.

HEAT a 12-inch skillet over medium-high heat. Add 2 tablespoons of the oil and coat it evenly. Add the tomatillo puree and cook for 2 minutes. Add the sugar and the stock and bring to a boil, then reduce the heat to low and simmer the sauce for 10 minutes, stirring occasionally. Stir in the cilantro and season to taste with salt and pepper. Transfer the sauce to a bowl and set aside. Clean the skillet.

RINSE the chicken and pat it dry with paper towels. Sprinkle the chicken with salt and pepper.

HEAT the skillet again over medium-high heat. Add the remaining oil and coat the pan evenly. Add the chicken pieces to the skillet, and brown them well on all sides, turning them gently with tongs.

RETURN the sauce to the skillet and cover the skillet. Reduce the heat to medium-low and cook the chicken for 25 to 35 minutes, or until the chicken is cooked through, it registers 165ºF on an instant-read thermometer, and the juices run clear. Season the chicken to taste with salt and pepper, and serve immediately.

chicken potpie with cheddar biscuit topping


	SERVES 4 TO 6	ACTIVE TIME: 20 MINUTES	START TO FINISH: 55 MINUTES



Potpies are the epitome of comfort food, and I find a light and fluffy biscuit topping even more comforting than the traditional piecrust. While the filling for this pie is fairly traditional, with a creamy sauce, the cheddar cheese in the biscuits adds another flavor element to the dish.


No biscuit cutter? No problem. You can always use a clean, dry glass, jar lid, or empty juice can.

Note The chicken mixture can be prepared up to 2 days in advance and refrigerated in a tightly covered container. Reheat the mixture in the skillet before topping it with the biscuits. Make the biscuit dough just before baking.

Variations

* Substitute Gruyère for the cheddar.

* For a southwestern potpie, substitute cilantro for the parsley and substitute 2 tablespoons chili powder for the thyme. Add 1 (4-ounce) can chopped mild green chiles, drained, to the filling, and substitute jalapeño Jack cheese for the cheddar.



FILLING

4 tablespoons (½ stick) unsalted butter, divided

1 small onion, chopped

1 cup chicken stock

1 large carrot, thinly sliced

2 celery ribs, thinly sliced

1 large russet potato, peeled and cut into ¾-inch dice

2 tablespoons chopped fresh parsley

2 teaspoons fresh thyme

1 bay leaf

1 cup frozen peas, thawed

3 tablespoons all-purpose flour

1 cup half-and-half

Salt and ground black pepper

3 cups diced cooked chicken

BISCUITS

1½ cups all-purpose flour

2 teaspoons baking powder

½ teaspoon baking soda

Salt to taste

2 tablespoons cold unsalted butter, cut into bits

1 cup grated sharp cheddar cheese

1 cup sour cream

PREHEAT the oven to 400ºF.

FOR THE FILLING, heat a deep 10-inch skillet over medium-high heat. Add 2 tablespoons of the butter and tilt the pan around to coat it evenly. Add the onion and cook, stirring frequently, for 3 minutes, or until the onion is translucent. Add the stock, carrot, celery, potato, parsley, thyme, and bay leaf to the skillet and bring to a boil. Reduce the heat to low and simmer, partially covered, for 8 to 10 minutes, or until the potato is tender. Add the peas and cook for 1 minute. Strain the mixture, reserving the stock and vegetables in separate bowls. Remove and discard the bay leaf.

HEAT the remaining butter in the skillet over low heat. Stir in the flour and cook, stirring constantly, for 2 minutes. Whisk in the reserved stock and bring to a boil over medium-high heat, whisking constantly. Add the half-and-half and simmer for 2 minutes. Season to taste with salt and pepper. Add the chicken and return the vegetables to the skillet. Stir well.

WHILE the vegetables simmer, prepare the biscuit dough. Sift the flour, baking powder, baking soda, and salt together into a mixing bowl. Cut in the butter using a pastry blender, two knives, or your fingertips until the mixture resembles coarse meal. Add the cheddar and sour cream and stir until it forms a soft but not sticky dough. Knead the dough gently on a lightly floured surface, roll or pat it out ¾ inch thick, and cut out 8 to 12 rounds with a floured 3-inch biscuit cutter, rerolling the leftover dough as necessary.

ARRANGE the biscuits on top of the filling and bake the potpie in the oven for 30 to 40 minutes, or until the biscuits are brown and the filling is bubbling. Transfer the skillet to a rack and let cool for 5 minutes, then serve.

persian chicken and rice pilaf


	SERVES 4 TO 6	ACTIVE TIME: 20 MINUTES	START TO FINISH: 55 MINUTES



I adore the use of dried fruits in Persian cooking. The sweetness balances the aromatic spices so well, and then there’s a sprinkling of crunchy nuts to add even more textural interest.


You will notice that the rice in this dish is first sautéed before it is cooked in liquid. This sauté method “cooks” the starch on the exterior of the grains and keeps them from getting gummy as they cook in the liquid. It also ensures that the cooked rice will be tender at the same time that the chicken is cooked through properly.

Note The dish can be prepared up to 2 days in advance and refrigerated in a tightly covered container. Reheat it in a 350ºF oven for 20 to 25 minutes, covered, or until hot.



4 to 6 chicken pieces with bones and skin (legs, thighs, breasts cut in half if large)

Salt and ground black pepper

3 tablespoons olive oil

½ cup slivered blanched almonds

1 large onion, diced

3 garlic cloves, minced

2 large carrots, sliced

1 cup long-grain white rice

1 teaspoon ground cumin

1 teaspoon ground coriander

½ cup raisins, preferably golden

¼ cup chopped dried apricots (or additional raisins)

1¾ cups chicken stock

2 bay leaves

2 (3-inch) cinnamon sticks

RINSE the chicken and pat it dry with paper towels. Sprinkle the chicken with salt and pepper and set aside.

HEAT a deep 10-inch skillet over medium-high heat. Add the oil and tilt the pan around to coat it evenly. Add the almonds and cook for 30 seconds, or until they brown. Transfer the almonds to paper towels with a slotted spoon and set aside to drain.

ADD the chicken to the skillet and brown well on all sides, turning the pieces gently with tongs. Transfer the chicken to a platter.

ADD the onion, garlic, and carrots to the skillet. Cook, stirring frequently, for 3 minutes, or until the onion is translucent. Add the rice to the skillet and cook, stirring constantly, for 2 minutes, or until the grains just begin to turn opaque. Add the cumin and coriander and cook for 30 seconds, stirring constantly.

ADD the raisins, dried apricots, stock, bay leaves, and cinnamon sticks to the skillet and bring to a boil over high heat, stirring frequently. Return the chicken to the skillet and cover the skillet. Reduce the heat to medium-low, and cook for 30 to 35 minutes, or until the liquid is absorbed and the chicken is cooked through, it registers 165ºF on an instant-read thermometer, and the juices run clear. Remove and discard the bay leaves and cinnamon sticks. Serve immediately, garnishing each serving with almonds.

arroz con pollo
(mexican chicken and rice)


	SERVES 4 TO 6	ACTIVE TIME: 20 MINUTES	START TO FINISH: 1 HOUR



Arroz con pollo is one of the authentic Mexican dishes that have found their way into the American repertoire. My version has green olives and bits of chorizo sausage for extra flavor.


Chicken contains tryptophan, one of the ten essential amino acids we must eat daily. Amino acids are the building blocks of protein biosynthesis, and the essential ones are those that have to be part of the human diet. Tryptophan raises our level of serotonin, a neurotransmitter that controls our mood and helps regulate appetite. So a diet with a lot of chicken can make you feel emotionally more grounded and satisfied.

Note The dish can be prepared up to 2 days in advance and refrigerated in a tightly covered container. Reheat it in a 350ºF oven for 20 to 25 minutes, covered, or until hot.



4 to 6 chicken pieces with bones and skin (legs, thighs, breasts cut in half if large)

Salt and ground black pepper

3 tablespoons olive oil

1 large onion, diced

3 garlic cloves, minced

1 red bell pepper, seeds and ribs removed, thinly sliced

1 or 2 jalapeño or serrano chiles, seeds and ribs removed, finely chopped

2 ounces chorizo or other cured Mexican sausage, sliced

1 cup long-grain white rice

1 (14.5-ounce) can diced tomatoes in their juice

1½ cups chicken stock

1 teaspoon dried oregano, preferably Mexican

1 bay leaf

½ cup pimiento-stuffed green olives, sliced

RINSE the chicken and pat it dry with paper towels. Sprinkle the chicken with salt and pepper, and set aside.

HEAT a deep 10-inch skillet over medium-high heat. Add the oil and coat the pan evenly. Add the chicken to the skillet, and brown well on all sides, turning the pieces gently with tongs. Transfer the chicken to a platter, and set aside.

ADD the onion, garlic, bell pepper, chile, and chorizo to the skillet and cook, stirring frequently, for 3 minutes, or until the onion is translucent. Add the rice and cook, stirring constantly, for 2 minutes, or until the grains just begin to turn opaque.

ADD the tomatoes, stock, oregano, and bay leaf to the skillet and bring to a boil over high heat, stirring frequently. Return the chicken to the skillet and cover. Reduce the heat to medium-low and cook for 30 to 35 minutes, or until the liquid is absorbed and the chicken is cooked through, it registers 165ºF on an instant-read thermometer, and the juices run clear. Stir in the olives and cook for 2 minutes. Remove and discard the bay leaf.

baked chicken and asparagus risotto


	SERVES 6 TO 8	ACTIVE TIME: 20 MINUTES	START TO FINISH: 50 MINUTES



Risotto is a traditional Italian rice dish that dates back to the Renaissance. The key ingredient is Arborio rice—a short-grained Italian rice with a high starch content that becomes creamy when sautéed in hot stock. I have discovered that risotto is almost as creamy, and a lot easier to make, if you bake it in the oven.


The Arabs planted rice in Sicily around the tenth century, and it took a few hundred years more for rice to reach the northern areas of Lombardy, Tuscany, and Genoa. While we all associate Arborio rice with risotto, it’s hardly the only species that can be used. In 1887 the Italians began to categorize the rice species that were good for risotto; they include Cannaroli, Vialone Nano, and Baldo, too.

Note The dish can be prepared up to stirring in the Parmesan 1 day in advance and refrigerated in a tightly covered container. Reheat it, covered, over low heat, stirring frequently, before stirring in the cheese.



2 pounds boneless, skinless chicken breast halves

1 pound fresh asparagus, rinsed

4 cups chicken stock

3 parsley sprigs

2 sprigs fresh thyme

1 bay leaf

Salt and ground black pepper

3 tablespoons unsalted butter

1 large onion, diced

3 garlic cloves, minced

2 cups Arborio rice

½ cup dry white wine

¾ cup freshly grated Parmesan cheese

PREHEAT the oven to 400ºF. Rinse the chicken and pat dry with paper towels. Discard any tendons and cut the meat into 1-inch cubes. Set aside.

BREAK the woody ends off the stems of the asparagus and chop the ends finely. Combine them in a saucepan with the stock, parsley, thyme, and bay leaf. Bring the mixture to a boil over high heat, then reduce the heat to low, and simmer, uncovered, for 10 minutes. Strain the stock in a sieve set over a bowl, pressing with the back of a spoon to extract as much liquid as possible. Return the stock to the saucepan and discard the solids.

WHILE THE STOCK SIMMERS, slice the remaining asparagus spears on the diagonal into 1-inch pieces and set aside.

SPRINKLE the chicken with salt and pepper. Heat a 12-inch skillet over medium-high heat. Add the butter and tilt the pan around to coat it evenly. Add the chicken and cook, stirring frequently, for 2 minutes, or until the chicken is opaque. Transfer the chicken to a platter with a slotted spoon and set aside.

ADD the onion and garlic to the skillet and cook, stirring frequently, for 3 minutes, or until the onion is translucent. Add the rice to the skillet and cook for 2 minutes, stirring constantly. Add the wine to the skillet, raise the heat to high, and cook for 3 minutes, stirring constantly, or until the wine has almost evaporated, then stir in the stock.

RETURN the chicken to the skillet and bring the mixture to a boil. Cover the skillet. Transfer the skillet to the oven and bake for 10 minutes. Remove the skillet from the oven and stir in the asparagus. Return the skillet to the oven and continue to bake for 15 to 20 minutes, or until the rice is soft and has absorbed all the liquid. Stir in the Parmesan cheese, season to taste with salt and pepper, and serve immediately.
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country captain


	SERVES 4 TO 6	ACTIVE TIME: 15 MINUTES	START TO FINISH: 40 MINUTES



This beautiful and extremely flavorful dish dates to the colonial era, when sea captains from the British East India Company would dock in southern ports such as Savannah. The “country” part of the title ties the dish to India, and a version of it is still popular in Mumbai. There’s plenty of curry in the sauce, and it’s balanced by the sweetness of dried currants, a hefty splash of sherry, and lots of vegetables. Serve it with rice; that’s another “fusion cuisine” touch.


Heat releases the flavor and aroma of dried herbs and spices, and for spice blends, such as curry powder or chili powder, it also removes any “raw” taste. Generally, dried spices and dried herbs are added at the beginning of the cooking process, while fresh herbs are added toward the end.

Note The dish can be prepared up to 2 days in advance and refrigerated in a tightly covered container. Reheat it in a 350ºF oven for 20 to 25 minutes, covered, or until hot.



4 to 6 chicken pieces with bones and skin (legs, thighs, breasts cut in half if large)

Salt and ground black pepper

2 tablespoons olive oil

1 large onion, diced

3 garlic cloves, minced

1 red bell pepper, seeds and ribs removed, diced

2 tablespoons curry powder

½ teaspoon ground ginger

½ teaspoon ground allspice

1 teaspoon fresh thyme leaves

1 (14.5-ounce) can diced tomatoes in their juice

¼ cup dry sherry

1¼ cups chicken stock

⅔ cup dried currants

½ cup slivered almonds

2 tablespoons chopped fresh cilantro or parsley

RINSE the chicken and pat it dry with paper towels. Sprinkle the chicken with salt and pepper.

HEAT a deep 10-inch skillet over medium-high heat. Add the oil, and tilt the pan around to coat it evenly. Add the chicken pieces to the skillet and brown them well on all sides, turning them gently with tongs. Be careful to not crowd the pan. Transfer the chicken to a platter and set aside.

ADD the onion, garlic, and bell pepper to the skillet and cook, stirring frequently, for 3 minutes, or until the onion is translucent. Add the curry powder, ginger, allspice, and thyme to the pan and cook for 1 minute, stirring constantly.

ADD the tomatoes, sherry, stock, and currants to the pan and bring to a boil over medium-high heat, stirring frequently.

RETURN the chicken pieces to the skillet and cover the skillet. Reduce the heat to medium-low and cook the chicken for 25 to 35 minutes, or until the chicken is cooked through, it registers 165ºF on an instant-read thermometer, and the juices run clear.

WHILE the chicken cooks, preheat the oven to 350ºF. Place the almonds on a baking sheet and toast them in the oven for 5 to 7 minutes, or until browned. Transfer the almonds on the sheet to a rack to cool, and set aside.

SEASON the chicken to taste with salt and pepper, and serve immediately, sprinkling each serving with toasted almonds and cilantro.
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“renovated” chicken potpie with parmesan streusel topping


	SERVES 4 TO 6	ACTIVE TIME: 20 MINUTES	START TO FINISH: 35 MINUTES



In recent years, chefs have been taking elements of a traditional dish and presenting them in a different way. The buzzword for these types of recipes is “deconstructed,” and I’ve always quibbled with the term. To my mind they are “reconstructed,” or perhaps a better term is “renovated,” because the resulting dishes are always updated in some way to appeal to contemporary taste. This new version of a potpie features thickened herb broth with a savory form of streusel on top.


Figuring out how much to cook vegetables before they go into the filling of a baked dish is tricky. Of course the baking time and oven temperature must be taken into consideration. For a recipe like this one, the final baking time is short, so the vegetables will cook very little or not at all in the filling, depending on how hot the filling is when it goes into the oven. In this case the veggies should be almost fully precooked to that elusive al dente stage. In general, if the baking time is less than 20 minutes, cook the vegetables to al dente. However, for a baking time longer than 45 minutes at 350ºF or higher, the vegetables will cook further in the oven, so they’ll need less precooking. And delicate vegetables like frozen peas or fresh corn kernels should only be warmed through in the oven, to ensure their color, flavor, and texture.

Note The filling and topping can be prepared up to 2 days in advance. Refrigerate the filling in a tightly covered container and keep the topping in an airtight container at room temperature. Reheat the filling to a simmer in the skillet before baking it.



FILLING

2 tablespoons unsalted butter

2 tablespoons olive oil

1 large onion, diced

2 garlic cloves, minced

¼ pound mushrooms, wiped with a damp paper towel and quartered

2 carrots, sliced

1 celery rib, sliced

1½ cups chicken stock

1 tablespoon fresh thyme

3 cups diced cooked chicken

¼ pound green beans, cut into ¾-inch pieces

2 tablespoons cornstarch

Salt and ground black pepper

TOPPING

1½ cups all-purpose flour

¾ cup freshly grated Parmesan cheese

½ cup old-fashioned rolled oats

2 teaspoons baking powder

1 teaspoon salt

½ teaspoon freshly ground black pepper

¾ cup heavy cream

¼ pound (1 stick) unsalted butter, melted and cooled

FOR THE FILLING, heat a 10-inch skillet over medium-high heat. Add the butter and oil and tilt the pan around to coat it evenly. When the butter foam starts to subside, add the onion and garlic. Cook, stirring frequently, for 3 minutes, or until the onion is translucent. Add the mushrooms, carrots, and celery, and cook for 3 to 5 minutes, or until the mushrooms soften. Add the stock and thyme and bring to a boil. Reduce the heat and simmer the vegetables, partially covered, for 10 to 12 minutes, or until the carrots are al dente.

ADD the chicken and green beans and cook for 3 minutes. Combine the cornstarch with 3 tablespoons cold water in a small cup and stir to dissolve well. Add the mixture to the filling and cook for 3 minutes, or until lightly thickened. Season to taste with salt and pepper and set aside.

WHILE THE VEGETABLES SIMMER, prepare the topping. Preheat the oven to 425ºF and cover a baking sheet with parchment paper or a silicone baking mat.

COMBINE the flour, Parmesan, oats, baking powder, salt, and pepper in a mixing bowl and whisk well. Combine the cream and butter in a small bowl and whisk well. Add the cream mixture to the flour mixture and stir with a spoon until a dough forms. Crumble the dough onto the prepared baking sheet and bake in the oven for 10 to 12 minutes, or until the crumble is lightly browned on the bottom. Transfer the crumble on the baking sheet to a rack to cool slightly. Keep the oven on.

WHEN THE CRUMBLE PIECES ARE COOL enough to handle, arrange them, browned sides down, on top of the filling. Place the skillet in the oven and bake the pie for 10 to 12 minutes, or until the filling is hot and the tops of the crumbles are brown. Serve immediately.
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stir–fried thai chicken with basil


	SERVES 6 TO 8	ACTIVE TIME: 20 MINUTES	START TO FINISH: 30 MINUTES



One of the most frustrating aspects of exotic foreign travel is being on vacation and fearing the consequences of eating the street food that always smells so intoxicating. Luckily, after a trip to Bangkok, I discovered this dish at a restaurant in Georgetown, and it’s been part of my repertoire ever since. The basil in combination with chiles, shallots, and garlic is a wonderful pairing of flavors.


Thai basil is botanically related to the familiar Italian sweet basil, but the flavor is more pungent and lasts longer when the herb is used in a cooked dish. The leaves of the Thai basil are smaller than those of Italian basil and are spear shaped, and they grow on purple stems. If you can’t find Thai basil, add an additional ½ cup of sweet basil leaves to this recipe.

Note The components of the dish can be prepared for cooking up to 6 hours in advance and refrigerated in tightly covered containers. The chicken should be refrigerated separately from the other ingredients.



2 pounds boneless, skinless chicken breast halves, trimmed

¼ cup Thai fish sauce

2 tablespoons Chinese oyster sauce

1 tablespoon granulated sugar

2 teaspoons rice wine vinegar

3 jalapeño or serrano chiles

3 cups firmly packed fresh Thai basil leaves, divided

6 garlic cloves, peeled

2 tablespoons vegetable oil

5 large shallots, thinly sliced

Cooked jasmine rice for serving, hot

COVER a baking sheet with plastic wrap, arrange the chicken on it, and freeze for 15 minutes, or until stiff. Cut the chicken into thin slices on the diagonal, then cut the slices into ½-inch shreds. Transfer the chicken to a bowl.

COMBINE the fish sauce, oyster sauce, sugar, and vinegar in a small bowl and stir well to dissolve the sugar. Add half of the mixture to the chicken shreds and toss well to coat.

DISCARD the stems from the chiles and dice the chiles (for a less spicy dish, remove the seeds and ribs as well). Combine the chiles, 1½ cups of the basil, and the garlic in a food processor fitted with the steel blade and pulse to chop fine.

HEAT a 12-inch skillet over medium heat. Add the oil and tilt the pan around to coat it evenly. Add the chopped basil mixture and shallots and cook, stirring frequently, for 4 to 6 minutes, or until the shallots soften. Add the chicken and cook, stirring frequently, for 4 to 5 minutes, or until the chicken is cooked through and no longer pink. Add the remaining basil leaves and the remaining sauce mixture and cook for 1 minute. Serve immediately with rice.

herbed chicken with parmesan dumplings


	SERVES 4 TO 6	ACTIVE TIME: 20 MINUTES	START TO FINISH: 40 MINUTES



Dumplings are basically biscuits that are steamed rather than baked, so keep this dish in mind during the hot summer months when turning the oven on should be avoided. The aromatic creamy filling is flavored with herbs, and the light and fluffy dumplings are enlivened with Parmesan. I usually serve this dish with coleslaw.


Dumplings have been part of the world’s peasant dishes since at least the seventeenth century when the word was first recorded, but according to food historian Alan Davidson, they probably predate that by a few centuries. In this country they are most frequently associated with the Appalachian region, and they were immortalized in the song “She’ll Be Comin’ Round the Mountain.”

Note The chicken mixture can be prepared up to 2 days in advance and refrigerated in a tightly covered container. Reheat the mixture in the skillet before topping it with the dumplings. Do not make the dough until just before cooking the dumplings on top of the chicken.



FILLING

4 tablespoons (½ stick) unsalted butter, divided

1 large onion, chopped

2 garlic cloves, minced

2 carrots, thinly sliced

2 celery ribs, thinly sliced

¼ cup dry white wine

3 tablespoons all-purpose flour

1 cup chicken stock

1 cup half-and-half

2 tablespoons chopped fresh parsley

1 tablespoon chopped fresh rosemary

1 tablespoon chopped fresh sage

1½ teaspoons fresh thyme

Salt and ground black pepper

3 cups bite-size pieces cooked chicken

2 ounces green beans, trimmed and cut into 1-inch pieces

DUMPLINGS

1 cup all-purpose flour

1½ teaspoons baking powder

Pinch of salt

3 tablespoons unsalted butter

¼ cup freshly grated Parmesan cheese

⅓ cup whole milk

FOR THE FILLING, heat a deep 10-inch skillet over medium-high heat. Add 2 tablespoons of the butter and tilt the pan around to coat it evenly. Add the onion, garlic, carrots, and celery, and cook, stirring frequently, for 3 minutes, or until the onion is translucent. Add the wine and cook for 3 minutes, stirring occasionally, or until the wine is almost evaporated. Set aside.

HEAT the remaining butter in a small saucepan over low heat. Stir in the flour and cook, stirring constantly, for 2 minutes. Whisk in the stock and bring to a boil over medium-high heat, whisking constantly. Add the sauce to the skillet and cook the vegetables for 5 minutes. Stir in the half-and-half, parsley, rosemary, sage, and thyme and simmer for 2 minutes. Season to taste with salt and pepper and stir in the chicken and green beans.

WHILE THE VEGETABLE MIXTURE SIMMERS, prepare the dumpling dough. Combine the flour, baking powder, and salt in a mixing bowl. Cut in the butter using a pastry blender, two knives, or your fingertips until the mixture resembles coarse crumbs. Add the Parmesan and milk and stir to blend. Knead the dough gently on a lightly floured counter, then divide it into 12 equal parts, and pat each into a disc about ¾ inch high.

PLACE the dough on top of the chicken, spacing the dumplings evenly. Cover the skillet and cook over medium-low heat for 15 to 20 minutes, or until the dumplings are puffed and cooked through. Do not uncover the pan while the dumplings are steaming. Serve immediately.

southwestern turkey meatloaf


	SERVES 4 TO 6	ACTIVE TIME: 20 MINUTES	START TO FINISH: 1½ HOURS



Ground turkey is the “hamburger meat” of the twenty-first century. It’s lower in saturated fat and cholesterol than beef, but in my book it’s also lower in flavor. Not so with this easy-to-make meatloaf. I’ve added plenty of fiery chiles and smoky cheese to make sure of that. Guacamole and salsa make great toppings, if you are so inclined.


Since most recipes call for only a tablespoon or so of fresh herbs, you should freeze the remainder to avoid spoilage. Simply trim off the stems, then wrap small bundles of the herbs in plastic wrap, and store them in the freezer. I like to put all my wrapped herb bundles together in a large sealable plastic bag. When you need “fresh” herbs, you can chop the bundle with the blunt side of a knife. It will chop easily when frozen.

Note The turkey mixture can be prepared up to 1 day in advance and refrigerated in a tightly covered container. Also, the meatloaf can be baked up to 2 days in advance and refrigerated, tightly covered with foil. Reheat it in a 350˚F oven, covered, for 20 to 25 minutes, or until hot.



3 tablespoons olive oil

1 medium onion, diced

3 garlic cloves, minced

2 jalapeño or serrano chiles, seeds and ribs removed, finely chopped

2 teaspoons dried oregano, preferably Mexican

2 teaspoons ground cumin

2 large eggs, lightly beaten

¼ cup whole milk

⅓ cup plain breadcrumbs

¼ cup chopped fresh cilantro

1 chipotle chile in adobo sauce, finely chopped

¾ cup crushed corn tortilla chips

¾ cup grated smoked cheddar cheese

1 pound ground turkey

Salt and ground black pepper

PREHEAT the oven to 350°F.

HEAT a 12-inch skillet over medium-high heat. Add the oil and tilt the pan around to coat it evenly. Add the onion, garlic, and jalapeño or serrano chiles and cook, stirring frequently, for 5 minutes, or until the vegetables soften. Add the oregano and cumin and cook for 1 minute, stirring constantly.

WHILE THE VEGETABLES COOK, combine the eggs, milk, breadcrumbs, cilantro, chipotle chile, and tortilla chips in a bowl and mix well. Add the vegetable mixture, cheese, and turkey to the bowl and mix well again. Season to taste with salt and pepper.

WIPE out the skillet with paper towels. Form the meat mixture into an 8-inch round in the center of the skillet. Bake the meatloaf in the oven for 1 to 1¼ hours, or until an instant-read thermometer inserted into the center registers 165ºF. Cool the meatloaf for 5 minutes, then cut into wedges and serve.









asian turkey and black bean “chili”


	SERVES 4 TO 6	ACTIVE TIME: 15 MINUTES	START TO FINISH: 3 HOURS



This recipe takes chili to a whole new place with turkey and the Asian seasonings of garlic, scallions, ginger, and hoisin sauce. You may never go back to the beef version with Hispanic seasonings again. Of course, serve it over rice, and I usually add stir-fried green vegetables on the side.


Dried beans will keep in a cool dry place for a long time, but once they are soaked they are very susceptible to bacteria. It’s important to refrigerate them promptly and not let them sit on the counter. Once soaked, the rehydrated beans should be cooked within 2 days.

Note The dish can be prepared up to 2 days in advance and refrigerated in a tightly covered container. Reheat it, covered, over low heat, stirring occasionally, until hot.



1½ cups dried black beans

2 tablespoons Asian sesame oil

8 scallions, white parts and 4 inches of green tops, sliced

3 garlic cloves, minced

2 tablespoons grated fresh ginger

1 pound ground turkey

2 cups chicken stock

¼ cup dry sherry

¼ cup hoisin sauce

¼ cup soy sauce

3 tablespoons rice wine vinegar

2 tablespoons Chinese black bean sauce

2 teaspoons Chinese chile paste with garlic, or more to taste

2 teaspoons granulated sugar

Salt and ground black pepper

Cooked jasmine rice for serving, hot

¼ cup chopped fresh cilantro

RINSE the beans in a colander. Place them in a bowl and cover with cold salted water. Let the beans to soak for 6 hours or overnight. Alternatively, place the beans in a saucepan of salted water and bring to a boil over high heat. Boil for 1 minute, then turn off the heat and cover the pan. Let the beans soak for 1 hour. With either soaking method, drain the beans in a sieve, discarding the soaking water. If you are not cooking the beans immediately, refrigerate them.

HEAT a deep 10-inch skillet over medium-high heat. Add the oil and coat the pan. Add the scallions, garlic, and ginger and cook for 30 seconds, stirring. Add the turkey and cook for 3 minutes, breaking up lumps with a fork. Add the beans, stock, sherry, hoisin sauce, soy sauce, vinegar, black bean sauce, chile paste, and sugar and bring to a boil over high heat, stirring occasionally.

REDUCE the heat to low and cook the mixture, covered, for 45 to 55 minutes, or until the beans are tender. Season to taste with salt and pepper. Serve immediately over rice, sprinkled with cilantro.

pan-seared duck breast with mustard sauce


	SERVES 4	PREP TIME: 15 MINUTES	START TO FINISH: 45 MINUTES



Duck breast is my go-to entrée when I’m having company and am pressed for time. If the breasts are seared and the sauce is made before my guests arrive, the dish can be finished effortlessly by the time they’ve finished their first martini. The sauce balances sharp mustard with the sweetness from the honey and Port. I like to serve this with my Cauliflower with Garlic and Parmesan and wild rice.


While red and white wines oxidize quickly and need to be refrigerated after opening, the same is not true for fortified wines such as Port, sherry, and vermouth. They keep just fine in your liquor cabinet for years. What does harm them is direct sunlight, so keep them in the dark.

Note The sauce can be made up to 3 days in advance and refrigerated in a tightly covered container. Let it come to room temperature before serving.



4 (7-ounce) Muscovy duck breast halves

Salt and ground black pepper

⅓ cup Dijon mustard

2 tablespoons honey

2 tablespoons Port

2 teaspoons chopped fresh rosemary

1 teaspoon chopped fresh thyme

PREHEAT the oven to 375ºF.

RINSE the duck breasts and pat them dry with paper towels. Score the skin in a diamond pattern ¼ inch deep with a sharp knife and sprinkle the duck with salt and pepper.

HEAT a 12-inch skillet over high heat. Add the duck breasts, skin side down, and sear the breasts for 6 to 7 minutes, or until they are golden brown. Remove the breasts from the pan with tongs and pour off the fat.

RETURN the breasts to the skillet, skin side up, and roast them in the oven for 10 to 12 minutes for medium-rare, or until an instant-read thermometer registers 130ºF when inserted into the center of the breast. Transfer the duck to a platter and let rest for 10 minutes, tented with aluminum foil.

WHILE THE DUCK ROASTS, prepare the sauce. Combine the mustard, honey, Port, rosemary, and thyme in a mixing bowl and whisk well. Season to taste with salt and pepper.

TO SERVE, carve each duck breast into thin slices on the bias. Place a pool of sauce on each plate and fan the duck slices across it. Serve immediately, passing extra sauce separately.

pan-seared duck breast with hoisin glaze


	SERVES 4	ACTIVE TIME: 20 MINUTES	START TO FINISH: 1¾ HOURS



From the Peking duck deftly presented in a hotel in Taipei, to the racks of roasted ducks hanging in shop windows in Chinatowns from New York to San Francisco, I always associate duck with Asian cultures and cuisines. If you are unfamiliar with cooking duck, here is an easy way to begin.


While almost all foods are either coated with oil or have oil added to the skillet before searing, that is not the case with duck breasts. So much fat is rendered when they hit the hot pan that no additional grease of any type is necessary. And if cholesterol is not a problem, always save the duck fat for frying potatoes or meats.

Note The duck breasts can marinate for up to 24 hours, but refrigerate them if marinating for more than 1 hour.



4 (7-ounce) Muscovy duck breast halves

2 garlic cloves, minced

2 tablespoons grated fresh ginger

3 scallions, white parts and 4 inches of green tops, chopped

1 teaspoon Chinese five-spice powder

Salt and ground black pepper

½ cup plum wine or sweet sherry

¼ cup hoisin sauce

RINSE the duck breasts and pat them dry with paper towels. Score the skin in a diamond pattern ¼-inch deep with a sharp knife. Combine the garlic, ginger, scallions, five-spice powder, salt, and pepper in a small bowl and mix well. Rub the mixture onto the underside of the duck breasts. Place the breasts in a heavy resealable plastic bag, and marinate them at room temperature for 1 hour.

PREHEAT the oven to 375ºF.

HEAT a 12-inch skillet over high heat. Add the duck breasts, skin side down, and sear for 6 to 7 minutes, or until golden brown. Remove the breasts from the pan with tongs and pour off the fat.

RETURN the breasts to the skillet, skin side up, and roast in the oven for 10 to 12 minutes for medium-rare, or until an instant-read thermometer registers 130ºF when inserted into the center of the breast. Transfer to a platter and let rest for 10 minutes, tented with foil.

POUR off the fat from the skillet and return the skillet to the stove over medium-high heat. Add the wine and hoisin sauce, stirring to dislodge any brown bits, and cook until the mixture is reduced by half. Season to taste with salt and pepper.

TO SERVE, carve each duck breast into thin slices on the bias. Fan the slices on a plate and drizzle the sauce over them.

fish and shellfish

Are we eating more fish and shellfish today because it’s more available and varied than it was even a decade ago? Or do we have this abbondanza of options because people want to cook it more often? Regardless of the reason, there are millions of miles of coastline around the world with millions of aquatic species filling the waters. That means that almost all cuisines have a component of fish dishes.

Buying Fish

If you’re lucky enough to live near a shop that sells only fish and seafood, that should always be your go-to source. Fishmongers pride themselves on how much they know about fish, and they really are a great source of information about the species they carry.

Alternatively, look for a fish department in a supermarket that offers the most varied selection, that keeps its fish on chipped ice to maintain moisture, and that has a level of personal service that allows you to special-order specific varieties or cuts of fish.

When making your fish selection, keep a few simple guidelines in mind. Above all, do not buy any fish that actually smells fishy, indicating that it is no longer fresh or hasn’t been cut or stored properly. Fresh fish has the mild, clean scent of the sea and nothing more. Look for bright shiny colors in the fish scales, because as a fish sits, its skin becomes more pale and dull looking. Then peer into the eyes; they should be black and beady. If they’re milky or sunken, then the fish has been dead too long. And the last test, if the fish isn’t behind glass, is to gently poke its flesh. If the indentation remains, the fish is old. Also, fish fillets or steaks should look bright, lustrous, and moist, with no signs of discoloration or drying.

Families of Fish

While most of these recipes were developed with a specific fish in mind, it’s more important to use the freshest fish in the market rather than the particular species. All fin fish fall into three basic families, and you can easily substitute one species for another. Use the following table to make life at the fish counter easier.


	* A Guide to Fish *

	firm, lean fish	meaty fish	fatty or strong-flavored fish

	Black sea bass, cod family, flat fish (flounder, sole, halibut), grouper, lingcod, ocean perch, perch, pike, porgy, red snapper, smelt, striped bass, turbot, salmon, trout, drum family, tilefish	Catfish, carp, eel, monkfish (anglerfish), orange roughy, pike, salmon, shark, sturgeon, swordfish, some tuna varieties, mahi mahi (dolphinfish), whitefish, pompano, yellowtail	Bluefish, mackerel, some tuna varieties

	Low-fat, mild to delicate flavor, firm flesh, flake when cooked	Low- to high-fat, diverse flavors and textures, usually thick steaks or fillets	High-fat, pronounced flavor

	[image: ]
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* meaty	* fatty
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baked fish with tomatoes, fennel, and onions

Cooking Fish Correctly

Perfectly cooked fish is moist and has a delicate flavor, and overcooking is the most prevalent cooking error. Fish is done when the flesh just begins to turn from translucent to opaque in the center and is firm but still moist. If the piece of fish is thick enough to be tested with an instant-read thermometer, the internal temperature should be 145ºF. It should flake easily when tested with a fork. Fish continues to cook after it’s taken away from the heat and will become opaque in the center.

The 10-Minute Rule or Canadian Cooking Method is one way to cook fish by conventional methods including grilling, broiling, poaching, steaming, sautéing, microwaving, en papillotte, and baking (at 400ºF to 450ºF). It was developed by the Canadian Department of Fisheries to try to boost consumption of fish in that country. While not perfect, it certainly makes for an easy rule of thumb:

* Measure the fish at its thickest point. If the fish is stuffed or rolled, measure it after stuffing or rolling.

* Cook the fish about 10 minutes per inch, turning it halfway through the cooking time. For example, a 1-inch fish steak should be cooked 5 minutes per side for a total of 10 minutes. Pieces less than ½ inch thick do not have to be turned over. If the fish flakes with a fork, it’s considered done.

Sizing Up Shrimp

Labels like “colossal” and “extra-jumbo” often are misleading, so you shouldn’t be taken in by them. What really matters is the number of shrimp per pound, which in shrimp lingo is called the “count.” That’s what you should look for, and if it’s not shown on the price tag, ask the person behind the counter.

In my opinion, shrimp smaller than 26 to 30 per pound are too much work for not enough flesh, but I listed them in the chart that follows so you’ll have a complete reference.

The U in the first three shrimp sizes stands for “under” that many shrimp in a pound. For example, U/10 would indicate fewer than 10 shrimp per pound.
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shrimp with garlic and paprika

When and How to Peel and Devein Shrimp

Deveining shrimp involves removing the gray-black vein (the intestinal tract) from the back of a shrimp. For small and medium shrimp, deveining is not necessary; it is done for cosmetic purposes more than anything else. However, the intestinal vein of large shrimp contains grit, so you should always remove it. For all the recipes that follow, you should peel, then devein the shrimp before cooking.

Often you will be keeping the peel—the shrimp’s paperlike shell—to make a stock. To remove the peel, simply pull back the shell edges from the inner curve of the shrimp with your thumbs; the shell will easily release from around the shrimp. Once the shell is removed, you will have easy access to the vein that runs down the back of the shrimp: Using the tip of a sharp knife or a special tool called a deveiner, simply lift and remove the dark vein.

Please note: If you’re cooking shrimp for a shrimp cocktail, it’s better to peel and devein them after cooking to avoid shrinkage during the cooking process; this will also ensure a more pleasing shape.


	* shrimp Chart *

	trade name	shrimp count per pound	average per pound

	Extra-Colossal	U/10	5

	Colossal	U/15	14

	Extra-Jumbo	16/20	18

	Jumbo	21/25	23

	Extra-Large	26/30	28

	Large	31/35	33

	Medium-Large	36/40	38

	Medium	41/50	45

	Small	51/60	55

	Extra Small	61/70	65
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cajun halibut


	SERVES 4 TO 6	ACTIVE TIME: 20 MINUTES	START TO FINISH: 40 MINUTES



While the flavor of halibut is rather delicate, its meaty texture allows it to stand up to some assertive seasonings, just as it does here in this Louisiana bayous–inspired dish. I serve this with red beans and rice, coleslaw, and a crisp white wine.


Cooking food gently in water or a sauce that is just at the boiling point and barely simmering is called poaching. This cooking method ensures tenderness, whether it’s used for a poached egg or a fish steak.

Note The sauce can be pre-pared up to cooking the fish 2 days in advance and refrigerated in a tightly covered container. Reheat it to a simmer before poaching the fish. If serving the dish at room temperature or chilled, it can be cooked entirely up to 1 day in advance and refrigerated in a tightly covered container with the sauce poured on top.

Variation

* Thick fillets of swordfish or salmon can be substituted for the halibut without changing the cooking time; however, if using flounder, tilapia, or sole, reduce the cooking time to no more than a total of 5 minutes.



2 pounds halibut steaks, about 1 inch thick, cut into equal serving pieces

2 tablespoons olive oil

1 large onion, finely chopped

2 celery ribs, finely chopped

3 garlic cloves, minced

1 green bell pepper, seeds and ribs removed, finely chopped

1 or 2 jalapeño or serrano chiles, seeds and ribs removed, finely chopped

½ cup seafood stock

½ cup dry white wine

2 pounds ripe plum tomatoes, rinsed, cored, and finely chopped

1 (8-ounce) can tomato sauce

½ to 1 teaspoon hot red pepper sauce, or to taste

2 tablespoons chopped fresh parsley

1 tablespoon chopped fresh oregano

2 teaspoons chopped fresh thyme

Salt and ground black pepper

RINSE the halibut steaks and pat dry on paper towels. Set aside.

HEAT a 12-inch skillet over medium-high heat. Add the oil and tilt the pan around to coat it evenly. Add the onion, celery, garlic, bell pepper, and chiles, and cook, stirring frequently, for 3 minutes.

ADD the stock, wine, tomatoes, tomato sauce, red pepper sauce, parsley, oregano, and thyme. Bring to a boil over medium heat and simmer the sauce, stirring occasionally, for 10 minutes.

ADD the halibut and poach the fish, partially covered, for 5 to 7 minutes, depending on thickness. Turn the halibut gently with a slotted spatula, and poach an additional 5 to 7 minutes, or until the fish is cooked through, is only slightly translucent in the center, and registers 145ºF on an instant-read thermometer. Transfer the halibut to a platter and keep it warm, loosely tented with foil.

RAISE the heat under the sauce to medium-high and reduce it by one-third, stirring frequently. Season the sauce to taste with salt and pepper. To serve, spoon the sauce over the halibut.

salmon with balsamic thai chile glaze


	SERVES 4 to 6	ACTIVE TIME: 15 MINUTES	START TO FINISH: 25 MINUTES



Salmon, high in heart-healthy omega-3 fatty acids, is one of the most popular and versatile fish in the world. Here it’s quickly glazed with a tantalizing sweet-and-sour mixture. Nouvelle Fried Rice (Chapter 5) is an ideal accompaniment.


There are eight species of salmon, and they’re divided by those that live in the Atlantic Ocean and their brethren who live in the northern parts of the Pacific Ocean. All the Atlantic salmon belong to the genus Salmo, while the Pacific salmon belong to the genus Oncorhynchus. The ones from the Pacific are far more varied, with names including Chinook, Chum, Coho, and Sockeye.



4 scallions, white parts and 4 inches of green tops

4 to 6 (6-ounce) salmon fillets with skin attached

Salt and ground black pepper

2 tablespoons vegetable oil

1 tablespoon Asian sesame oil

3 garlic cloves, minced

2 tablespoons grated fresh ginger

½ cup sweet Thai chile sauce

¼ cup firmly packed light brown sugar

3 tablespoons soy sauce

3 tablespoons balsamic vinegar

1 to 2 tablespoons freshly squeezed lime juice

CHOP the white part of the scallions and put in a bowl. Thinly slice the green scallion tops on the diagonal and put in another bowl.

RINSE the salmon and pat dry with paper towels, then sprinkle with salt and pepper.

HEAT a 12-inch skillet over high heat. Add the vegetable oil and coat the pan evenly. Add the salmon fillets, skin side up, and sear for 4 minutes. Turn the fillets gently with a slotted spatula and cook for an additional 2 to 3 minutes, or until the fish is cooked but still slightly translucent in the center and it registers 145ºF on an instant-read thermometer. Transfer the salmon to a heated platter and cover loosely with foil. Wipe out the skillet with paper towels.

PLACE the skillet over medium-high heat. Add the sesame oil, garlic, ginger, and chopped white parts of the scallions, and cook, stirring, for 30 seconds, or until fragrant. Add the chile sauce, brown sugar, soy sauce, and vinegar, and stir well. Cook, stirring, for 2 to 3 minutes, or until syrupy. Stir in the lime juice.

TO SERVE, plate the salmon and brush a thick coating of the glaze over it. Sprinkle with the scallion greens, and serve immediately.
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pan-fried fish with pecan butter


	SERVES 6	ACTIVE TIME: 20 MINUTES	START TO FINISH: 1 HOUR



Fish fries are a tradition throughout the southern states and well into the upper reaches of Wisconsin. If you’re lucky enough, you might find a super crunchy thick coating like this one, made with a combination of cornmeal and chopped pecans. There’s even a simple lemon sauce with more pecans.


It is important to refrigerate coated foods before frying them to allow time for the coating to adhere. Here, the brief chilling time bonds the flour, egg, and breading so the crumbs are less likely to fall off when the food is fried.

Note The fish can be prepared for frying up to 1 day in advance. Refrigerate the fillets on a platter with sheets of plastic wrap separating the layers, and then cover the platter tightly with plastic wrap.

Variation

* Substitute walnuts or black walnuts for the pecans.



6 (6- to 8-ounce) thin white-fleshed fish fillets, such as flounder or sole

3 cups coarsely chopped pecans

1½ cups yellow cornmeal

½ cup all-purpose flour

Salt and ground black pepper

¾ cup whole milk

2 large eggs

½ teaspoon hot red pepper sauce

½ cup vegetable oil

¼ pound (1 stick) unsalted butter, cut into thin slices

⅓ cup freshly squeezed lemon juice

1 cup chopped fresh parsley

PREHEAT the oven to 150ºF. Line a baking sheet with foil.

RINSE the fish and pat dry with paper towels. Place 1½ cups of the pecans in a food processor and pulse until very finely chopped.

COMBINE the chopped nuts, cornmeal, flour, and salt and pepper to taste in a shallow bowl and mix well. Combine the milk, eggs, and red pepper sauce in another shallow bowl and whisk well.

DIP the fillets, one at a time, into the milk mixture, and then into the pecans, coating evenly, and transfer to a rack set over a baking sheet. Refrigerate, loosely covered with plastic, for 30 minutes.

HEAT a 12-inch skillet over medium-high heat. Add the oil and coat the pan evenly. Add as many fillets as will fit in the skillet. Cook the fish for 1½ to 2 minutes per side, or until browned, turning the fillets gently with a slotted spatula. Transfer the fillets with the slotted spatula to the prepared baking sheet and pat with paper towels. Keep warm in the oven while frying the remaining fish.

POUR the oil out of the skillet and wipe it clean with paper towels. Return the skillet to the stove and heat it over medium heat. Add the butter and remaining pecans and cook for 2 minutes, stirring frequently, or until browned. Add the lemon juice and parsley and cook for 1 minute. Season the sauce to taste with salt and pepper.

TO SERVE, spoon the sauce across the center of each fillet.

baked fish with tomatoes, fennel, and onions


	SERVES 6 TO 8	ACTIVE TIME: 15 MINUTES	START TO FINISH: 40 MINUTES



During my last trip to Venice, it either rained or snowed every day. There’s no question I wanted some comfort food, and I was delighted to find that this fish dish could provide it. The fennel and tomato combination with scented anise and orange is spectacular and addicting. Be sure to serve it with garlic bread for dipping.


Use a vegetable peeler or a pair of tweezers to get rid of those pesky little bones in fish fillets. For fish with larger pin bones, run a vegetable peeler gently down the center of the fillet, starting at the tail end. It will catch the pin bones, and with a twist of your wrist, you can pull them out. For fish with finer bones, use your fingers to rub the flesh lightly and then pull out the bones with the tweezers.

Note The vegetable mixture can be made 1 day in advance and refrigerated in a tightly covered container. Reheat it over low heat to a simmer before baking the fish.



¼ cup olive oil

1 large sweet onion such as Bermuda or Vidalia, halved and thinly sliced

3 garlic cloves, minced

2 fennel bulbs, cored and very thinly sliced

1 (28-ounce) can diced tomatoes, drained

1 cup dry white wine

½ cup freshly squeezed orange juice

2 tablespoons Pernod

1 tablespoon grated orange zest

2½ pounds thick white-fleshed fish fillets, such as halibut or cod, cut into serving size

Salt and ground black pepper

PREHEAT the oven to 450°F.

HEAT a 12-inch skillet over medium-high heat. Add the oil and tilt the pan around to coat it evenly. Add the onion and garlic and cook, stirring frequently, for 3 minutes, or until the onion is translucent. Add the fennel and cook for 2 minutes. Add the tomatoes, wine, orange juice, Pernod, and zest to the skillet. Bring the mixture to a boil, reduce the heat to medium, and simmer, uncovered, for 10 minutes, or until the fennel is crisp-tender.

SPRINKLE the fish with salt and pepper. Place the fish on top of the vegetables and bake for about 10 minutes, or until the fish is just slightly translucent in the center and registers 145ºF on an instant-read thermometer. Serve immediately.

szechuan fish lo mein in black bean sauce


	MAKES 4 TO 6 SERVINGS	ACTIVE TIME: 15 MINUTES	START TO FINISH: 25 MINUTES



One of the beauties of fish is how quickly it cooks, and that is demonstrated by this Asian pasta recipe. The spicy sauce imbues the fish with its flavor, and lots of Napa cabbage, which remains crisp-tender, makes this a meal in a bowl.


Many years ago I discovered that cast iron skillets really are much better for stir-fry cooking than the traditional rounded wok shape because they are more stable on the burner and a larger area of metal remains in contact with the heat source. Woks are excellent for Asian restaurants that have huge gas burners with powerful flames that lap up the sides of the pan, but for Western stoves with smaller burners and fewer BTUs, a skillet is much more efficient.

Note The dish can be prepared up to adding the pasta 1 hour in advance. Reheat the fish mixture over low heat and add the pasta just before serving.

Variation

* Substitute raw shrimp (16 to 20 per pound), peeled and deveined, for the fish.



½ pound dried angel hair pasta, broken into 2-inch lengths

1½ pounds thick white-fleshed fish fillet

3 tablespoons Chinese fermented black beans, coarsely chopped but not rinsed

⅓ cup dry sherry

¼ cup soy sauce

2 tablespoons Chinese oyster sauce

1 tablespoon Chinese chile paste with garlic

½ cup fish stock or bottled clam juice

6 scallions, white parts and 4 inches of green tops, thinly sliced, divided

2 tablespoons Asian sesame oil

4 garlic cloves, minced

3 tablespoons grated fresh ginger

3 cups shredded Napa cabbage

1 red bell pepper, seeds and ribs removed, thinly sliced

BRING a large pot of salted water to a boil. Add the pasta and cook according to package directions until al dente. Drain and set aside. 

RINSE the fish and pat it dry with paper towels. Cut the fish into 1-inch cubes and set aside. Combine the black beans, sherry, soy sauce, oyster sauce, chile paste, and stock in a bowl and stir well. Set aside 3 tablespoons of the scallions.

HEAT a 12-inch skillet over medium-high heat. Add the sesame oil and tilt the pan around to coat it evenly. Add the remaining scallions, garlic, and ginger, and cook, stirring constantly, for
30 seconds, or until fragrant. Add the cabbage and bell pepper and cook, stirring constantly, for 2 minutes.

ADD the fish and black bean mixture to the pan and cook, covered, over medium heat for 3 minutes, or until the fish is cooked through and flakes easily. Stir the pasta into the pan to reheat. Sprinkle with the remaining 3 tablespoons scallion rings, and serve immediately.

shrimp and bay scallop scampi


	SERVES 4 TO 6	ACTIVE TIME: 15 MINUTES	START TO FINISH: 20 MINUTES



While scampo is the Italian word for prawn, scampi became the term used for any Italian fish preparation that includes butter, garlic, and wine. It’s important to use the shrimp size specified in the recipe because it is the same size as a bay scallop and will cook at the same rate. This dish is quick, easy, and special. Be sure to use fresh herbs; they make a wonderful difference.


You’ll find two types of scallops on the market: tiny bay scallops, about the size of the top joint on your index finger, and large sea scallops, about four to six times the size of bays. It’s important to buy fresh rather than frozen scallops because previously frozen scallops lose moisture and tend to turn tough once they’re cooked. If a recipe calls for bay scallops and you can only find fresh sea scallops, cut them into quarters or sixths to mimic the size of bays.

Note The shrimp and scallops can be prepared for cooking up to 6 hours in advance and refrigerated together in a tightly covered container.

Variation

* Substitute thick, white-fleshed fish fillets, cut into ¾-inch cubes, for the shrimp and scallops.



1 pound large (31 to 35 per pound) raw shrimp, peeled and deveined

1 pound bay scallops

5 tablespoons unsalted butter

2 tablespoons olive oil

5 garlic cloves, minced

2 shallots, minced

½ cup dry white wine

¼ cup chopped fresh parsley

1 tablespoon chopped fresh oregano

2 teaspoons chopped fresh rosemary

Salt and crushed red pepper flakes to taste

RINSE the shrimp and scallops and pat them dry with paper towels.

HEAT a 12-inch skillet over medium-high heat. Add the butter and oil and tilt the pan around to coat it evenly. When the butter foam starts to subside, add the garlic and shallots, and cook, stirring frequently, for 3 minutes, or until the shallots are translucent.

ADD the shrimp and scallops and cook, stirring frequently, for 2 minutes.

ADD the wine, parsley, oregano, and rosemary to the skillet, stir to combine, and season to taste with salt and red pepper flakes. Cook for 2 minutes more, stirring occasionally. Serve immediately.

shrimp creole


	SERVES 4 TO 6	ACTIVE TIME: 25 MINUTES	START TO FINISH: 35 MINUTES



While Cajun food developed in the rural bayous of Louisiana, its first cousin, Creole cuisine, was primarily spawned in the fine restaurants of New Orleans. Creole cooking contains elements of the Italian immigration that followed the French Canadians to the bayous. One of the Italian Creole hallmark dishes is this tomato-based recipe that you should serve over white rice.


Bay leaves should always be discarded before serving a dish. Although the bay leaves add a pungent and woodsy flavor and aroma, they can be quite a bitter mouthful if you accidentally chew into one. Perhaps you’ve noticed that whole bay leaves are always called for in a recipe. If they were broken into pieces, it would be a real scavenger hunt to retrieve them, and a piece might get lost in the hunt.

Note The sauce can be prepared up to 2 days in advance and refrigerated in a tightly covered container. The shrimp is best cooked just before serving.

Variation

* Substitute 4 to 6 boneless, skinless chicken thighs for the shrimp, and substitute chicken stock for the seafood stock. Cook the chicken for a total of 15 minutes, or until it is cooked through and registers 165ºF on an instant-read thermometer.



1½ pounds extra-jumbo (16 to 20 per pound) raw shrimp, peeled and deveined, shells reserved

1 cup seafood stock (or substitute bottled clam juice)

2 tablespoons olive oil

1 medium onion, chopped

2 celery ribs, chopped

3 garlic cloves, minced

½ green bell pepper, seeds and ribs removed, chopped

½ red bell pepper, seeds and ribs removed, chopped

3 tablespoons chopped fresh parsley

1 tablespoon chopped fresh oregano

1½ teaspoons fresh thyme leaves

1 tablespoon all-purpose flour

1 bay leaf

½ cup dry white wine

1 (14.5-ounce) can diced tomatoes in their juice

1 (8-ounce) can tomato sauce

Salt and ground black pepper

½ to 1 teaspoon hot red pepper sauce, or to taste

Cooked white rice, hot

REFRIGERATE the peeled and deveined shrimp. Combine the shrimp shells and stock in a small saucepan and bring to a boil over high heat, stirring occasionally. Reduce the heat to medium-high and simmer the stock for 10 minutes, or until reduced by half. Strain the stock through a sieve set over a bowl, pressing with the back of a spoon to extract as much liquid as possible. Set aside.

HEAT a deep 10-inch skillet over medium-high heat. Add the oil and tilt the pan around to coat it evenly. Add the onion, celery, garlic, and bell peppers, and cook, stirring frequently, for 3 minutes, or until the onion is translucent. Add the parsley, oregano, and thyme, and cook for 1 minute, stirring constantly. Reduce the heat to low, stir in the flour, and cook for 1½ minutes, stirring constantly.

ADD the stock, bay leaf, wine, tomatoes, and tomato sauce to the skillet and bring to a boil over medium-high heat, stirring occasionally. Reduce the heat to low and simmer the sauce for 5 minutes. Add the shrimp, cover the skillet, and cook over medium heat for 2 to 4 minutes, or until the shrimp are pink and cooked through. Transfer the shrimp to a bowl with a slotted spoon. Increase the heat to medium-high and reduce the sauce by one-third, stirring frequently. Remove and discard the bay leaf. Season the sauce to taste with salt, pepper, and hot red pepper sauce. Reheat the shrimp in the reduced sauce and serve over rice.
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mexican shrimp with fideos


	SERVES 4 TO 6	ACTIVE TIME: 25 MINUTES	START TO FINISH: 45 MINUTES



In Hispanic cooking, pasta usually is fried first in oil until brown and then cooked with stock. Here the flavorful pasta is topped with shrimp and then the whole dish goes under the broiler to cook the crustaceans and form a crispy crust on the pasta. A simple tossed salad that contains diced jicama and black olives is the only other dish you’ll need.


While the battles rage over whether pasta was created in Italy or China, at some point in the seventeenth century it reached Spain and from there it traveled to Central and South America. The most common form of pasta in Hispanic cultures are fideos, which are tightly woven coils resembling birds’ nests. You should be able to find them with the Hispanic ingredients at the supermarket; if not, you can substitute thin spaghetti or dried angel hair pasta.

Note The dish can be prepared up to adding and broiling the shrimp up to 2 hours in advance. Reheat the pasta to a simmer before arranging the shrimp.



2 pounds extra-jumbo (16 to 20 per pound) raw shrimp, peeled and deveined, shells reserved

1 cup seafood stock

1 celery rib, sliced

1 carrot, sliced

1 tablespoon dried oregano, preferably Mexican

1 bay leaf

1 tablespoon peppercorns

⅓ cup olive oil, divided

4 garlic cloves, minced, divided

Salt and ground black pepper

½ pound fideos, broken apart

1 onion, chopped

1 (14.5-ounce) can petite diced tomatoes, drained

1 tablespoon paprika

¼ cup dry white wine

3 tablespoons chopped fresh cilantro

Lime wedges for serving

REFRIGERATE the peeled and deveined shrimp. Combine the shrimp shells, 3 cups of water, and the seafood stock, celery, carrot, oregano, bay leaf, and peppercorns in a saucepan and bring to a boil over high heat, then lower the heat to medium and cook the mixture for 10 minutes. Strain the stock through a sieve set over a bowl, pressing with the back of a spoon to extract as much liquid as possible. Discard the solids and set the liquid aside.

COMBINE the shrimp with 2 tablespoons of the oil and half of the minced garlic in a bowl. Sprinkle the shrimp with salt and pepper and refrigerate until needed.

PLACE the fideos in a bowl and toss them with 2 tablespoons of the oil until evenly coated. Heat a 12-inch skillet over medium-
high heat. Add the fideos and cook, stirring frequently, for 6 to 8 minutes, or until the pasta is medium brown. Return the fideos to the bowl and wipe out the skillet with paper towels.

PLACE an oven rack 6 inches from the broiler element and preheat the broiler.

HEAT the remaining oil in the skillet over medium-high heat. Add the onion, sprinkle it with salt, and cook, stirring frequently, for 4 to 5 minutes, or until it is brown around the edges. Add the tomatoes and the remaining garlic and cook, stirring occasionally, for 4 minutes, or until the mixture has thickened. Stir in the paprika and cook for 1 minute.

RETURN the fideos to the skillet, and add the strained stock and wine. Season to taste with salt and pepper and stir well. Bring to a boil over medium-high heat and cook, stirring occasionally, for 8 to 10 minutes, or until the pasta is just tender. Arrange the shrimp on top of the pasta, pressing some down into the mixture. Broil the shrimp for 5 to 7 minutes, or until the shrimp are pink and the surface of the pasta is dry and crisp. Transfer the skillet to a wire rack and let the dish cool for 10 minutes. Sprinkle the top with the cilantro and serve immediately, passing lime wedges separately.

chinese shrimp with vegetables


	SERVES 4 TO 6	ACTIVE TIME: 25 MINUTES	START TO FINISH: 30 MINUTES



I just adore the woodsy flavor that dried shiitake mushrooms offer, and when they’re paired with crunchy and colorful vegetables, they create an amazing dish.


Here’s an easy way to remove the seeds and ribs from bell peppers and preserve the flesh of the pepper in sections: Cut a slice off the bottom so the pepper stands up straight. You’ll see that there are natural curves to the bell pepper and that these curves divide the pepper into sections. Holding the pepper by its stem, cut vertically down the pepper along those curves, and you’ll be left with a skeleton of ribs and seeds. Throw it out, and you’re ready to chop the pepper sections as needed.

Variation

* Substitute bay scallops or ¾-inch cubes of firm-fleshed white fish such as grouper or swordfish for the shrimp.



1½ pounds extra-jumbo shrimp, peeled and deveined

12 dried shiitake mushrooms

¼ cup dry sherry

3 tablespoons soy sauce

3 tablespoons oyster sauce

1 tablespoon fresh lime juice

1 tablespoon firmly packed light brown sugar

1 tablespoon cornstarch

2 tablespoons Asian sesame oil

1 tablespoon vegetable oil

2 tablespoons grated fresh ginger

4 garlic cloves, minced

4 scallions, white parts and 5 inches of green tops, cut into 1-inch lengths

2 celery ribs, cut into ¼-inch slices

1 red bell pepper, seeds and ribs removed, cut into julienne

¼ pound fresh shiitake mushrooms, wiped with a damp paper towel, stemmed, and sliced

⅓ pound snow peas, stringed

Salt and ground black pepper

Cooked jasmine rice for serving

RINSE the shrimp and pat dry. Soak the dried shiitakes in 1 cup boiling water, pushing them down with the back of a spoon, for 10 minutes. Drain the mushrooms, squeezing to remove excess water. Discard the stems and chop the caps coarsely. Set aside.

COMBINE the sherry, soy sauce, oyster sauce, lime juice, and brown sugar in a bowl, stir well, and set aside. Combine the cornstarch and 2 tablespoons cold water in another bowl and stir well.

HEAT a 12-inch skillet over high heat. Add the oils and coat the pan evenly. Add the ginger and garlic and stir-fry, stirring, for 30 seconds, or until fragrant. Add the shrimp and stir-fry for 1 minute. Transfer the shrimp to a platter with a slotted spoon and set aside.

ADD the scallions, celery, bell pepper, and fresh and dried shiitake mushrooms to the skillet and stir-fry for 2 minutes, stirring, then return the shrimp to the pan and add the snow peas and the sauce mixture, stirring to combine. Bring the mixture to a boil and simmer for 2 minutes. Stir in the cornstarch mixture and simmer for 1 minute. Season to taste with salt and pepper and serve over rice.

chesapeake crab cakes with mustard beurre blanc


	SERVES 4 TO 6	ACTIVE TIME: 30 MINUTES	START TO FINISH: 30 MINUTES



I’m betting that these crab cakes are unlike any you’ve ever had. Instead of cracker crumbs, the morsels of sweet crab are bound together with scallop mousse, and the sauce is a rich beurre blanc.


Pre-picked-over crabmeat from the seafood department is a tremendous time-saver, but it’s far from perfect. The best way to ensure that no shell fragments find their way into a dish is to spread out the crab on a dark-colored plate. You’ll see many shell fragments against the dark background, so you can pick them out easily. Then rub the morsels between your fingers, being careful not to break up large lumps. Unless you have a shellfish allergy, don’t substitute imitation crabmeat, actually made from pollack, for real crabmeat.

Note The patties can be prepared for frying up to 1 day in advance and refrigerated on a plate, tightly covered with plastic wrap. Do not make the sauce in advance.



1 pound lump crabmeat

10 ounces raw scallops, chilled well

1 large egg white

¾ cup heavy cream, divided

Salt and ground black pepper

1 cup panko breadcrumbs

½ cup dry white wine

2 large shallots, chopped

4 sprigs fresh tarragon

½ pound (2 sticks) unsalted butter, softened and cut into small pieces

3 tablespoons grainy mustard

1 cup vegetable oil for frying

PLACE the crabmeat on a dark-colored plate. Rub it gently with your fingertips and discard any shell or cartilage. Refrigerate.

PUREE the scallops in a blender until a paste is formed. Slowly add the egg white and ½ cup of the cream and process until smooth. Season to taste with salt and pepper. Transfer the mixture to a bowl and gently fold in the crabmeat. Form the mixture into 4 to 6 patties. Put the breadcrumbs in a shallow bowl and dredge the crabcakes in the crumbs, patting the crumbs gently to adhere. Refrigerate, loosely covered with plastic wrap, for 15 minutes.

COMBINE the wine, shallots, and tarragon in a saucepan and reduce over high heat until 2 tablespoons remain. Add the remaining ¼ cup cream and reduce again until 2 tablespoons remain. Strain the sauce in a sieve set over a bowl and return it to the pan.

PLACE the pan over very low heat and add pieces of the butter, one at a time, swirling with a whisk until a piece is completely incorporated before adding the next. Stir in the mustard and season to taste with salt and pepper. Set aside in a warm place.

HEAT a 12-inch skillet over medium-high heat. Add the oil and coat the pan evenly. Add the patties and cook for 3 minutes per side. Transfer the cakes to paper towels to drain. Spoon a pod of sauce onto plates and top with a cake.
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cherry tomato tarte tartin

Chapter 5





side dishes

Side dishes can play one of two roles. If served alongside a simple piece of grilled or broiled protein, a side dish can be elaborate, the star of the plate. Or it can serve in a supporting role, where its flavor, texture, and color enhance the more substantial main dish and add to the total eating experience.

Here you’ll find dishes that fall into both categories. There are some wonderful vegetable options as well as a wide range of carbohydrates, a group that continues to expand as we adopt more whole grains and species of rice into our diets.
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oven–roasted ratatouille


	SERVES 6 TO 8	ACTIVE TIME: 20 MINUTES	START TO FINISH: 55 MINUTES



Making a traditional ratatouille involves using every skillet in your kitchen because the vegetables are all cooked separately and then joined at the very end. This version also glorifies the integrity of the various vegetables and their cooking times, but you just keep adding them in order to the skillet. One pan and you’re done.


If a recipe specifies that you should salt the eggplant, don’t be tempted to omit this step. The salt draws out the bitterness of the eggplant, and it also keeps the eggplant from absorbing too much oil when it’s cooked.

Note The dish can be made up to 2 days in advance and refrigerated in a tightly covered container. Reheat the ratattouille in the skillet over low heat or serve it cold.



¾ pound small Italian eggplant, cut into 1-inch cubes

¼ cup salt

1 sweet onion, such as Vidalia or Bermuda, halved and cut into ½-inch slices

1 red bell pepper, seeds and ribs removed, cut into ½-inch slices

⅓ cup olive oil

4 garlic cloves, minced

2 tablespoons chopped fresh rosemary

2 teaspoons fresh thyme leaves

1 small zucchini, halved and cut into ½-inch slices

1 small yellow squash, halved and cut into ½-inch slices

6 ripe plum tomatoes, cored, seeded, and cut into 6 pieces each

Salt and ground black pepper

PREHEAT the oven to 425ºF and preheat a 12-inch skillet in the oven.

PUT the eggplant cubes in a mixing bowl with 4 cups cold water. Add the salt and stir well. Place a plate on top of the cubes to keep them submerged and let soak for 20 minutes. Drain the eggplant in a colander and rinse under cold running water to remove excess salt. Squeeze handfuls of the cubes in your hands to remove as much moisture as possible, transferring them to a cloth dish towel, then wring them out in the towel to remove even more moisture.

ADD the eggplant, onion, and bell pepper to the hot skillet. Mix the oil with the garlic, rosemary, and thyme in a small bowl and drizzle over the vegetables, tossing to coat. Roast in oven for 15 minutes.

REMOVE the skillet from the oven, add the zucchini and yellow squash, stirring to coat, and roast in oven for 10 minutes.

ADD the tomatoes to the pan, and season to taste with salt and pepper. Roast in oven for an additional 12 to 15 minutes, or until the tomatoes soften. Serve hot, at room temperature, or chilled.

caponata


	MAKES 6 SERVINGS	ACTIVE TIME: 20 MINUTES	START TO FINISH: 1 HOUR



This classic southern Italian dish adds a touch of glamour to any simple meal. It can also be served as an appetizer or as part of an antipasti table.


Capers are the sun-dried flower buds of a low bush native to the Mediterranean. Although they’re customarily packed in brine, you can also find them packed in coarse salt. Either way, they should always be rinsed well before using.

Note The dish can be made 2 days in advance and refrigerated in a tightly covered container.



1 (1-pound) eggplant, cut into ¾-inch dice

¼ cup salt

⅓ cup olive oil, divided

2 celery ribs, diced

1 medium onion, diced

4 garlic cloves, minced

¼ cup red wine vinegar

1 tablespoon granulated sugar

1 (14.5-ounce) can diced tomatoes with their juice

1 tablespoon tomato paste

2 tablespoons chopped fresh parsley

¼ cup chopped green olives

3 tablespoons capers, drained and rinsed

2 tablespoons anchovy paste

Ground black pepper

PUT the eggplant cubes in a mixing bowl with 4 cups cold water. Add the salt and stir well. Place a plate on top of the cubes to keep them submerged and let soak for 20 minutes. Drain the eggplant in a colander and rinse under cold running water. Squeeze handfuls of the cubes in your hands to remove as much moisture as possible, transferring them to a cloth dish towel, then wring them out in the towel.

HEAT a 12-inch skillet over medium-high heat. Add 2 tablespoons of the oil and tilt the pan around to coat it evenly. Add the celery, onion, and garlic, and cook, stirring frequently, for 3 minutes, or until the onion is translucent. Transfer the vegetables with a slotted spoon to a platter and set aside.

ADD the remaining oil to the skillet and cook the eggplant cubes over medium-high heat, stirring and turning them constantly, for 6 minutes, or until they are lightly browned. Add the celery mixture along with the vinegar, sugar, tomatoes, tomato paste, parsley, olives, capers, and anchovy paste. Bring to a boil, reduce the heat to low, and simmer, uncovered, stirring frequently, for 15 minutes, or until the vegetables are cooked but still retain texture. Season with pepper to taste. Serve at room temperature or chilled.

ginger-glazed carrots and parsnips


	SERVES 6 TO 8	ACTIVE TIME: 25 MINUTES	START TO FINISH: 40 MINUTES



The yin-yang principle of complimentary opposites applies not only to Chinese philosophy, but to Chinese cooking, too. Here, the sweetness of the carrot-parsnip combination is balanced by the pungent ginger. This simple little dish is great with any roasted pork or poultry.


Although parsnips, with their ivory flesh, are closely related to carrots, they are even sweeter. Parsnips must be peeled, and, like potatoes and avocados, their flesh discolors with exposure to air, so peel them just before you’re going to cook them.

Note The carrots and parsnips can be prepared up to adding the scallions 2 days in advance and refrigerated in a tightly covered container. Reheat the vegetables, covered, over low heat and sprinkle with the scallions just before serving.



1 pound carrots, cut on the diagonal into ¼-inch slices

1 pound parsnips, cut on the diagonal into ¼-inch slices

¾ cup freshly squeezed orange juice

3 tablespoons unsalted butter

3 tablespoons firmly packed dark brown sugar

2 tablespoons grated fresh ginger

1 teaspoon grated orange zest

2 scallions, white parts and 3 inches of green tops, finely chopped

Salt and ground black pepper

PLACE the carrots, parsnips, orange juice, butter, brown sugar, ginger, and orange zest in a 12-inch skillet. Bring to a boil over medium heat and cook the vegetables, covered, for 4 minutes. Remove the cover and simmer the vegetables, stirring occasionally, for 10 minutes, or until the liquid glazes the vegetables and is almost evaporated.

SPRINKLE the vegetables with the chopped scallions and season to taste with salt and pepper. Serve immediately.

broccoli rabe with anchovy sauce


	SERVES 6 TO 8	ACTIVE TIME: 15 MINUTES	START TO FINISH: 15 MINUTES



Anchovies, a traditional seasoning in Sicily, are now appearing everywhere, as chefs are anxious to load up their dishes with umami-rich ingredients. Here an anchovy vinaigrette balances the pungency of the broccoli rabe. It’s a winning combination. This simple little dish also makes a nice addition to an antipasti table.


Broccoli rabe, sometimes sold as rapini in supermarkets, is actually a member of the same family as turnips and mustard greens. It’s native to southern Italy but also figures into the cuisines of Portugal and Spain. The flavor is sharper and more pungent than that of common broccoli, and it is high in potassium, calcium, and iron, in addition to vitamins A, C, and K.

Note The broccoli rabe can be blanched up to 1 day in advance and refrigerated in a tightly covered container.

Variation

* Substitute broccoli florets or cauliflower florets for the broccoli rabe. Blanch the florets for 5 to 6 minutes.



Salt

2 pounds broccoli rabe (rapini)

4 anchovies packed in oil

1 tablespoon balsamic vinegar

4 garlic cloves, minced, divided

Ground black pepper

½ cup olive oil, divided

Pinch crushed red pepper flakes

BRING a large pot of salted water to a boil over high heat and have a bowl of ice water handy.

TRIM the bottom inch from the broccoli rabe stalks. Blanch the broccoli rabe in the boiling water for 2 to 3 minutes, or until crisp-tender. Drain the broccoli rabe and plunge it into the ice water to stop the cooking. Once cold, drain it again and cut it into 2-inch segments.

WHILE THE WATER IS HEATING for the broccoli rabe, combine the anchovies, vinegar, 1 garlic clove, and pepper in a blender and puree until smooth. Add ⅓ cup of the olive oil and blend well. Set aside.

HEAT a 12-inch skillet over medium-high heat. Add the remaining oil and the red pepper flakes and cook, stirring constantly, for 30 seconds, or until fragrant. Add the broccoli rabe and cook, stirring frequently, for 2 to 3 minutes, or until hot. Transfer the broccoli rabe to a serving bowl and drizzle with the dressing. Serve hot or at room temperature.

sautéed spinach with garlic


	SERVES 6	ACTIVE TIME: 15 MINUTES	START TO FINISH: 15 MINUTES



I’m sure you’ve noticed by now that I am very fond of garlic and that I use it liberally. This is a classic Italian way of cooking bright green, nutritious spinach, and the garlic and Parmesan perk up the flavor.


Fresh spinach is often full of grit. The best way to wash it is to fill a clean sink or a large mixing bowl with cold water and a liberal amount of salt, add the leaves, and bob them up and down in the water. Remove the leaves from the top to a colander set in a large bowl; the grit will have settled to the bottom of the sink. Repeat this process until no grit remains. While many supermarkets now stock bagged spinach that’s supposedly been washed three times, I’m still suspicious and wash it in the same manner.

Note The spinach can be cooked up to 1 day in advance and refrigerated in a tightly covered container. Cook the garlic, reheat the spinach, and add the cheese just before serving.



3 tablespoons olive oil, divided

2 pounds spinach, stemmed, rinsed, and drained

4 garlic cloves, minced

¼ cup freshly grated Parmesan cheese

Salt and ground black pepper

HEAT a 12-inch skillet over medium-high heat. Add 1 tablespoon of the oil and tilt the pan around to coat it evenly. Add a few handfuls of the spinach and cook until it begins to wilt. Continue adding the spinach until it has all wilted. Drain the spinach in a colander, pressing with the back of a spoon to extract as much liquid as possible. Wipe out the skillet with paper towels.

HEAT the remaining olive oil in the skillet over medium-low heat. Add the garlic and cook for 1½ minutes, stirring constantly. Return the spinach to the skillet to reheat it. Stir in the Parmesan and season with salt and pepper to taste. Serve immediately.

cauliflower with garlic and parmesan


	SERVES 6 TO 8	ACTIVE TIME: 15 MINUTES	START TO FINISH: 50 MINUTES



Oven-roasted vegetables are much more flavorful than those that are steamed or boiled. It all has to do with the dry heat: As the water evaporates, it caramelizes the natural sugars in the vegetables and intensifies the flavors.


The easiest way to cut florets from a head of cauliflower is to first trim the bottom of the head and then cut the whole head into quarters. It is then easy to cut out the core and break it into florets. However, don’t discard the core. Dice it into irregular 1- or 1½-inch pieces and cook it along with the florets.

Note The cauliflower mixture can be prepared up to the final baking up to 4 hours in advance and kept at room temperature in the skillet. Reheat the vegetable mixture before topping with the crumbs.

Variation

* Substitute broccoli florets or Brussels sprouts (halved if large) for the cauliflower florets.



½ cup olive oil, divided

3 tablespoons unsalted butter

2 shallots, minced

5 garlic cloves, minced

1 cup plain breadcrumbs

¼ cup grated Parmesan cheese

2 tablespoons chopped fresh parsley

Salt and ground black pepper

1 medium head cauliflower, broken into 1½-inch florets with the core diced

1 cup cherry or grape tomatoes, halved

2 tablespoons freshly squeezed lemon juice

1 tablespoon capers, drained and rinsed

PREHEAT the oven to 475ºF.

HEAT a 12-inch skillet over medium-high heat. Add 3 tablespoons of the oil and the butter, and tilt the pan around to coat it evenly. Add the shallots and garlic and cook, stirring frequently, for 3 to 5 minutes, or until the shallots soften. Transfer to a mixing bowl and add the breadcrumbs, Parmesan, and parsley. Season the crumb mixture with salt and pepper to taste and set aside.

ADD the remaining oil to the skillet and heat it over medium heat. Add the cauliflower, stirring to coat it evenly, and transfer the skillet to the oven. Roast the cauliflower for 10 minutes. Toss the cauliflower, add the tomatoes, and roast the vegetables for an additional 15 to 18 minutes, or until the cauliflower is tender.

TOSS the vegetables with the lemon juice and capers and season to taste with salt and pepper. Sprinkle the crumb mixture over the vegetables and return the skillet to the oven for 5 to 7 minutes, or until the crumbs are browned. Serve immediately or at room temperature.
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italian tomato and bread stew
(pappa al pomodoro)


	SERVES 6 TO 8	ACTIVE TIME: 15 MINUTES	START TO FINISH: 45 MINUTES



Every cuisine has its comfort foods made from stale bread, and this Italian stew makes a wonderful first course or accompaniment for any simple grilled or broiled meat, fish, or chicken dish; or it can be paired with a salad and sliced meats and cheese for a lunch or light supper.


For a hearty rustic dish like this one, you really want imported plum tomatoes that are coarsely chopped. It’s a shame that imported canned tomatoes cannot be bought this way, but it’s easy enough to coarsely chop them yourself. I either place them in a mixing bowl and use a pair of kitchen shears or mash and tear them with my fingers.

Note The stew can be prepared up to 2 days in advance and refrigerated in a tightly covered container. Reheat the stew, covered, over low heat.

Variation

* Substitute herb bread or olive bread for a more complex flavor.



¼ cup olive oil

1 large onion, diced

3 garlic cloves, minced

1 small fennel bulb, cored and diced

5 cups diced stale Italian bread (1-inch pieces)

1 (28-ounce) can imported plum tomatoes, drained and coarsely chopped, juice reserved

2 cups whole milk

1 cup chicken stock

⅔ cup firmly packed chopped fresh basil leaves

Salt and ground black pepper

½ to ¾ cup freshly grated Parmesan cheese

HEAT a 12-inch skillet over medium-high heat. Add the oil and tilt the pan around to coat it evenly. Add the onion, garlic, and fennel and cook, stirring frequently, for 3 minutes, or until the onion is translucent.

ADD the bread, tomatoes, reserved tomato juice, milk, stock, and basil. Bring to a boil, then reduce the heat and simmer the stew, partially covered, for 30 to 40 minutes, or until it thickens.

SEASON the stew with salt and pepper to taste, and sprinkle with the Parmesan. Serve immediately.

fall tomato gratin


	SERVES 6	ACTIVE TIME: 15 MINUTES	START TO FINISH: 1¼ HOURS



By mid-September the evenings can get a bit chilly in Rhode Island, and that’s when I think of using up my garden tomatoes. This hot and hearty dish does them proud.


To seed tomatoes, cut them in half and squeeze them gently over a mixing bowl, but don’t throw the seeds and liquid away! Freeze them in a small plastic bag and add them to your next batch of stock.

Note The gratin can be prepared for baking up to 2 hours in advance and kept at room temperature. Bake it just before serving.

Variation

* Substitute herb bread, olive bread, or seeded rye bread for the French or Italian bread.



¼ cup olive oil

4 garlic cloves, minced

3 cups diced French or Italian bread (½-inch cubes)

3 pounds tomatoes, cored, seeded, and cut into ½-inch dice

2 teaspoons chopped fresh oregano

1 teaspoon fresh thyme leaves

½ cup heavy cream

Salt and ground black pepper

¼ cup freshly grated Parmesan cheese

PREHEAT the oven to 375°F.

HEAT a 10-inch skillet over medium heat. Add the olive oil and tilt the pan around to coat it evenly. Add the garlic and cook, stirring constantly, for 1½ minutes, or until the garlic is fragrant. Add the bread cubes and cook, stirring frequently, for 3 to 4 minutes, or until light brown. Remove the pan from the heat.

ADD the tomatoes, oregano, thyme, and cream to the skillet, and season with salt and pepper to taste. Toss to combine, then spread the mixture evenly in the pan and sprinkle with the Parmesan.

BAKE for 50 to 60 minutes, or until there is almost no liquid remaining. Serve immediately.

stir-fried asian vegetable salad


	SERVES 6 TO 8	ACTIVE TIME: 20 MINUTES	START TO FINISH: 20 MINUTES



At some point I realized that I preferred to eat Asian vegetable dishes cold the next day, rather than hot out of the wok, and this dish is the result. In addition to working well as a side dish with Asian foods, this salad can become a light meal with the addition of cooked shrimp or chicken.


To minimize the number of bowls used when stir-frying an Asian dish, place the vegetables to be added to the skillet into a mixing bowl in reverse recipe order, separating the different vegetables with a sheets of plastic wrap. For example, in this recipe you would put the snow peas in the bowl first, then the bok choy, then the mushroom caps, then the garlic, ginger, and scallions (these can be kept together since they are all added to the skillet all at once).

Note The salad can be prepared up to 2 days in advance and refrigerated, tightly covered.



¼ cup oyster sauce

¼ cup chicken stock or vegetable stock

2 tablespoons soy sauce

2 tablespoons dry sherry

2 teaspoons Chinese chile paste with garlic (optional)

2 tablespoons vegetable oil

2 tablespoons Asian sesame oil

3 garlic cloves, minced

2 tablespoons finely minced fresh ginger

4 scallions, white parts and 4 inches of green tops, thinly sliced

½ pound fresh shiitake mushrooms, stems discarded, wiped with a damp paper towel, and sliced

3 bunches baby bok choy, cut into ¾-inch slices on the diagonal

½ pound snow peas, trimmed

COMBINE the oyster sauce, stock, soy sauce, sherry, and chile paste (if using) in a small bowl and stir well. Set aside.

HEAT a 12-inch skillet over medium-high heat. Add the vegetable oil and sesame oil and tilt the pan around to coat it evenly. Add the garlic, ginger, and scallions and stir-fry for 30 seconds, or until fragrant. Add the mushroom caps and stir-fry for 2 minutes, or until the mushrooms are soft. Add the bok choy and stir-fry for 1 minute. Add the snow peas and stir-fry for 1 minute. Add the sauce mixture, stir well, and bring to a boil. Boil for 1 minute, then remove the skillet from the heat.

TRANSFER the vegetables to a serving dish with a slotted spoon. Serve at room temperature or refrigerate, tightly covered, and serve chilled.

skillet-fried mac and cheese with gruyère


	SERVES 4 TO 6	ACTIVE TIME: 15 MINUTES	START TO FINISH: 30 MINUTES



A few years ago I wrote a book on mac and cheese and one of my favorite recipes was from Zingerman’s Roadhouse in Ann Arbor, Michigan. Their mac and cheese was fried in a skillet so that parts of the cheese became brown and crusty. Here, I’ve used their method for a dish that has all the defining flavors of classic cheese fondue, but with those delightful brown crusty bits, too.


To create a smooth cheese sauce without any grittiness, you’ll need to add the cheese to the cream sauce in ½-cup measures over medium heat, and you’ll need to stir constantly. If you try to cut corners and quickly melt all the cheese at once or try to cook at a higher temperature, you will risk burning the sauce.

Note The cheese sauce can be prepared up to 2 days in advance and refrigerated in a tightly covered container. Bring it to a simmer over low heat. Cook the macaroni and fry the macaroni and cheese just before serving.



Salt

½ pound macaroni

2 tablespoons unsalted butter

2 tablespoons all-purpose flour

¼ cup dry white wine

1 tablespoon kirsch

½ cup whole milk, heated

2 tablespoons heavy cream, heated

4 ounces Gruyère, grated

4 ounces Emmenthal, grated

Ground black pepper

1 tablespoon olive oil

BRING a pot of salted water to a boil over high heat. Cook the pasta until it is just beginning to soften to the al dente stage. Drain the pasta in a colander, rinse it under cold running water, then shake the colander to remove as much water as possible. Return the pasta to the pot.

HEAT the butter in a saucepan over medium-low heat. Stir in the flour and cook, stirring constantly, for 1 minute, or until the mixture turns slightly beige, is bubbly, and appears to have grown in volume. Increase the heat to medium and slowly whisk in the wine and kirsch. Bring to a boil, whisking frequently, and continue to boil until reduced by half. Whisk in the milk and cream and simmer for 3 minutes. Add the cheese to the sauce by ½-cup measures, stirring until the cheese melts before making another addition. Pour the sauce over the pasta in the pot and stir well. Season to taste.

HEAT a 12-inch skillet over medium-high heat. Add the oil and tilt the pan around to coat it evenly. Add the macaroni mixture and allow it to sear and stick to the pan for 3 minutes. Scrape the bottom of the skillet with a spatula and turn over the browned parts. Cook until 15 percent of the mixture is golden brown. Serve hot.

cherry tomato tarte tatin


	SERVES 4 TO 6	ACTIVE TIME: 25 MINUTES	START TO FINISH: 1 HOUR



This is by far the most dramatic vegetable side dish I’ve ever made, and it is not difficult to prepare. Don’t be intimidated by the last step of flipping the tarte out of the pan. The technique is exactly the same as making an upside-down cake. Imagine a heady jumble of thyme-spiked tomatoes and olives sitting in glistening caramelized onions in a lovely pastry shell. I assure you, this one will wow your guests.


The most time-consuming part of this dish is caramelizing the onions, and there’s no reason you couldn’t do a double or triple batch and freeze what’s not needed for this recipe. With the leftovers, onion soup or any number of dishes are just moments from completion.

Note The onions can be cooked up to 2 days in advance and refrigerated in a tightly covered container. The tarte can be assembled in the skillet up to baking up to 4 hours in advance and kept at room temperature. Cover the pan with the piecrust and bake the tarte just before serving.



3 tablespoons unsalted butter

1 tablespoon olive oil

2 large sweet onions, such as Vidalia or Bermuda, halved and thinly sliced

Salt and ground black pepper

5 tablespoons granulated sugar, divided

1 teaspoon balsamic vinegar

½ cup chopped pitted oil-cured black olives

1 tablespoon fresh thyme leaves

1½ pints (about 1 pound) cherry or grape tomatoes (if you can mix the colors, it looks prettier)

Piecrust for a single-crust 10-inch pie (your favorite recipe or purchased)

HEAT a 10-inch skillet over medium heat. Add the butter and oil, and tilt the pan around to coat it evenly. When the butter melts and the foam starts to subside, add the onions, toss to coat, and cover the skillet. Cook over low heat for 10 minutes, stirring occasionally. Uncover the pan, raise the heat to medium, sprinkle with salt and pepper, and stir in 1 tablespoon of the sugar. Cook for 20 to 30 minutes, stirring frequently, until the onions are medium brown. If the onions stick to the skillet, stir to incorporate the browned juices into the onions. Transfer the onions to a platter and set aside. Wipe out the skillet with paper towels.

PREHEAT the oven to 425˚F.

RETURN the skillet to the stove and heat it over medium-high heat. Add the remaining sugar and 2 tablespoons water. Cook over medium-high heat, swirling the pan gently (do not stir) for 4 to 5 minutes, or until the sugar melts and turns amber. Remove the pan from the heat, and sprinkle the caramel with the vinegar.
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SCATTER the olives and thyme over the caramel. Arrange the tomatoes over the olives, and then spread the caramelized onions evenly over the tomatoes. Top the onions with the pastry, tucking the edges into the sides of the skillet. Cut several 3-inch slits in the pastry to allow steam to escape.

BAKE the tart for 30 minutes, or until the crust is golden. Remove the skillet from the oven, and allow it to stand for 5 minutes. Run a knife around the pastry to loosen it from the pan. Cover a baking sheet with heavy-duty aluminum foil. Place the baking sheet on top of the skillet, holding the edge of the baking sheet and the handle of the skillet together with one hand. Use the other hand as a guide to turn the baking sheet and skillet over. Remove the skillet, and replace any tomatoes or olives stuck to the pan on the top of the tarte.

SLIDE the tarte from the baking sheet to a serving platter with an offset spatula. Cut the tart into wedges, and serve immediately.

pan-fried sesame noodle cake


	SERVES 6 TO 8	ACTIVE TIME: 10 MINUTES	START TO FINISH: 50 MINUTES



Serving rice with Asian food can get boring, and I love the textural contrast this noodle cake adds to the plate. The pasta, flecked with scallions, is fried on both sides until crispy.


If you live in a city with good Asian markets, you should be able to find fresh Chinese noodles. They are the authentic ingredient for this dish, so be sure to give them a try.

Note The noodles can be prepared for frying up to 1 day in advance and refrigerated in a tightly covered container. The noodle cake must be fried just before serving.



Salt

2 (8-ounce) packages refrigerated angel hair pasta

2 tablespoons soy sauce

2 tablespoons oyster sauce

2 tablespoons Asian sesame oil

Ground black pepper

6 scallions, white parts and 4 inches of green tops, chopped

¼ cup sesame seeds

¼ cup vegetable oil, divided

BRING a large pot of salted water to a boil over high heat. Add the pasta, and cook according to package directions until al dente. Drain the pasta in a colander, rinse it under cold running water, then shake the colander to remove as much water as possible. Transfer the pasta to a mixing bowl.

COMBINE the soy sauce, oyster sauce, sesame oil, and pepper to taste in a small cup and stir well. Drizzle the mixture over the pasta and stir to coat it evenly, then stir in the scallions.

HEAT a 12-inch skillet over medium heat. Add the sesame seeds and toast them for 2 minutes, or until browned, shaking the pan. Transfer the seeds to a plate. Wipe out the skillet with a cloth.

RETURN the skillet to the stove and heat it over medium-high heat. Add 2 tablespoons of the vegetable oil and tilt the pan around to coat it evenly. Add the pasta to the skillet, spreading it out evenly and pressing it down with a spatula, then cook for 2 minutes. Reduce the heat to medium-low and cook the noodle cake for an additional 10 to 12 minutes, or until brown and crispy on the bottom.

RUN a spatula under the noodle cake and invert onto a plate. Return the skillet to the stove. Add the remaining oil and tilt the pan around to coat it evenly. Slide the noodle cake back into the skillet to fry the other side. Raise the heat to medium-high heat and cook for 2 minutes, then reduce the heat to medium-low and cook for 10 to 12 minutes more. Slide the cake out of the skillet onto a serving plate and cut it into wedges. Sprinkle with the sesame seeds and serve.

egg noodles with browned butter


	SERVES 6 TO 8	ACTIVE TIME: 10 MINUTES	START TO FINISH: 20 MINUTES



Browning the dairy solids in butter produces a tantalizing aroma and a nutty flavor that’s then transferred to the noodles. The addition of flavorful caraway seeds adds even more interest to this dish, which is wonderful served with any stew.


The easiest and most efficient way to crush seeds like caraway seeds or fennel seeds is with a mortar and pestle. If you don’t have these, place the seeds in a small resealable plastic bag and crush them with the bottom of a small skillet or saucepan.

Note The butter with caraway seeds can be browned and the noodles can be cooked up to 4 hours in advance and kept at room temperature. Do not add the additional butter and reheat the noodles until just before serving.



Salt

½ pound medium-width egg noodles

5 tablespoons unsalted butter, thinly sliced, divided

2 teaspoons crushed caraway seeds

2 tablespoons snipped fresh chives

Ground black pepper

BRING a large pot of salted water to a boil over high heat. Boil the noodles until al dente. Drain the noodles and set aside.

HEAT a 10-inch skillet over medium heat. Add 3 tablespoons of the butter and the caraway seeds and cook over medium heat for 3 to 4 minutes, or until the butter turns medium brown. Be careful not to allow the butter to burn.

ADD the egg noodles and the remaining butter to the skillet and stir over low heat until the butter melts. Stir in the chives and season to taste with salt and pepper. Serve immediately.

fennel scallion pancakes


	SERVES 6	ACTIVE TIME: 20 MINUTES	START TO FINISH: 25 MINUTES



Fennel and scallion laced with tarragon make a great combination, and these little pancakes are absolutely addictive. They’re ideal with any hearty meat or poultry dish; I like them with Cider-Braised Pork with Sautéed Apples or Pan-Seared Steak with Shiitake Cognac Sauce.


Fresh fennel, sometimes sold by its Italian name finocchio, has a crispy texture and mild anise (licorice) flavor. It braises well too. While only the white bulbs are used for most recipes, save the stalks and use them in place of celery in salads.

Note The pancakes can be made up to 2 days in advance and refrigerated on a platter, tightly covered. Reheat them in a 350ºF oven for 5 to 7 minutes, or until warm.



3 large eggs

½ cup whole milk

⅔ cup all-purpose flour

1½ cups very finely chopped fennel bulb

4 scallions, white parts and 4 inches of green tops, chopped

1 tablespoon chopped fresh tarragon

1 teaspoon crushed fennel seeds

Salt and ground black pepper

¼ cup vegetable oil, divided

PREHEAT the oven to 150ºF and cover a baking sheet with foil.

COMBINE the eggs and milk in a large mixing bowl and whisk until smooth, then whisk in the flour. Stir in the fennel, scallions, tarragon, and fennel seeds and season with salt and pepper to taste.

HEAT a 12-inch skillet over medium-high heat. Add 2 tablespoons of the oil and tilt the pan around to coat it evenly. Add the pancake batter by ¼-cup measures, spacing them evenly. Flatten the pancakes slightly with a slotted spatula and cook for 2 to 3 minutes per side, or until golden. Transfer the cooked pancakes to the baking sheet and blot both sides with paper towels. Keep the pancakes warm in the oven while cooking the remaining pancakes in the same manner. Serve hot.

kasha with onions and mushrooms


	SERVES 4 TO 6	ACTIVE TIME: 15 MINUTES	START TO FINISH: 45 MINUTES



Kasha, made from gluten-free buckwheat, is a staple of the Russian and Eastern European diet. It made its way to America beginning in the late nineteenth century with waves of Jewish immigrants from those lands. Adding some dried and fresh mushrooms ups the ante.


Coating the kasha with the egg keeps it from becoming soggy when it’s cooked. I’ve experimented with toasting the kasha without the egg, and while it’s better than not being toasted at all, it’s much better with the egg crust.

Note The dish can be prepared up to 2 days in advance and refrigerated in a tightly covered container. Reheat it, covered, in a 350ºF oven for 20 to 25 minutes, or until hot.

Variation

* For Kasha Varnishkes cook 1 cup of bow-tie pasta until al dente and stir into the kasha at the end of the cooking time.



2 cups chicken or vegetable stock

½ cup dried porcini mushrooms

1 cup medium-grain kasha

1 large egg, beaten

3 tablespoons rendered chicken fat or vegetable oil

1 medium onion, diced

Salt and ground black pepper

¼ pound cremini mushrooms, wiped with a damp paper towel, trimmed, and diced

BRING the stock to a boil in a small saucepan. Remove the saucepan from the heat and add the dried mushrooms. Let them soak in the stock, pushing them down into the liquid with the back of a spoon, for 10 minutes. Transfer the mushrooms with a slotted spoon to paper towels to drain, reserving the stock. Discard the mushroom stems and slice the caps thinly. Strain the reserved stock through a sieve lined with a paper coffee filter. Set aside.

COMBINE the kasha and egg in a mixing bowl and stir well until all the grains are coated with the egg. Heat a 10-inch skillet over medium heat. Add the kasha, spread it out in the skillet, and then flatten it. Cook the kasha, breaking it up with a fork, for 7 to 10 minutes, or until the grains have separated and are dry and lightly browned. Transfer the kasha to a platter and clean the skillet.

RETURN the skillet to the stove and heat it over medium-high heat. Add the fat and coat the pan evenly. Add the onion, season it with salt and pepper, and cook for 10 to 12 minutes, or until browned. Add the creminis and cook for 5 to 7 minutes, or until browned.

RETURN the kasha to the skillet and add the porcini and reserved soaking liquid. Bring to a boil, then cover the skillet, reduce the heat to low, and simmer the kasha for 10 to 12 minutes, or until tender and the stock has been absorbed. Season with salt and pepper.
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wild rice pancakes


	SERVES 6 TO 8	ACTIVE TIME: 25 MINUTES	START TO FINISH: 1



I like to serve these substantial pancakes with roasted venison for dinner parties, but I also top them with beef stew for more casual meals. The nutty flavor of the wild rice is complemented by the vegetables, thyme, and caraway seeds.


If an egg falls and breaks on the floor, cover the mess with lots of salt and let it stand for 20 minutes. After that time it should be solid enough to sweep into a dustpan.

Note The pancakes can be made up to 2 days in advance and refrigerated, tightly covered with plastic wrap. Reheat them in a 350ºF oven for 5 to 7 minutes, or until warm.



1 cup wild rice

Salt

3 tablespoons unsalted butter

1 medium carrot, finely chopped

1 celery rib, finely chopped

1 medium onion, finely chopped

1 garlic clove, minced

2 tablespoons chopped fresh parsley

1½ teaspoons fresh thyme leaves

½ teaspoon caraway seeds, crushed

2 large eggs

¾ cup whole milk

1 cup all-purpose flour

Ground black pepper

Vegetable oil

½ cup thinly sliced scallion greens

COVER the rice with salted water by 3 inches in a large saucepan. Bring to a boil over high heat, then cover the pan, reduce the heat to low, and simmer the wild rice for 45 to 50 minutes, or until the grains are puffy and tender. Drain the rice and shake it well in a colander. Spread it out on a platter to cool.

HEAT a 12-inch skillet over medium heat. Add the butter and tilt the pan around to coat it evenly. Add the carrot, celery, onion, and garlic and cook, stirring frequently, for 7 to 10 minutes, or until the carrot is tender. Stir in the parsley, thyme, and caraway seeds and cook for 1 minute. Add to the rice platter. Wipe out the skillet.

PREHEAT the oven to 150ºF and cover a baking sheet with foil.

COMBINE the eggs and milk in a large bowl and whisk until smooth, then whisk in the flour. Stir in the rice mixture and season to taste.

HEAT the skillet over medium heat. Brush it with vegetable oil and add the pancake batter by ¼-cup measures. Flatten the pancakes slightly and cook for 2 to 3 minutes per side, or until golden. Transfer to the baking sheet, blot both sides with paper towels, and keep warm in the oven while cooking the remaining batter. Sprinkle the pancakes with the scallion greens and serve.

wheat berry pilaf with pine nuts and dried apricots


	SERVES 6	ACTIVE TIME: 15 MINUTES	START TO FINISH: 1¼ HOURS



Chewy and hearty wheat berries are used frequently in Middle Eastern cooking, and this pilaf, seasoned with cumin and coriander and dotted with succulent dried apricots and crunchy toasted pine nuts, is drawn from the foods of that region. Serve this with any simple grilled or broiled entrée to dress up the plate.


Wheat berries are the entire wheat kernel, except for the hull. The reddish-brown berries contain the bran, germ, and endosperm, which guarantees both nutritional value and flavor when cooked. The two types—hard and soft—relate to the strains of wheat they come from. Hard wheat is higher in protein than soft wheat. Wheat berries from soft wheat cook about 10 minutes faster than hard wheat berries.

Note The wheat berries can be cooked up to 2 days in advance and refrigerated in a tightly covered container. Do not finish the dish until just before serving.

Variation

* Substitute dried cranberries or dried currants for the dried apricots.



¾ pound wheat berries, preferably hard wheat berries

¾ cup pine nuts

2 tablespoons unsalted butter

1 tablespoon olive oil

1 large onion, diced

2 garlic cloves, minced

2 teaspoons ground cumin

1½ teaspoons ground coriander

⅓ cup chopped dried apricots

2 tablespoons chopped fresh parsley

½ cup chicken stock or vegetable stock

Salt and ground black pepper

BRING a large pot of water to a boil over high heat. Rinse the wheat berries and add them to the boiling water, then reduce the heat to low and simmer the wheat berries, uncovered, for 50 minutes to 1 hour, or until tender. Drain the wheat berries and set aside.

WHEN THE WHEAT BERRIES have been simmering for 30 minutes, heat a 12-inch skillet over medium-low heat. Add the pine nuts and toast them in the skillet for 2 minutes, or until browned. Remove the pine nuts from the skillet and set aside.

ADD the butter and oil to the skillet and tilt the pan around to coat it evenly. Add the onion and garlic and cook over medium heat, stirring frequently, for 5 minutes, or until the onion is translucent. Stir in the cumin and coriander and cook for 1 minute, stirring constantly. Add the dried apricots, parsley, and stock. Stir well and simmer over low heat for 10 minutes, or until the liquid is reduced to a few tablespoons.

STIR the wheat berries and the pine nuts into the skillet and cook over low heat until hot. Season to taste with salt and pepper. Serve immediately.


nouvelle fried rice


	SERVES 6 TO 8	ACTIVE TIME: 25 MINUTES	START TO FINISH: 25 MINUTES



The bright flavors of ginger, basil, and cilantro and the bright colors of carrots, peas, and scallions make this a delightful alternative to the fried rice of many Chinese restaurants. Serve it with any Asian-inspired dish.


Many a cook has suffered a scraped knuckle while grating fresh ginger. If the ginger knob is large, peel only the amount you think you’ll need and hold on to the remainder while you are grating. If you’re down to a small part, impale it on a fork and use that as your grating handle.

Note The vegetables can be prepped up to 1 day in advance and refrigerated in a tightly covered container. The rice can be cooked up to 2 days in advance and refrigerated in a tightly covered container. Do not finish the dish until just before serving.

Variation

* Add ¾ cup chopped cooked chicken, roast pork, or small shrimp to the rice.



4 cups cooked short-grain Asian white rice, chilled

8 scallions, white parts and 4 inches of green tops

1 large carrot, grated

1½ cups fresh bean sprouts, rinsed

¼ cup chicken stock or vegetable stock

2 tablespoons soy sauce

2 tablespoons oyster sauce

1 tablespoon Asian sesame oil

3 tablespoons vegetable oil

2 garlic cloves, minced

2 tablespoons grated fresh ginger

¼ pound fresh shiitake mushrooms, stems discarded, sliced

½ cup fresh green peas or frozen green peas

2 large eggs, beaten well

3 tablespoons chopped fresh basil, preferably Thai basil

2 tablespoons chopped fresh cilantro

Salt and ground black pepper

SPREAD the rice out on a baking sheet and separate the grains with a fork. Thinly slice the scallions on a diagonal and separate the white parts from the green tops. Combine the scallion greens, carrot, and bean sprouts in a mixing bowl. Combine the stock, soy sauce, oyster sauce, and sesame oil in a small bowl and stir well.

HEAT a 12-inch skillet over medium-high heat. Add the vegetable oil and tilt the pan around to coat it evenly. Add the scallion whites, garlic, and ginger and cook for 30 seconds, or until fragrant. Add the mushrooms and peas and cook for 2 minutes, or until the mushrooms soften. Add the eggs to the skillet and cook for 30 seconds, or until the eggs scramble. Add the bean sprout mixture and cook for 1 minute, or until the bean sprouts begin to soften. Add the rice and cook for 2 to 3 minutes, or until the rice is heated through. Add the stock mixture and stir to coat the rice and other ingredients evenly. Add the basil and cilantro and season with salt and pepper to taste. Serve immediately.

potato gratin provençale


	SERVES 6 TO 8	ACTIVE TIME: 20 MINUTES	START TO FINISH: 1 HOUR



Crispy potatoes interspersed with succulent tomatoes baked in the oven and all topped with a crumb mixture laced with garlic and heady Parmesan cheese make this side dish very special.


Grating cheese is a snap in a food processor fitted with a steel blade. If you’re doing it by hand with a box grater, spray the grater with vegetable oil spray, and the cheese will grate far more easily.

Note The dish can be assembled up to the final broiling 2 hours in advance and kept at room temperature in the skillet.



2 pounds ripe plum tomatoes, cored, seeded, and halved lengthwise

Salt and ground black pepper

1 tablespoon granulated sugar

1 tablespoon fresh thyme leaves, divided

1½ pounds red potatoes, scrubbed and cut into ¾-inch cubes

½ cup olive oil, divided

3 garlic cloves, minced

1 shallot, minced

¾ cup plain breadcrumbs

¼ cup finely chopped fresh basil

½ cup freshly grated Parmesan cheese

PREHEAT the oven to 425ºF. Spray a rimmed baking sheet with vegetable oil spray or rub it with oil.

ARRANGE the tomato halves, cut sides up, on the baking sheet and sprinkle them with salt and pepper. Mix the sugar with 2 teaspoons of the thyme in a small cup and sprinkle the mixture over the tomatoes. Roast the tomatoes for 15 minutes, or until they are tender. Remove the baking sheet from the oven and set aside.

WHILE THE TOMATOES ROAST, toss the potato cubes with ¼ cup of the oil in a mixing bowl and sprinkle with salt and pepper. Heat a 10-inch skillet over medium-high heat. Add the cubes, and cook for 10 minutes, or until still firm but becoming tender. Turn off the heat and add the tomatoes, interspersing them among the potatoes. Pour any tomato juices on the baking sheet into the skillet.

BAKE the potatoes and tomatoes for 15 minutes, or until potatoes are soft.

COMBINE the remaining thyme, the remaining olive oil, and the garlic, shallot, breadcrumbs, basil, and Parmesan in a bowl. Mix well.

REMOVE the skillet from the oven, and preheat the broiler. Sprinkle the crumb mixture on top. Broil the dish 5 to 7 inches from the broiler element for 1½ to 2 minutes, or until browned. Serve the dish hot or at room temperature.
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pommes anna


	SERVES 8 TO 10	ACTIVE TIME: 20 MINUTES	START TO FINISH: 1 HOUR



This spud dish is always a showstopper, so be sure to serve it from the pan for proper kudos. The classic French version calls only for potatoes, butter, salt, and pepper. I’ve added a few options for even more flavor.


It’s really important to pack down the potatoes for the first part of the baking time. If you don’t have a second skillet, place a 9-inch cake pan on top of the foil and weight the pan with pie weights or dried beans.

Note The potato slices can be left in the cold water for up to 3 hours before assembling and cooking the potato cake.



2 pounds russet potatoes, peeled

6 tablespoons (¾ stick) unsalted butter

2 garlic cloves pressed through a garlic press (optional)

1 tablespoon potato starch or cornstarch

2 teaspoons chopped fresh rosemary or 1½ teaspoons chopped fresh thyme (optional)

Salt and ground black pepper

PREHEAT the oven to 450ºF with the oven rack in the lower third of the oven. Have a large bowl of cold tap water handy. Grease one side of a 12-inch sheet of heavy-duty aluminum foil.

THINLY SLICE THE POTATOES USING A MANDOLINE, or a food processor with a thin slicing blade; the potatoes slices should be no thicker than ⅛ inch. As the potatoes are sliced, drop the slices into the cold water and swirl the slices around in the bowl.

MELT the butter with the garlic, if using, in a small saucepan over low heat. Let the melted butter rest for 3 minutes to allow the dairy solids to sink to the bottom of the pan. Slowly pour the butterfat into a small bowl and discard the dairy solids. Reserve 1 tablespoon of the butter in a small cup and set aside. Add the potato starch, rosemary, if using, and salt and pepper to taste to the remaining butter and stir well.

REMOVE the potato slices from the water and arrange them in a single layer on paper towels to drain. Pat the tops of the slices dry with additional paper towels. Dry the mixing bowl, return the potato slices to it, and add the seasoned butter to the slices, tossing them to coat.

GREASE the bottom and sides of a 10-inch skillet with the reserved tablespoon of melted butter. Place a potato slice in the center of the skillet and then make circles of overlapping potato slices from that point to the edges of the pan. When the layer is complete, pack the remaining potato slices in an even layer on top of it.

PLACE the skillet over medium-high heat and cook the potatoes for 5 minutes, or until the potato cake begins to sizzle. Place the greased side of the foil on top of the potatoes and place another 10-inch skillet on top of the potato cake, pressing down hard to compress the potatoes. Transfer the potato cake with the skillet on top of it to the oven and bake for 20 minutes.

REMOVE the potato cake from the oven. Remove the top skillet and foil and return the potato cake to the oven. Bake for an additional 20 to 25 minutes, or until the potatoes are very tender when poked with a meat fork.

TRANSFER the skillet to the stove and cook the potato cake over medium heat for 2 minutes, then turn off the heat. Transfer the skillet to the sink and carefully tilt it over the sink to remove excess butter. Run a spatula under the cake and around the sides of the pan to make sure the cake is released from the skillet. Invert the cake onto a cutting board and cut it into wedges. Serve immediately.
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sweet potato hash


	SERVES 6	ACTIVE TIME: 20 MINUTES	START TO FINISH: 1 HOUR



Here is the dish that has replaced candied sweet potatoes on my table at Thanksgiving. The subtle sweetness of the onions and the additional flavor and aroma of the spices made the final decision quite an easy one to make. Try it with any simple poultry or pork entrée.


There is no doubt about it: Butter gives food a wonderful flavor, but you should never use this fat alone when sautéing food. The reason is this: While all fats burn at a certain temperature, the dairy solids in butter cause it to smoke and burn at a low temperature. Adding a bit of oil (which does not have dairy solids in it) to the butter raises the temperature at which this combined fat will smoke and burn.

Note The potatoes can be parboiled and the onions can be caramelized up to 1 day in advance and refrigerated separately in tightly covered containers.

Variation

 * Add ½ cup cooked, crumbled bacon into the hash at the end of the cooking time.



Salt

2 pounds sweet potatoes, peeled and cut into ½-inch dice

4 tablespoons (½ stick) unsalted butter, divided

2 tablespoons vegetable oil

1 large sweet onion, such as Vidalia or Bermuda, diced

2 teaspoons granulated sugar

⅓ cup firmly packed light brown sugar

½ teaspoon ground cinnamon

½ teaspoon freshly grated nutmeg

½ teaspoon ground ginger

Ground black pepper

BRING a pot of salted water to a boil over high heat. Add the potatoes and boil for 4 to 5 minutes, or until almost softened. Drain in a colander and rinse under cold running water until cool.

WHILE THE WATER COMES TO A BOIL, heat a 12-inch skillet over medium-high heat. Add 2 tablespoons of the butter and the oil and coat the pan evenly. When the foam starts to subside, add the onion, tossing to coat, and cover the skillet. Reduce the heat to low and cook the onion for 10 minutes, stirring occasionally. Remove the cover and increase the heat to medium. Sprinkle the onion with salt, stir in the granulated sugar, and cook for 15 to 20 minutes, stirring frequently, until the onions are light brown.

ADD the remaining butter to the skillet and stir in the brown sugar, cinnamon, nutmeg, and ginger. Add the potatoes, stir them gently into the mixture, and arrange them into an even layer. Gently press the potatoes into the skillet with a spatula but do not crush them.

RAISE the heat to medium-high and cook the mixture for 5 minutes without stirring, shaking the pan occasionally. Break up the potatoes with a spatula and turn the mixture over in sections so that all of the cooked mixture is on top. Cook for an additional 5 to 7 minutes, or until the potatoes are browned and totally tender. Season with salt and pepper to taste. Serve immediately.

hash-brown potato salad


	SERVES 6	ACTIVE TIME: 15 MINUTES	START TO FINISH: 45 MINUTES



There’s no reason why the potatoes in potato salad have to be soft. In this salad they’re fried crispy and brown before they are combined with bits of bacon and the usual potato salad favorites of onion, celery, and a mayonnaise dressing.


Potatoes begin to discolor almost immediately after they’re peeled, which is why many recipes call for dropping them into cold water as soon as they’re cut. If you want to avoid washing out a bowl, however, you can just wrap them in layers of damp paper towels.

Note The salad can be made 1 day in advance and refrigerated in a tightly covered container. Allow the salad to return to room temperature before serving.



1½ pounds boiling potatoes, peeled, quartered lengthwise, and cut crosswise into 1-inch slices

¼ pound bacon, cut into ½-inch slices

2 tablespoons vegetable oil

1 tablespoon mustard seeds

1 tablespoon chopped fresh rosemary

¼ cup cider vinegar, divided

½ red onion, finely chopped

1 celery rib, thinly sliced

⅓ cup mayonnaise or to taste

2 tablespoons chopped fresh parsley

Salt and ground black pepper

PLACE the potatoes in a steamer set over boiling water and steam them, covered, for 6 to 8 minutes, or until they are barely tender. Transfer the steamed potatoes to a bowl and set aside.

HEAT a 12-inch skillet over medium-high heat. Cook the bacon in the skillet for 5 to 7 minutes, or until crisp. Transfer the bacon with a slotted spoon to paper towels to drain. Set aside.

DISCARD all but 2 tablespoons of the grease from the skillet. Add the oil to the skillet, heat over medium heat, and fry the mustard seeds, partially covered, for 10 seconds, or until they stop popping. Add the steamed potatoes and the rosemary and cook the mixture, turning the potatoes carefully, for 10 minutes. Add 2 tablespoons of the vinegar and cook the potatoes, turning carefully, for 5 minutes, or until they are crusty and golden.

TRANSFER the potatoes to a large bowl and let them cool. When the potatoes are cool, add the onion and celery. Thin the mayonnaise with the remaining vinegar. Add the dressing to the potato mixture along with the bacon, parsley, and salt and pepper to taste, and toss everything together. Serve the salad at room temperature.
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focaccia

Chapter 6





breads and rolls

Everyone turns to their cast iron skillet when it’s time to make cornbread, but as you’ll learn in this chapter, you can use your handy skillet to make other quick breads and yeast breads, too. In addition to loaves of bread and leavened rolls, there are flatbread recipes in this chapter that harken back to the beginning of cooking some thirty thousand years ago. Chances are that breads began when some crushed grains were accidentally mixed with water and ended up falling on a hot rock in the fire. Breads such as the flour tortillas that are the mainstay of Mexican cooking and Indian naan owe their ancestry to these flatbreads. They’re all here.

working with yeast

If you are timid about working with yeast, now is the time to take the plunge. The whole process could not be easier. Let me explain.

To make yeast bread, a simple chemical interaction of flour, liquid, and the leavening agent known as yeast must occur. Wheat flour contains up to thirty proteins, and when two of these are mixed with water, the proteins form the vital plastic and elastic element called gluten. Once yeast, the leavening agent, is added to the wet flour mixture and allowed to rest in a nice warm place, carbon dioxide is produced and the dough rises; it is the gluten that traps this gas and allows the dough to expand. The structure of the risen dough solidifies from the heat of the oven. And there you have it!

But let’s back up for a moment. Yeast is a living thing. It’s actually a single-cell fungus, of which hundreds of species have been identified. When discussing bread, those of the genera Saccharomyces and Candida are the most useful. The single cells are very small: Hundreds of millions of them would fit into a teaspoon. While green plants feed via photosynthesis, yeast feeds on carbohydrates and excretes alcohol while producing carbon dioxide. That’s why yeast is as good a friend of the brewer as it is of the baker. Given plenty of air and some food, yeast grows fast and produces a lot of carbon dioxide. It is the pressure of this gas that makes the bread rise.

To make sure your yeast is alive, you should start with a step called “proofing.” Combine the yeast with warm liquid (110ºF to 115ºF) and a small amount of flour or sugar. Be careful: If the water is any hotter, it might kill the yeast. Either use an instant-read thermometer to take the temperature of the water, or learn what that temperature range feels like on the underside of your wrist.

Let the mixture rest at room temperature for about ten minutes, or until a thick surface foam forms; this indicates that the yeast is alive and can be used. If foam does not form, the yeast is dead and should be discarded. Once the proofing is successful, you are ready to make the dough.

A ¼-ounce package of yeast contains 2¼ teaspoons. Most bread recipes are written for whole envelopes, but if you want to divide or multiply a recipe, or if you buy a jar of yeast rather than packets, you can measure the yeast too.


Getting your dough to rise requires getting it to the correct temperature. Here are some easy tricks for warming dough in a cold kitchen: Set a foil-covered electric heating pad on low, and put the bowl of dough on the foil; put the bowl in the dishwasher and set it for just the drying cycle; put the bowl in your gas oven to benefit from the warmth from the pilot light if your stove has one; put the bowl in any cold oven over a large pan of boiling-hot water.



the difference between baking powder and baking soda

Quick breads (those made without yeast) depend on chemical leavening agents—baking soda and baking powder—in order to rise.

Baking soda is also known by its official name, sodium bicarbonate. When heated, this chemical compound forms carbon dioxide gas to make your quick breads rise. But here’s the problem; that’s not all it produces.

When heated, sodium bicarbonate also produces sodium carbonate, which has a nasty and unpleasant alkaline flavor. But if you mix baking soda with an acid like lemon juice or buttermilk, the sodium carbonate is partially neutralized and leaves behind less aftertaste. This acid also helps the carbon dioxide gas to release more quickly.

Baking powder is basically just baking soda with an acid already added in, so you don’t have to add another acid elsewhere in the recipe. Each teaspoon of baking powder contains ¼ teaspoon baking soda, and the remainder is acid and cornstarch. As you can see, they’re very different and some recipes call for both. But you should not use baking soda and baking powder interchangeably.

[image: ]

irish soda bread

focaccia


	SERVES 12 TO 16	ACTIVE TIME: 20 MINUTES	START TO FINISH: 3 HOURS



There’s a reason why focaccia is now so popular; it’s absolutely delicious. Similar in form to a pizza crust, this bread contains enough oil to give it luxurious mouthfeel. And it’s versatile too. You can split it for sandwiches or just serve it alongside cold cuts and cheeses as part of an antipasti spread.


The word “focaccia” comes from the Latin panis, which means “bread,” and focacius, the word for “hearth.” The Etruscans or the ancient Greeks probably started the basic style of raised flatbread, but focaccia as we know it today is part of the Ligurian cuisine. There are variations for it in many Italian provinces, as well as in parts of southern France.

Variations

* Onion Focaccia: Heat a 10-inch skillet over medium heat. Add 3 tablespoons of olive oil and coat the pan evenly. Add 2 large sweet onions, thinly sliced, and toss to coat. Cook over low heat, covered, for 10 minutes. Uncover, raise the heat to medium-high, and sprinkle with granulated sugar, salt, and pepper. Cook the onions, stirring frequently, for 12 to 15 minutes, or until medium brown. Spread the onions on top of the dough.

* Parmesan Olive Focaccia: Sprinkle the top of the dough with ¾ cup freshly grated Parmesan cheese and dot it with ½ cup chopped olives.

* Herb Focaccia: Sprinkle the top of the dough with ½ cup chopped fresh rosemary, basil, or oregano, or a combination of herbs.

* Meaty Focaccia: Sprinkle the top of the dough with ½ cup chopped pepperoni, salami, or prosciutto and ½ cup shredded whole-milk mozzarella cheese.

* Garlic Focaccia: Soak 4 garlic cloves, peeled and minced, in the olive oil for 2 hours before making the dough. Either strain and discard the garlic, or add it to the dough before kneading it if you really like your bread garlicky.

* Sun-Dried Tomato Focaccia: Sprinkle the top of the dough with ½ cup sun-dried tomatoes packed in olive oil, drained and chopped.



2 (¼-ounce) packages active dry yeast

2 teaspoons granulated sugar

1½ cups water, heated to 110ºF to 115ºF, divided

4¾ cups all-purpose flour, divided

⅓ cup olive oil, divided, plus additional for oiling the bowl

1 teaspoon fine salt

Coarse sea salt and freshly ground black pepper for sprinkling

COMBINE the yeast, sugar, ½ cup of the warm water, and ⅓ cup of the flour in the bowl of a stand mixer fitted with the paddle attachment and mix well. Set aside for about 10 minutes while the yeast proofs.

WHEN THE YEAST LOOKS FROTHY, add the remaining water, ¼ cup of the oil, the remaining flour, and the fine salt, and beat at low speed until the flour is incorporated to form a soft dough.

PLACE the dough hook on the stand mixer and knead the dough at medium speed for 2 minutes. Raise the speed to high and knead for an additional 3 to 4 minutes, or until the dough forms a soft ball and is springy. (Kneading the dough by hand will take 10 to 12 minutes.)

LIGHTLY GREASE the inside of a large mixing bowl with olive oil or softened butter. Add the dough, turning it to coat all over. Cover the bowl loosely with a sheet of oiled plastic wrap or a damp tea towel and place it in a warm, draft-free spot. Allow the dough to rise for 1 to 2 hours, or until it has doubled in bulk.

PLACE the oven racks in the middle and lowest positions. Place a rimmed baking sheet on the lower rack and place a pizza stone on the upper rack. Preheat the oven to 450ºF. Bring a kettle of water to a boil, and have a spray bottle of water handy.

PUNCH down the dough, and gently press it into an oiled 12-inch skillet. If the dough is difficult to work with (it does not want to stretch and stay in place), allow the dough to rest for 5 minutes, uncovered. Cover the skillet with a sheet of oiled plastic wrap and let the dough rise in a warm place for 30 minutes, or until doubled in bulk.

MAKE indentations in the dough at 1-inch intervals with oiled fingertips. Drizzle the top of the dough with the remaining oil and sprinkle it with coarse sea salt and pepper, or use one of the toppings listed to the left.

POUR 1 cup of boiling water into the heated baking sheet and slide the skillet on top of the heated pizza stone. Spray the walls of the oven with the spray bottle, close the oven door and wait 30 seconds, then spray the oven walls again.

BAKE the bread for 25 to 30 minutes, or until deep golden on top and pale golden on the bottom. Transfer the bread to a wire cooling rack and serve warm or at room temperature.
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limpa


	MAKES 1 LOAF	ACTIVE TIME: 20 MINUTES	START TO FINISH: 3½ HOURS



A Swedish rye bread that’s especially popular during the Christmas season, limpa is a delight.


It’s always easier to grate the zest off citrus before the juice is squeezed out of it. That’s yet another reason to read a recipe through before beginning to cook. The juice in this recipe is listed before the zest in the ingredient list, but the zest should be grated off the fruit before the juice is squeezed.

Note The bread can be baked up to 1 day in advance. Allow it to cool completely, then wrap it with plastic wrap and store it at room temperature.



1 (¼-ounce) package active dry yeast

2 tablespoons firmly packed dark brown sugar

½ cup whole milk, heated to 110ºF

1½ to 1¾ cups all-purpose flour, divided

½ cup fresh orange juice

3 tablespoons molasses

2 tablespoons unsalted butter, melted and cooled

2 teaspoons grated orange zest

1½ teaspoons caraway seeds

¾ teaspoon fennel seeds, crushed

¾ teaspoon anise seeds

¾ teaspoon salt

1 cup rye flour

Olive oil for greasing the bowl

COMBINE the yeast, brown sugar, warm milk, and ⅓ cup of the all-purpose flour in the bowl of a stand mixer fitted with the paddle attachment, and mix well. Set aside 10 minutes while yeast proofs.

WHEN THE YEAST LOOKS FROTHY, add the orange juice, molasses, butter, orange zest, caraway seeds, fennel seeds, anise seeds, salt, rye flour, and remaining all-purpose flour, and beat at low speed until the flour is incorporated and a soft dough forms.

PLACE the dough hook on the mixer and knead the dough at medium speed for 2 minutes. Raise the speed to high and knead for an additional 3 to 4 minutes, or until the dough forms a soft ball and is springy. (Kneading by hand will take 10 to 12 minutes.)

LIGHTLY GREASE the inside of a large mixing bowl with olive oil. Add the dough, turning it to coat. Cover the bowl loosely with a sheet of oiled plastic wrap and place it in a warm, draft-free spot. Allow the dough to rise for 1 to 2 hours, or until it has doubled in bulk.

OIL a 10-inch skillet. Punch down the dough, turn it out onto a floured surface, and knead it a few times until it becomes pliable. Transfer the dough to the skillet and form it into a 7-inch-wide mound. Cover the loaf with a sheet of greased plastic wrap and allow it to rise for 45 minutes to 1 hour, or until almost double in bulk.

PREHEAT the oven to 375°F.

BAKE the bread for 35 minutes, or until brown and sounds hollow when tapped on bottom. Cool 5 minutes before serving.

buttery old-fashioned dinner rolls


	SERVES 10 TO 12	ACTIVE TIME: 25 MINUTES	START TO FINISH: 2½ HOURS



When I look at a painting by Norman Rockwell, these are the rolls I imagine on that dinner table.


If a recipe specifically calls for bread flour or cake flour, don’t even think about using all-purpose flour. Cake flour is very low in protein and is milled from soft wheat, primarily grown in the South. Bread flour is at the other end of the spectrum; it is high in protein and milled from hard northern wheat.

Note The rolls can be baked up to 8 hours in advance and kept at room temperature. Reheat them in a 300ºF oven for 5 minutes before serving.

Variations

* Add 2 tablespoons chopped fresh sage to the dough.

* Substitute ¼ cup firmly packed dark brown sugar for the granulated sugar and add ¼ teaspoon ground cinnamon to the dough.



1 tablespoon active dry yeast

3 tablespoons granulated sugar

1¼ cups whole milk, heated to 110ºF to 115ºF, divided

3½ cups bread flour, divided

¼ pound (1 stick) unsalted butter, plus additional softened butter for greasing the bowl

¾ teaspoon salt

2 large eggs, at room temperature

COMBINE the yeast, sugar, ½ cup of the warm milk, and ⅓ cup of the flour in the bowl of a stand mixer fitted with the paddle attachment and mix well. Set aside for about 10 minutes while the yeast proofs.

WHILE THE YEAST PROOFS, heat a 12-inch skillet over low heat. Add the butter and melt it, swirling the pan. Remove the skillet from the heat and transfer 3 tablespoons of the melted butter to a small bowl.

WHEN THE YEAST LOOKS FROTHY, add the remaining milk, the 3 tablespoons of melted butter, the salt and eggs, and the remaining flour. Beat at low speed until the flour is incorporated.

PLACE the dough hook on the mixer and knead the dough at medium speed for 2 minutes. Raise the speed to high and knead for 3 to 4 minutes, or until the dough forms a soft ball and is springy.

LIGHTLY GREASE the inside of a large mixing bowl with softened butter. Add the dough, turning to coat. Cover the bowl loosely with a sheet of oiled plastic wrap and place it in a warm, draft-free place. Allow the dough to rise for 45 minutes to 1 hour, or until doubled in bulk.

PUNCH down the dough and form it into a ball on a lightly floured surface. If necessary, reheat the remaining butter in the skillet to melt it. Break off a 2-inch piece of the dough, form it into a ball with your hands, then roll it in the butter in the skillet. Continue to roll, butter, and arrange the remaining dough balls in the pan. Cover the skillet with a sheet of oiled plastic wrap and let the rolls rise in a warm place until doubled in bulk, about 30 minutes.

PREHEAT the oven to 350ºF. Cover the skillet tightly and bake the rolls for 20 minutes. Remove the cover and bake for an additional 15 to 20 minutes, or until browned. Cool for 5 minutes, then serve.

sweet potato rolls with dried cranberries


	MAKES 1½ DOZEN	ACTIVE TIME: 25 MINUTES	START TO FINISH: 3½ HOURS



Packed with aromatic spices and studded with dried cranberries, these sweet and buttery rolls make a natural accompaniment to any roasted poultry or pork entrée. And when it’s time for leftovers, they’re also wonderful to use as a sandwich bread. I even like to warm them up for breakfast.


Although yams and sweet potatoes are listed interchangeably in many recipes, they are not botanically related at all, and they have different properties. Sometimes, as in a casserole or soup, either will do nicely. At other times, such as in this roll recipe, only the sweet potatoes will do. Yams have far less moisture and far more starch, and that will have a negative effect on the dough.

Note The rolls can be baked up to 8 hours in advance and kept uncovered at room temperature. Reheat them in a 300ºF oven for 5 minutes before serving.

Variations

* Substitute raisins, dried currants, or dried cherries for the dried cranberries.

* Reduce the dried cranberries to ½ cup and add ½ cup crumbled cooked bacon to the dough.



¾ pound (1 large) sweet potatoes, peeled and cut into ¾-inch cubes

1 (¼-ounce) package active dry yeast

2 tablespoons firmly packed dark brown sugar

1½ cups all-purpose flour, divided

12 tablespoons (1½ sticks) unsalted butter, melted and cooled, divided

⅓ cup honey

1 large egg, at room temperature, lightly beaten

½ teaspoon salt

½ teaspoon ground cinnamon

½ teaspoon ground ginger

Pinch of freshly grated nutmeg

2 cups whole wheat flour

¾ cup dried cranberries

PUT the sweet potato cubes in a large saucepan, cover with water, and bring to a boil over high heat. Reduce the heat to low and cook for 15 to 20 minutes, or until the pieces are very tender when pierced with the tip of a knife. Drain the potatoes, reserving ½ cup of the cooking water in a small bowl.

COOL the cooking water to 110ºF to 115ºF. Combine the water, yeast, brown sugar, and ¼ cup all-purpose flour in the bowl of a stand mixer fitted with the paddle attachment and mix well. Set aside for about 10 minutes while the yeast proofs.

COMBINE the drained sweet potatoes, ⅓ cup of the melted butter, and the honey, egg, salt, cinnamon, ginger, and nutmeg in the bowl of a food processor fitted with the steel blade. Puree until smooth.

WHEN the yeast looks frothy, add the sweet potato puree, the remaining all-purpose flour, 1½ cups of the whole wheat flour, and the dried cranberries. Beat at low speed until the flour is incorporated and a soft dough forms, adding additional whole wheat flour as necessary if the dough is too moist to come together.

PLACE the dough hook on the mixer and knead the dough at medium speed for 2 minutes. Raise the speed to high and knead for an additional 3 to 4 minutes, or until the dough forms a soft ball and is springy. (Kneading the dough by hand will take 10 to 12 minutes.)

LIGHTLY GREASE the inside of a large mixing bowl with some of the remaining butter. Add the dough, turning it to coat all over. Cover the bowl loosely with a sheet of oiled plastic wrap or a damp tea towel and place it in a warm, draft-free place. Allow the dough to rise for 45 minutes to 1 hour, or until it has doubled in bulk.

PUNCH the dough down and divide it into 18 pieces. Place the remaining butter in a 12-inch skillet and reheat it gently over very low heat if it needs to be melted again. Roll a piece of dough into a ball with your hands, then roll it in the butter in the pan. Continue to roll the remaining dough balls in the same manner, arranging them in the skillet. Cover the skillet loosely with a sheet of oiled plastic wrap or a damp tea towel, and let the rolls rise in a warm place until doubled in bulk, about 30 minutes.

PREHEAT the oven to 375ºF.

BAKE the rolls for 30 to 35 minutes, or until browned and the internal temperature reaches 190ºF on an instant-read thermometer. Allow the rolls to cool for 5 minutes, then serve warm.

naan


	MAKES 8	ACTIVE TIME: 30 MINUTES	START TO FINISH: 2¼ HOURS



Until recently, naan was the primary reason I would visit most Indian restaurants. And then I discovered how easy it was to make myself. Although naan is traditionally cooked in a tandoor, or clay oven, you really don’t need one to make delicious naan.


The first recorded history of naan can be found in the 1300 CE notes of the Indo–Persian poet Amir Khusrau. During the Mughal era in India (from around 1526 to 1739), naan accompanied by kebabs was a popular breakfast food of the royals.

Note The bread can be cooked up to 3 hours in advance and kept at room temperature. Reheat in a hot skillet placed over medium-high heat before serving.

Variations

* Add 3 tablespoons mashed roasted garlic to the dough.

* Add ¼ cup chopped fresh cilantro to the dough.



1½ teaspoons active dry yeast

2 teaspoons granulated sugar

1 cup water, heated to 110ºF to 115ºF

3 cups all-purpose flour, plus additional for coating the dough

¼ teaspoon baking powder

½ teaspoon salt

⅔ cup unsalted butter, melted and cooled, divided

¼ cup plain nonfat yogurt

Olive oil or softened butter for greasing the bowl

COMBINE the yeast, sugar, ½ cup of the warm water, and ⅓ cup of the flour in the bowl of a stand mixer fitted with the paddle attachment and mix well. Set aside for about 10 minutes while the yeast proofs.

WHEN THE YEAST LOOKS FROTHY, add the remaining flour, the remaining water, the baking powder, salt, ⅓ cup of the butter, and the yogurt. Beat at low speed until the flour is incorporated and a soft dough forms.

PLACE the dough hook on the mixer and knead the dough at medium speed for 2 minutes. Raise the speed to high and knead for an additional 3 to 4 minutes, or until the dough forms a soft ball and is springy. (Kneading the dough by hand will take 10 to 12 minutes.)

LIGHTLY GREASE the inside of a large mixing bowl with olive oil or softened butter. Add the dough, turning it to coat all over. Cover the bowl loosely with a sheet of oiled plastic wrap or a damp tea towel and place it in a warm, draft-free place. Allow the dough to rise for 1 to 2 hours, or until it has doubled in bulk.

SPRINKLE your work surface with flour. Have a bowl of additional flour and a bowl of tepid water on the work surface. Punch down the dough and divide it into 8 pieces, rolling each piece into a ball and rolling the ball in flour as you divide it; the dough will be sticky.

ROLL each ball into a 7-inch circle on the floured surface and then roll it into a teardrop shape that is ½ inch thick. Repeat with the remaining balls.

PREHEAT the oven to 150ºF and cover a baking sheet with foil.

HEAT a 12-inch skillet over high heat for at least 4 minutes, or until it is almost smoking. Working with one piece of dough at a time, dampen your hands in the water bowl, and rub both sides of the dough with your hands to lightly dampen it. Place the dough in the hot skillet and cook for 1 minute, or until the dough starts to bubble. Turn the dough with tongs, cover the skillet, and cook for 45 seconds to 1 minute, or until the bottom is browned. Remove the naan from the skillet and brush both sides with some of the remaining butter. Transfer the naan to the prepared baking sheet and keep it warm in the oven while cooking the remaining loaves. Serve hot.
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flour tortillas


	MAKES 12	ACTIVE TIME: 45 MINUTES	START TO FINISH: 1¾ HOURS



With the growing popularity of wrap sandwiches, flour tortillas have ventured beyond the realm of Mexican food and joined the mainstream. The difference between a homemade tortilla and even a supposedly fresh one from the supermarket is even greater than with other types of bread. There is just no comparison. This is a rainy-day project for sure; it does take some time. But it’s not difficult and I think you’ll love the results.


If you intend to use the tortillas for wrap sandwiches, you can roll them into rectangles. This allows you to roll the sandwich filling up like an eggroll by folding in the sides over the filling.

Note The dough balls can be kept at room temperature for up to 6 hours, and the tortillas can be cooked up to 8 hours in advance. Reheat them briefly in a dry skillet before serving.



2¼ cups all-purpose flour, plus additional for rolling

¾ teaspoon salt

¼ cup lard

1 tablespoon vegetable oil

½ cup warm tap water

COMBINE the flour and salt in a food processor fitted with the steel blade. Cut in the lard, pulsing, until the mixture looks like a coarse meal. Slowly drizzle the vegetable oil and warm water through the feed tube with the processor running.

SPRINKLE a work surface heavily with flour and transfer the dough to the floured surface. Knead the dough, incorporating the flour, for 3 to 4 minutes, or until it is smooth and elastic and less sticky.

FORM the dough into a ball and wrap it tightly in plastic wrap. Allow the dough to rest at room temperature for 1 hour.

PRESS the dough into a pancake and cut it into 12 equal pieces. Flour your hands and form each piece into a ball. Place the balls on a platter and cover them with plastic wrap. Keep the balls tightly covered until you are ready to roll each one.

HEAT a 10-inch skillet over medium heat. Working with 1 ball at a time, roll the ball into a 7-inch circle on a floured work surface, turning it as you roll it to keep it round. Place the tortilla in the skillet and cook it for 45 seconds to 1 minute, or until it is puffed, forms bubbles, and there are brown spots on the underside. Turn it over gently with tongs and cook the other side in the same manner. (As you get more adept at the process, you can roll one tortilla while another one is cooking, but at the beginning it’s best to work in two separate steps.)

TRANSFER the cooked tortillas to a plate lined with a linen tea towel or napkin and cover them with another cloth.

buttermilk biscuits


	MAKES 12 TO 14	ACTIVE TIME: 15 MINUTES	START TO FINISH: 35 MINUTES



Light and tender biscuits deserve to be the subject of a flowery poem. They’re truly a work of art. At breakfast, a tad of butter with some special jam really is the ultimate. Or top these biscuits with a rich and creamy sausage gravy for a savory treat.


When it comes to making light, fluffy biscuits, add a bit of cake flour. Although you need to develop the gluten by kneading the dough to create a great elastic bread dough, you really want to work the dough as little as possible. That’s where adding a bit of cake flour comes in. The cake flour prevents too much gluten from developing.

Note The biscuits can be formed and then frozen on a baking sheet. Transfer the frozen biscuits to a resealable plastic bag and freeze for up to 3 months. Allow them to sit at room temperature for 20 minutes before baking.

Variations

* Add 2 tablespoons granulated sugar to the dough for slightly sweet biscuits.

* Add ½ cup grated sharp cheddar and 1 (4-ounce) can chopped mild green chilies, drained well, to the dough.



1½ cups all-purpose flour, plus additional for dusting the work surface

½ cup cake flour

2½ teaspoons baking powder

½ teaspoon salt

½ teaspoon baking soda

12 tablespoons (1½ sticks) unsalted butter, chilled and cut into ½-inch pieces, divided, plus additional softened butter for greasing the skillet

¾ cup buttermilk, shaken

PREHEAT the oven to 450ºF and place a rack in the lower third. Grease the sides and bottom of a 10-inch skillet with softened butter.

COMBINE the all-purpose flour, cake flour, baking powder, salt, and baking soda in a food processor fitted with the steel blade. Pulse a few times to blend. Reserve 2 tablespoons of the chilled butter pieces. Add the remaining chilled butter to the food processor and pulse until the mixture resembles coarse crumbs. Alternately, cut in the chilled butter in a mixing bowl using a pastry blender, two knives, or your fingertips.

TRANSFER the mixture to a mixing bowl. Make a well in the center of the flour mixture, add the buttermilk, and stir together quickly until a sticky dough forms.

TURN the dough onto a floured work surface and pat it flat. Turn the dough onto itself 3 or 4 times to create layers, and then pat the dough into a 1-inch-thick circle. Cut out biscuits with a 2-inch circular cutter, and arrange them in the prepared skillet so they are just touching. Gather the scraps of dough and form them into additional biscuits. Melt the reserved butter and brush it over the tops of the biscuits.

BAKE the biscuits for 15 to 18 minutes, or until golden brown. Serve immediately.

sesame scallion soda bread


	SERVES 12 TO 16	ACTIVE TIME: 15 MINUTES	START TO FINISH: 1¾ HOURS



Here’s an Irish soda bread with Asian seasonings—a true “fusion” bread.


Hoisin sauce is a thick, sweet, and spicy reddish-brown mixture of soybeans, garlic, chilies, Chinese five-spice powder, and sugar. It can be found in supermarkets in the Asian food section; however, if you need a substitution: For ½ cup hoisin sauce, mix together ¼ cup ketchup, 2 tablespoons molasses, 1 tablespoon soy sauce, and 1 teaspoon Chinese five-spice powder.

Note Covered tightly in plastic wrap, the bread can be kept at room temperature for up to 1 day, or refrigerated for up to 5 days.



⅓ cup sesame seeds, divided

Vegetable oil for greasing the skillet

3 cups all-purpose flour

2 cups whole wheat flour

½ cup old-fashioned rolled oats

½ cup firmly packed light brown sugar

1 tablespoon baking powder

1 teaspoon salt

1 teaspoon baking soda

6 tablespoons (¾ stick) unsalted butter, melted and cooled

¼ cup Asian sesame oil

2¼ cups buttermilk, shaken

¼ cup hoisin sauce

1 large egg

6 scallions, white parts and 4 inches of green tops, chopped

1 tablespoon cornstarch

PREHEAT the oven to 350°F. Set 2 tablespoons of the sesame seeds aside. Heat a 12-inch skillet over medium heat. Add the remaining sesame seeds to the skillet and toast, shaking the pan frequently, for 2 minutes, or until browned. Transfer the seeds to a bowl. Remove the skillet from the heat and grease it generously with oil.

COMBINE the all-purpose flour, whole wheat flour, oats, brown sugar, baking powder, salt, and baking soda in a large mixing bowl and whisk well. Combine the melted butter, sesame oil, buttermilk, hoisin sauce, and egg in another mixing bowl and whisk well.

ADD the buttermilk mixture to the flour mixture and stir with a wooden spoon until well combined. The dough will be sticky. Stir in the toasted sesame seeds and scallions. Transfer the dough to the prepared skillet, smoothing the top with a rubber spatula dipped in cold water and mounding it slightly in the center.

COMBINE the cornstarch and 2 tablespoons cold water in a small bowl and stir well. Brush the mixture on top of the dough and sprinkle with the untoasted sesame seeds. Cut a large X about ¾ inch deep in the center of the dough.

BAKE the bread in the center of the oven for 70 to 75 minutes, or until the crust is brown and a toothpick inserted in the center comes out clean. Cool the bread in the skillet for 10 minutes, then transfer it to a cooling rack.

dilled cheddar soda bread


	SERVES 12 TO 16	ACTIVE TIME: 15 MINUTES	START TO FINISH: 1¾ HOURS



Aromatic fresh dill and heady cheddar make a winning combination, and this quick bread is a wonderful addition to any brunch or dinner. It pairs beautifully with just about any type of entrée.


While there’s no need to purchase an expensive cheese for making this soda bread, there are times when it is appropriate—such as when you’re making a cheese fondue or mac and cheese. But do keep in mind that cheese begins to lose both aroma and flavor the moment it’s grated, so don’t ever buy grated cheese; buy a block and grate it yourself.

Note Covered tightly in plastic wrap, the bread can be kept at room temperature for up to 1 day, or refrigerated for up to 5 days.

Variations

* Substitute cilantro for the dill and substitute jalapeño Jack cheese for the cheddar.

* Substitute Gruyère for the cheddar and substitute a combination of chopped rosemary, thyme, and tarragon for the dill.



3 cups all-purpose flour

2 cups whole wheat flour

¾ cup old-fashioned rolled oats

2 tablespoons granulated sugar

1 tablespoon baking powder

1 teaspoon salt

1 teaspoon baking soda

½ cup (1 stick) unsalted butter, melted and cooled, plus additional softened butter for greasing the skillet

2½ cups buttermilk, shaken

1 large egg

¼ cup chopped fresh dill

1¼ cups grated sharp cheddar, divided

PREHEAT the oven to 350°F and generously grease a 12-inch skillet with softened butter.

COMBINE the all-purpose flour, whole wheat flour, oats, sugar, baking powder, salt, and baking soda in a large mixing bowl and whisk well. Combine the melted butter, buttermilk, and egg in another mixing bowl and whisk well.

ADD the buttermilk mixture to the flour mixture, and stir with a wooden spoon until well combined. The dough will be sticky. Stir in the dill and 1 cup of the cheese. Transfer the dough to the prepared skillet, smoothing the top with a rubber spatula dipped in cold water and mounding it slightly in the center. Sprinkle the top of the dough with the remaining cheese. Cut a large X about ¾ inch deep in the center of the dough.

BAKE the bread in the center of the oven for 70 to 75 minutes, or until the crust is brown and a toothpick inserted in the center comes out clean. Cool the bread in the skillet for 10 minutes, then transfer it to a cooling rack. Serve warm or at room temperature.
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whole wheat irish soda bread with raisins and caraway seeds


	SERVES 12 TO 16	ACTIVE TIME: 15 MINUTES	START TO FINISH: 1¾ HOURS



This Irish Soda Bread is one of my favorite recipes; the whole wheat flour gives it a great chewy texture, and the combination of sweet raisins and sharp caraway seeds offers wonderful flavor.


The cornstarch slurry anchors the remaining caraway seeds to the top of the bread and gives it a lovely patina. You could substitute an egg wash, but egg tends to become too dark on a bread that’s baked as long as this one.

Note Covered tightly in plastic wrap, the bread can be kept at room temperature for up to 1 day, or refrigerated for up to 5 days.



3 cups all-purpose flour

2 cups whole-wheat flour

¾ cup granulated sugar

1 tablespoon baking powder

1 teaspoon salt

1 teaspoon baking soda

½ cup unsalted butter, melted and cooled, plus softened butter for the skillet

2½ cups buttermilk, shaken

1 large egg

2 cups raisins, preferably a blend of colors

3 tablespoons caraway seeds, divided

1 tablespoon cornstarch

PREHEAT the oven to 350°F and generously grease a 12-inch skillet with softened butter.

COMBINE the all-purpose flour, whole wheat flour, sugar, baking powder, salt, and baking soda in a bowl and whisk well. Combine the melted butter, buttermilk, and egg in another bowl and whisk well.

ADD the buttermilk mixture to the flour mixture and stir with a wooden spoon until well combined. The dough will be sticky. Stir in the raisins and 2 tablespoons of the caraway seeds. Transfer the dough to the prepared skillet, smoothing the top with a rubber spatula dipped in cold water and mounding it slightly in the center.

COMBINE the cornstarch and 2 tablespoons cold water in a small bowl and stir well. Brush the mixture on top of the dough and sprinkle with the remaining caraway seeds. Cut a large X about ¾ inch deep in the center of the dough.

BAKE the bread in the center of the oven for 70 to 75 minutes, or until the crust is brown and a toothpick inserted in the center comes out clean. Cool the bread in the skillet for 10 minutes, then transfer it to a cooling rack. Serve warm or at room temperature.

parmesan and sun-dried tomato cornbread


	SERVES 8	ACTIVE TIME: 15 MINUTES	START TO FINISH: 45 MINUTES



Unusual? Yes. Delicious? Absolutely. I decided to give cornbread an Italian spin—with cornmeal, fresh basil, oregano, and tomato paste—and this was the delicious result. Serve this as thin toasted slices with a cheese tray or antipasti spread, and perhaps a glass of prosecco!


Just as adding a bit of lemon juice to a sweet fruit dish enhances the luscious flavors of the fruit, so adding just a bit of sugar to a savory bread like this one draws the herbs, cheese, and other flavors to the front of your mouth. You won’t be conscious of the sugar as sweetness per se, but the bread would not be as appealing without it.

Note The cornbread can be baked up to 1 day in advance and kept at room temperature, loosely covered with plastic wrap.

Variation

* Substitute chopped oil-cured olives for the sun-dried tomatoes.



1¼ cups all-purpose flour

1 cup finely ground yellow cornmeal

1 tablespoon granulated sugar

1 tablespoon baking powder

½ teaspoon salt

1 large egg, at room temperature

1 tablespoon tomato paste

1 tablespoon chopped fresh basil

1 tablespoon chopped fresh oregano

⅓ cup olive oil

1 cup whole milk

1 cup freshly grated Parmesan cheese

⅔ cup sun-dried tomatoes packed in olive oil, drained and chopped

2 tablespoons vegetable oil

3 tablespoons sesame seeds

PREHEAT the oven to 400ºF and place a 10-inch skillet in the oven as it heats.

COMBINE the flour, cornmeal, sugar, baking powder, and salt in a mixing bowl and whisk well. Combine the egg, tomato paste, basil, oregano, and olive oil in another bowl and whisk well, then add the milk and whisk well again. Add the flour mixture to the egg mixture and stir to combine well. Stir in the Parmesan cheese and sun-dried tomatoes.

REMOVE the hot skillet from the oven, add the vegetable oil, and tilt the pan around to coat it evenly. Add the batter to the skillet, spreading it evenly, and sprinkle the top with the sesame seeds.

BAKE the cornbread for 25 to 30 minutes, or until a toothpick inserted into the center comes out clean. Allow to cool for 5 minutes before slicing. Serve hot or at room temperature.

southern cornbread


	SERVES 8	ACTIVE TIME: 10 MINUTES	START TO FINISH: 40 MINUTES



Southern cornbread is distinguished by its slight sweetness, and it frequently is made with creamed corn for extra corn flavor and a moist and tender texture. This bread can be served at any time of the day.


Corn is a good source of vitamin C and also contains lycopene, the chemical that gives tomatoes their red color and is a powerful antioxidant. According to the American Dietetic Association, your body absorbs more healthful lycopene from canned corn—both whole kernel and creamed—than it does from fresh corn.

Note The cornbread can be baked up to 1 day in advance and kept at room temperature, loosely covered with plastic wrap.

Variations

* Substitute honey or maple syrup for the sugar.

* Add ½ cup chopped pecans, toasted for 5 to 7 minutes in a 350ºF oven, to the batter.



1½ cups finely ground yellow cornmeal

⅔ cup all-purpose flour

¼ cup granulated sugar

2 teaspoons baking powder

½ teaspoon baking soda

¼ teaspoon salt

¾ cup buttermilk, shaken

4 tablespoons (½ stick) unsalted butter, melted and cooled

2 large eggs, at room temperature

1 cup canned cream-style corn

2 tablespoons vegetable oil

PREHEAT the oven to 400ºF and place a 10-inch skillet in the oven as it heats.

COMBINE the cornmeal, flour, sugar, baking powder, baking soda, and salt in a mixing bowl and whisk well. In another mixing bowl combine the buttermilk, butter, eggs, and corn and whisk well. Add the flour mixture to the buttermilk mixture and stir well to combine.

REMOVE the hot skillet from the oven, add the oil, and tilt the pan around to coat it evenly. Add the batter to the skillet, spreading it evenly, and bake for 25 to 30 minutes, or until a toothpick inserted into the center of the cornbread comes out clean. Allow the bread to cool for 5 minutes before slicing. Serve hot or at room temperature.

jalapeño and roasted red pepper cornbread


	SERVES 12 TO 16	ACTIVE TIME: 15 MINUTES	START TO FINISH: 45 MINUTES



If you are looking for a quintessential southwestern corn bread to serve alongside chili con carne, here it is. The chiles give it just enough heat to balance the sweetness of the honey.


If you’re using a toothpick to test for doneness, make sure the toothpick is made from wood and not plastic. Plastic toothpicks slide out clean regardless of whether there are still unbaked parts of the batter. A strand of uncooked spaghetti also works just fine.

Note The cornbread can be prepared up to 1 day in advance and kept at room temperature. Wrap the skillet with plastic wrap once the cornbread cools. The cornbread can also be frozen in an airtight container for up to 2 months.

Variations

* Omit the chiles and roasted red pepper and increase the honey to ¾ cup for a sweet cornbread.

* Add ¾ cup grated sharp cheddar cheese to the batter.



½ pound (2 sticks) unsalted butter, divided

2 to 4 jalapeño or serrano chiles, seeds and ribs removed, finely chopped

¾ cup chopped roasted red bell pepper

1¾ cups all-purpose flour

1½ cups finely ground yellow cornmeal

1 tablespoon baking powder

1 teaspoon baking soda

1 teaspoon salt

3 large eggs, at room temperature

1 cup buttermilk, shaken

1 cup sour cream

½ cup honey

PREHEAT the oven to 375ºF.

HEAT a 12-inch skillet over medium-low heat. Add the butter and melt it, then transfer all but 2 tablespoons of the butter to a bowl and set aside. Add the chiles and roasted red pepper to the skillet and cook over medium heat for 3 minutes, or until the chiles begin to soften. Transfer the mixture to a bowl and set aside. Wipe out the skillet with paper towels and place the pan in the oven to heat.

COMBINE the flour, cornmeal, baking powder, baking soda, and salt in a large mixing bowl and whisk well. Whisk together the eggs, buttermilk, sour cream, honey, and all but 2 tablespoons of the remaining butter in a mixing bowl. Add the egg mixture to the flour mixture and stir well to combine. Stir in the chile mixture.

REMOVE the skillet from the oven, add the remaining butter, and tilt the skillet around to coat it evenly. Pour the batter into the skillet and spread it evenly with a rubber spatula. Bake the cornbread in the center of the oven for 25 to 30 minutes, or until brown and a toothpick inserted in the center comes out clean. Allow the cornbread to cool for at least 5 minutes before slicing.
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arepas


	MAKES 6	ACTIVE TIME: 20 MINUTES	START TO FINISH: 45 MINUTES



For those of you unfamiliar with arepas, the staple bread of both Venezuela and Colombia, they are a cross between cornbread and an English muffin. I find that they are perfect for splitting to use as sandwich bread. This recipe is closer to the thicker Venezuelan arepas; the Colombian ones tend to be thinner.


Masarepa is the precooked, ground corn flour that you will need in order to make arepas. Although it may sound exotic to the uninitiated, masarepa is widely available in Latin food stores and most American supermarkets (look for the Goya and Harina PAN brands). Masarepa is also called masa al instante and masa precodida. Note that masarepa is not the same as masa harina; that is a ground corn treated with lime.

Note The discs can be wrapped tightly in plastic wrap and refrigerated for up to 2 days. They are best if cooked just before serving.



1 cup masarepa

½ teaspoon salt

1 cup plus 2 tablespoons hot tap water

1 cup grated whole-milk mozzarella

2 to 3 tablespoons olive oil

PREHEAT the oven to 350ºF and line a baking sheet with aluminum foil.

COMBINE the masarepa and salt in a mixing bowl. Make a well in the center and slowly stir in the water. When the dough comes together, stir in the cheese.

TRANSFER the dough to a work surface sprinkled with more masarepa, and knead it for 5 minutes. Divide the dough into 6 pieces and form each into a ball with oiled hands. Flatten the balls into 3-inch discs and smooth the edges with the side of your hand.

HEAT a 12-inch skillet over medium heat. Add the oil and tilt the pan around to coat it evenly. Cook the arepas over low heat for 6 to 7 minutes per side, or until very lightly browned. Transfer the arepas to the prepared baking sheet and bake for 15 to 20 minutes, or until they sound hollow when tapped. Remove the arepas from the oven and allow them to cool for 5 minutes before serving.

socca


	SERVES 4 TO 6	ACTIVE TIME: 10 MINUTES	START TO FINISH: 2½ HOURS



When I was writing a book on gluten-free breads, I became fascinated with flatbreads from around the world, and many of them were made in cast iron skillets. Socca, made with garbanzo bean flour, is one of them. It’s a street food unique to Nice and the rest of France’s sun-drenched Côte d’Azur, and it clearly shows the influence of North Africa on the northern coast of the Mediterranean. It’s scented with garlic and rosemary, and it’s just delicious.


Garbanzo bean flour (simply made from ground dried garbanzo beans) is used frequently in gluten-free baking, so it is now easier to find with other gluten-free ingredients in supermarkets. If you can’t find it there, it can be ordered online. As you can imagine, most gluten-free protein flours have far more nutritional value than all-purpose wheat flour, so many people are following a gluten-free diet for reasons apart from celiac disease.

Note The batter can sit, uncovered, at room temperature for up to 12 hours.



1 cup garbanzo bean flour

½ teaspoon salt

¾ teaspoon freshly ground black pepper

2 tablespoons chopped fresh rosemary, divided

5 tablespoons olive oil, divided

2 shallots, finely chopped

2 garlic cloves, minced

COMBINE the garbanzo bean flour, salt, and pepper in a mixing bowl. Slowly whisk in 1 cup of lukewarm water until smooth. Whisk in 1 tablespoon of the rosemary, 2 tablespoons of the olive oil, and the shallots and garlic. Allow the batter to sit for at least 2 hours, uncovered, at room temperature.

PLACE one oven rack in the broiler position, preferably 6 inches from the broiler element, and place the other one in the center of the oven. Preheat the oven to 450ºF and put a 12-inch skillet in the oven. Heat the skillet for 10 minutes after the oven reaches 450ºF.

REMOVE the hot skillet from the oven, add 2 tablespoons of the oil, and tilt the pan around to coat it evenly. Add the batter and bake for 12 to 15 minutes in the center of the oven, or until the edges of the socca are set. Remove the skillet from the oven and set aside.

PREHEAT the oven broiler. Broil the socca for 2 to 3 minutes, or until it is firm and brown spots appear. Brush the bread with the remaining oil, sprinkle with the remaining rosemary, and serve hot.
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tarte tatin

Chapter 7





desserts

Desserts that are made in cast iron skillets tend to be more homey comfort food than haute cuisine, and if we’re honest, that really is what most of us crave. Fresh fruit desserts immediately come to mind, and here you’ll find a range of options that include upside-down cakes, pudding cakes, bread pudding, simple roasted fruits, crumbles, cobblers, a Betty, and a heavenly clafouti. As always, there are variations galore. None of these finales call for canned fruit, I promise, but occasionally a frozen option works just fine.

baking basics

There is a reason why restaurants have pastry chefs who specifically create and prepare the sweets: Unlike the work of the chef and sous chefs, who can take some liberties preparing savory food, baking is built on chemistry and calls for precision. Here are some tips to ensure success with dessert recipes.

Measure dry ingredients accurately. Use plastic or metal dry measuring cups, which come in ¼-cup, ⅓-cup, ½-cup, and 1-cup sizes. Spoon dry ingredients from the container or canister into the measuring cup, and then sweep the top with a straight edge such as the back of a knife blade or a spatula to measure it properly. Do not dip the cup into the canister or tap it on the counter to produce a level surface. These methods pack down the dry ingredients and can increase the volume by up to 15 percent. Measuring spoons are also a dry volume tool, and if the ingredient’s box or can does not have a straight edge built in, level the excess in the spoon back into the container with the back of a knife blade.

Measure liquid ingredients accurately. Use transparent glass or plastic liquid measuring cups that have easy-to-read lines on the sides. Place the measuring cup on a flat counter, and bend down to read the marked line at eye level to get an accurate reading; don’t look into the cup from above.

Preheat the oven properly. Some ovens can take up to 25 minutes to reach a temperature as high as 450˚F. The minimum heating time devoted to preheating the oven, even to a moderate temperature like 350ºF, is 15 minutes.

Read the recipe thoroughly. This ensures that you have accounted in advance for all the ingredients that you’ll need for a recipe. There’s nothing worse than getting to a step and then realizing that you must improvise. With desserts especially, you really should use the exact ingredients for the best results (although I offer a few quick fixes to get you out of the occasional scrape).
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strawberry rhubarb cobbler

pear and gingerbread upside-down cake


	SERVES 6 TO 8	ACTIVE TIME: 20 MINUTES	START TO FINISH: 1½ HOURS



Although it sounds improbable, Europeans were enjoying gingerbread as long ago as the eleventh century, when the Crusaders brought ground ginger back from the Far East. This pear variation proves that it’s still open to fresh interpretation.


Molasses is a by-product of the sugarcane refining process that’s used to make sugar crystals. First the sugar cane is crushed to remove the juice, then the juice is boiled vigorously to a syrup. Centrifuge machines are then used to extract the crystals, and the remaining syrup is molasses. The flavor and color of the molasses vary depending on how early or late in the process the molasses is extracted.

Note The cake is best served the day it is baked. Keep any leftovers at room temperature, tightly covered with plastic wrap.



12 tablespoons (1½ sticks) unsalted butter, divided, softened, plus additional softened butter for greasing the skillet

3 firm but ripe pears, such as Bosc or Bartlett

1 cup firmly packed light brown sugar, divided

¼ cup finely chopped crystallized ginger, divided

1 cup light molasses

1 cup boiling water

2½ cups all-purpose flour

1 teaspoon ground ginger

1 teaspoon baking powder

½ teaspoon baking soda

½ teaspoon salt

¾ teaspoon ground cinnamon

¼ teaspoon ground cloves

½ cup granulated sugar

1 large egg, at room temperature

PUT the oven rack in the middle position and preheat the oven to 350ºF. Butter the sides of a 10-inch skillet.

PEEL, halve, and core the pears. Cut each pear half into 3 slices. Set aside.

PLACE the skillet over medium heat and add 4 tablespoons of the butter and ¾ cup of the brown sugar. Cook over medium heat, stirring occasionally, for 3 minutes, or until the mixture is melted. Arrange the pear slices decoratively on the topping and sprinkle with 2 tablespoons of the crystallized ginger. Remove the skillet from the heat.

COMBINE the molasses and water in a small bowl and whisk well. Combine the flour, ginger, baking powder, baking soda, salt, cinnamon, and cloves in a bowl and whisk well.

COMBINE the remaining butter, the remaining brown sugar, and the granulated sugar in a mixing bowl. Beat at low speed with an electric mixer to combine, then raise the speed to high and beat until the mixture is light and fluffy. Add the egg and beat well again. Add the flour mixture and molasses mixture alternately to the butter mixture and beat at low speed. Stir in the remaining crystallized ginger.

SPREAD the batter over the pears in an even layer. Bake the cake in the center of the oven for 45 to 55 minutes, or until a toothpick inserted in the center comes out clean.

COOL the cake in the skillet on a rack for 10 minutes. Cover a baking sheet with heavy-duty aluminum foil. Invert the baking sheet on top of the skillet, holding the edge of the baking sheet and the handle of the skillet together with one hand. Use the other hand as the guide to turn over the baking sheet and skillet. Remove the skillet and return any pear slices stuck to the pan to the top of the cake. Slide the cake from the baking sheet to a serving platter with an offset spatula. Serve warm.
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cranberry orange upside-down cake


	SERVES 6 TO 8	ACTIVE TIME: 20 MINUTES	START TO FINISH: 1½ HOURS



One of my favorite Thanksgiving treats is raw cranberry-orange relish, and that same amazing tart-sweet combination makes this upside-down cake one of my go-to desserts all winter long.


It’s fine to use frozen fruit, especially berries, in most desserts, but always measure the fruit in its frozen state. Once it thaws, the cell walls burst and the fruit deflates as the liquid is released, so your measurement will not be accurate.

Note The cake is best served the day it is baked. Keep any leftovers at room temperature, tightly covered with plastic wrap.



12 tablespoons (1½ sticks) unsalted butter, divided, softened, plus additional

¾ cup packed light brown sugar

2 cups fresh or frozen cranberries (if frozen, do not thaw)

½ cup chopped candied orange rind

1½ cups all-purpose flour

1½ teaspoons baking powder

1 teaspoon baking soda

½ teaspoon salt

¾ cup granulated sugar

2 large eggs, at room temperature

1 tablespoon grated orange zest

¾ cup fresh orange juice

PREHEAT the oven to 350ºF and butter the sides of a 10-inch skillet.

HEAT the skillet over medium-high heat. Add 4 tablespoons of the butter and the brown sugar and cook, stirring, for 2 minutes, or until bubbly and has come together into a paste. Remove from the heat and arrange the cranberries and orange rind on the topping.

WHISK the flour, baking powder, baking soda, and salt in a bowl.

COMBINE the remaining butter and the granulated sugar in a mixing bowl and beat at low speed to blend. Increase the speed to high and beat for 3 minutes, or until fluffy. Beat in the eggs, one at a time, beating well after each addition. Beat in the orange zest, then the orange juice, then the flour mixture. Mix at low speed until just combined.

SPOON the batter evenly on top of the cranberries. Bake the cake for 40 to 50 minutes, or until a cake tester comes out clean.

COOL the cake in the skillet for 10 minutes. Cover a baking sheet with foil. Invert the baking sheet on top of the skillet, holding the edge of the baking sheet and the handle of the skillet together with one hand. Use the other hand as the guide to turn over the baking sheet and skillet. Remove the skillet, and return any berries or rind stuck to the pan to the cake. Slide the cake from the sheet to a platter with an offset spatula.

polenta and fig upside-down cake


	SERVES 6 TO 8	ACTIVE TIME: 15 MINUTES	START TO FINISH: 1¼ HOURS



Baking with polenta and adding figs for flavor and moisture are part of classic Italian cooking.


There are many granulations of cornmeal, and it’s important to use the one specified in a recipe. Polenta is at the coarse end of the spectrum; if your market doesn’t have cornmeal that is called polenta, look for coarse cornmeal.

Note The cake is best served the day it is baked. Keep any leftovers at room temperature, tightly covered with plastic wrap.



¼ pound (1 stick) unsalted butter, divided, softened, plus additional softened butter

⅓ cup packed light brown sugar

10 fresh figs, stemmed and quartered

¾ cup all-purpose flour

½ cup polenta

1½ teaspoons baking powder

¼ teaspoon salt

¾ cup granulated sugar

2 large eggs, at room temperature, separated

½ teaspoon pure vanilla extract

⅓ cup whole milk

Pinch of cream of tartar

PREHEAT the oven to 350ºF and butter the sides of a 10-inch skillet.

HEAT the skillet over medium-high heat. Add 2 tablespoons of the butter and the brown sugar, and cook, stirring frequently, for 2 minutes, or until bubbly. Arrange the figs on top of the glaze.

WHISK the flour, polenta, baking powder, and salt in a bowl.

COMBINE the remaining butter and 2 tablespoons of the granulated sugar in a mixing bowl and beat at low speed to combine. Increase the speed to high and beat for 2 minutes, or until fluffy. Beat in the yolks and vanilla, and beat well. Add the milk to the mixture and beat well. Add the flour mixture and beat only until just combined.

PLACE the egg whites in a mixing bowl and beat at medium speed until frothy. Add the cream of tartar, raise the speed to high, and beat until soft peaks form. Add the remaining granulated sugar, 1 tablespoon at a time, and continue to beat until stiff and glossy.

BEAT one-quarter of the meringue into the cake batter with a whisk, and then fold in the remainder. Spoon the batter on top of the figs.

BAKE the cake for 40 to 50 minutes, or until a toothpick inserted into the center of the cake comes out clean.

COOL the cake in the skillet on a rack for 10 minutes. Cover a baking sheet with foil and invert it on top of the skillet, holding the edge of the sheet and the handle of the skillet together with one hand. Use the other hand as the guide to turn over the sheet and skillet. Remove the skillet and slide the cake from the sheet to a platter with an offset spatula.

rum-scented mango upside-down cake


	SERVES 6 TO 8	ACTIVE TIME: 20 MINUTES	START TO FINISH: 1½ HOURS



Mangoes are inherently sweet and aromatic, and they make a great topping for an upside-down cake flavored with reduced mango nectar, rum, and ginger. This delightful cake whisks you away to sunny isles—you can almost hear the steel drums as you’re enjoying it!


Peeling and pitting a mango is a tricky business due to the fruit’s elliptical shape and slippery flesh. Begin by cutting a small slice off one end of the mango, and then stand that end flat on the cutting board. Using a vegetable peeler or sharp paring knife, peel the mango from the top down. After the mango is peeled, locate the flat pit with your knife, then, with the knife’s edge pointing away from your fingers, carefully slice away the flesh on that side of the pit. Repeat on the other side, and then slice the flesh still clinging to the sides of the pit.

Note The cake is best served the day it is baked. Keep any leftovers at room temperature, tightly covered with plastic wrap.



1½ cups mango nectar

⅓ cup rum

2 (1-pound) ripe mangoes

12 tablespoons (1½ sticks) unsalted butter, softened, divided, plus additional softened butter for greasing the skillet

⅔ cup firmly packed light brown sugar

1½ cups all-purpose flour

1½ teaspoons baking powder

½ teaspoon baking soda

¼ teaspoon ground ginger

¼ teaspoon salt

1 cup granulated sugar

3 large eggs, at room temperature

½ teaspoon pure vanilla extract

PREHEAT the oven to 350ºF and butter the sides of a 10-inch skillet.

COMBINE the mango nectar and rum in a small saucepan and bring to a boil over medium-high heat, stirring occasionally. Lower the heat to medium and boil the mixture until only ½ cup remains. Pour it into a small bowl and refrigerate until it reaches room temperature.

WHILE THE NECTAR REDUCES, peel the mangoes and cut the flesh off the pit. Cut the flesh into thin slices and set aside.

HEAT the skillet over medium-high heat. Add 4 tablespoons of the butter and the brown sugar and cook, stirring frequently, for 2 minutes, or until the mixture is bubbly and forms a paste. Remove the skillet from the heat and arrange the mango slices decoratively on the topping.

COMBINE the flour, baking powder, baking soda, ginger, and salt in a mixing bowl and whisk well.

COMBINE the remaining butter and the granulated sugar in a mixing bowl and beat at low speed with an electric mixer to blend. Increase the speed to high and beat the mixture for 3 minutes, or until it is light and fluffy, scraping the sides of the bowl as necessary. Beat in the eggs, one at a time, beating well between each addition. Beat in the vanilla, and then beat in the cooled mango nectar followed by the flour mixture. Mix at low speed until just combined.

SPOON the batter on top of the mango slices and spread it evenly with a spatula. Bake the cake for 40 to 50 minutes, or until a cake tester inserted in the center comes out clean.

PLACE the skillet on a rack and allow the cake to cool for 10 minutes. Cover a baking sheet with heavy-duty aluminum foil. Invert the baking sheet on top of the skillet, holding the edge of the baking sheet and the handle of the skillet together with one hand. Use the other hand as the guide to turn over the baking sheet and skillet. Remove the skillet, and return any mango slices stuck to the pan to the top of the cake. Slide the cake from the baking sheet to a serving platter with an offset spatula.

tarte tatin


	SERVES 6 TO 8	ACTIVE TIME: 20 MINUTES	START TO FINISH: 1¼ HOURS



Since I discovered tarte tatin about a decade ago, it’s the only sort of apple pie I make. After all, what could be better than tender apples in a very buttery caramel? Some cooks are nervous about inverting hot caramel and pastry out of the skillet, but if you’ve ever made a pineapple upside-down cake, you can do this. Just be sure to use Golden Delicious apples; other types tend to fall apart.


As the story goes . . . the tarte tatin was created in the 1880s by a pair of sisters, Stéphanie and Caroline Tatin, who ran the Hotel Tatin in Lamotte-Beuvron, a town about one hundred miles south of Paris. One day Louis Vaudable, owner of Maxim’s in Paris, happened to taste the hotel’s popular tarte while on a hunting trip in the region. The rest, as they say, is history.

Note The tarte can be made up to 6 hours in advance and kept, uncovered, on the serving platter at room temperature.

Variation

* Substitute 8 Bosc or Bartlett pears for the apples.



6 Golden Delicious apples

1½ cups granulated sugar, divided

3 tablespoons freshly squeezed lemon juice

1 teaspoon apple pie spice (or substitute ½ teaspoon ground cinnamon, ⅓ teaspoon freshly grated nutmeg, and a pinch of ground allspice)

6 tablespoons (¾ stick) unsalted butter

1 piecrust for a single-crust pie (your favorite recipe or a purchased refrigerated sheet)

PEEL and core the apples, then quarter them and cut each quarter in half lengthwise. Place the apple slices in a mixing bowl and toss with ½ cup of the granulated sugar and the lemon juice and apple pie spice. Let the apples macerate for 15 minutes.

HEAT a 10-inch skillet over medium-high heat. Add the butter and tilt the pan around to coat it evenly. Stir in the remaining sugar and cook, stirring frequently, for 6 to 8 minutes, or until the syrup is a deep walnut brown. Remove the skillet from the heat and set aside.

PREHEAT the oven to 425ºF. Drain the apple slices and arrange one layer of slices tightly packed in a decorative pattern on top of the caramel. Pack the remaining apple slices on top of the decorative base evenly; they don’t need to be artistically arranged. Place the skillet over medium-high heat and press down on the apples as they begin to soften.

USING A BULB BASTER, baste the apples with the juices that form in the skillet as they cook. Do not stir the apples. After 5 minutes, or when the apples begin to soften, cover the skillet and cook the apples for 10 minutes. Uncover the skillet and continue to cook, basting the apples often, for 10 minutes more, or until the apples are soft and the liquid is thick.

TURN off the heat. Roll out the dough to an 11-inch circle (the dough should be 1 inch larger than the skillet on all sides). Transfer the dough on the rolling pin to the top of the apples, then tuck in the ends of the dough with the tip of a paring knife to enclose the apples nearest the sides of the skillet. Cut 6 (1-inch) slits in the top of the dough to allow the steam to escape.

BAKE the tarte in the oven for 20 minutes, or until the pastry is golden and the juices are thick. Transfer the skillet to a rack and allow the tarte to cool for 3 minutes; then run a knife around the pastry to loosen it from the pan.

COVER a baking sheet with heavy-duty aluminum foil. Invert the baking sheet on top of the skillet. Holding the edge of the baking sheet and the handle of the skillet together with one hand, use the other hand as a guide to turn over the baking sheet and skillet. Remove the skillet, and return any apple slices stuck to the pan to the top of the tart.

SLIDE the tarte from the baking sheet to a serving platter with an offset spatula. Serve warm or at room temperature.
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baked stuffed apples


	SERVES 4 TO 6	ACTIVE TIME: 15 MINUTES	START TO FINISH: 45 MINUTES



Once you use your cast iron skillet to bake stuffed apples, you’ll never consider using anything else; the height of the skillet’s sides ensures even cooking. Here, a stuffing of cookie crumbs, nuts, and raisins elevates this homey dessert to a new level of elegance.


Look for large apples that have good color, are free of bruises, and are firm to the touch. The bruised cells of apples release an enzyme, polyphenoloxidase, which hastens the decay of the flesh. If you are buying apples in a plastic bag, turn it over and examine the apples on the bottom. Store apples refrigerated in a perforated plastic bag; the bag helps to prevent moisture loss and protects the apples from absorbing flavors from other foods.

Note The apples can be baked up to 2 days in advance and refrigerated in a tightly covered mixing bowl or plastic storage container.

Variations

* Substitute chopped dried apricots, dried cranberries, or blueberries for the chopped raisins.

* Substitute honey for the maple syrup.



½ cup chopped walnuts

4 to 6 baking apples, such as Jonathan, Northern Spy, or York Imperial

2 tablespoons freshly squeezed lemon juice

¼ cup raisins, chopped

¼ cup pure maple syrup

4 tablespoons (½ stick) unsalted butter, melted, divided

½ cup crumbs made from crushed butter cookies

½ to 1 cup dry white wine

PREHEAT the oven to 350ºF.

TOAST the walnuts in the oven on a baking sheet for 5 minutes, or until lightly browned. Set aside. Increase the oven temperature to 375ºF.

CORE the apples, cutting a cavity about 1 inch wide, but not cutting through to the bottom. Peel the skin around the stem end to expose 2½ inches of apple flesh. Rub the cut surfaces with the lemon juice to prevent discoloration and prick the skin with the tip of a paring knife to prevent the apples from bursting.

COMBINE the toasted nuts, raisins, maple syrup, 3 tablespoons of the butter, and the cookie crumbs in a small bowl and stir to blend. Gently pack the stuffing into the cavities of the apples. Brush the exposed flesh of the apples with the remaining butter. Arrange the apples in a 10-inch skillet; use a 12-inch skillet if necessary to fit without touching.

POUR ¼ inch of white wine into the bottom of the skillet. Bake the apples, basting them once or twice with the wine during the first 10 minutes. Continue to bake for 15 to 20 minutes more, or until the apples are just tender when pierced with a metal skewer. Do not overbake; the centers of the apples should offer some resistance. Serve warm or cold.

plums in spiced red wine sauce with almond crunch topping


	SERVES 6 TO 8	ACTIVE TIME: 10 MINUTES	START TO FINISH: 40 MINUTES



It’s a shame, but plums rarely appear in desserts these days. This dish shows you just how succulent and sweet they can be when paired with a dry red wine and some assertive spices. The crunchy almond topping adds textural interest.


I really don’t know too many people who use a tea infuser for its intended purpose these days, but I do know that it provides a fantastic alternative to bundling up spices in cheesecloth to add flavor to a dish. The infuser is a lot more secure, and it’s reusable.

Note The almonds can be prepared up to 2 days in advance and kept at room temperature in an airtight container. The plums can be baked up to 6 hours in advance and kept at room temperature in a tightly covered microwave-safe bowl. Reheat the plums at Medium in the microwave at 30 second intervals until warm.

Variation

* Substitute 6 peaches or pears, peeled and sliced, for the plums.



8 to 10 ripe plums

1 (3-inch) cinnamon stick

6 whole cloves

10 black peppercorns

1 star anise

⅔ cup dry red wine

¼ cup honey

¼ cup firmly packed light brown sugar

1½ cups sliced blanched almonds

⅓ cup granulated sugar

2 large egg whites

PREHEAT the oven to 425ºF.

CUT the plums into quarters and discard the stones. Tie up the cinnamon stick, cloves, peppercorns, and star anise in a square of cheesecloth, or place the spices in a tea infuser.

COMBINE the wine, honey, brown sugar, and spices in a 12-inch skillet and stir well. Bring to a boil over medium-high heat and cook for 3 to 5 minutes, or until reduced by one-quarter. Add the plums and toss to coat them evenly with the wine mixture.

TRANSFER the skillet to the oven and bake the fruit for 12 to 15 minutes, or until tender. Remove the skillet from the oven and remove the spice packet or tea infuser.

LOWER the oven temperature to 350ºF. Lightly coat a baking sheet with vegetable oil spray. Combine the almonds, sugar, and egg whites in a mixing bowl and stir to coat the almonds. Spread the almonds on the baking sheet and bake for 7 minutes, or until browned, turning them with a spatula midway through.

SERVE the plums warm or at room temperature, sprinkled with the almonds.

oven-roasted pineapple with vanilla rum caramel sauce


	SERVES 6 TO 8	ACTIVE TIME: 15 MINUTES	START TO FINISH: 45 MINUTES



It’s always tricky to plan dessert for an Asian-inspired meal, and more often than not a fruit salad becomes the safe and easy option. But why not shake things up a bit with this tropical treat? The aromatic vanilla in the rum-spiked caramel sauce is fantastic.


Fresh vanilla beans offer unsurpassed rich, full vanilla flavor, especially when the seeds and pods steep separately in a sauce. But if you don’t have vanilla beans, don’t fret: Use ¾ teaspoon of pure vanilla extract for each bean specified and add it to the caramel along with the rum.

Note The pineapple can be baked up to 6 hours in advance and kept at room temperature in a tightly covered microwave-safe bowl. Reheat the pineapple at Medium in the microwave at 30 second intervals until warm.

Variation

* Substitute papaya for the pineapple.



1 cup granulated sugar

2 vanilla beans, split lengthwise

⅓ cup dark rum

2 tablespoons chopped peeled fresh ginger

1 large pineapple, peeled, quartered, and cut into ¾-inch slices

1 quart ice cream or sorbet of your favorite flavor for serving

PREHEAT the oven to 375ºF.

COMBINE the sugar and ½ cup water in a 10-inch skillet. Scrape the seeds of the vanilla beans into the skillet, reserving the pods. Place the skillet over high heat and cook the mixture until it turns amber brown, swirling the skillet by the handle (do not stir). Remove the skillet from the heat and carefully add an additional ¼ cup water along with the rum and ginger with a long-handled spoon; it will bubble and steam furiously at first. Cook the caramel over low heat for 2 minutes more, or until any caramel bits dissolve.

ADD the pineapples slices to the skillet and turn them over with a slotted spatula to coat evenly; then tuck in the reserved vanilla pods among the slices. Bake the pineapple for 20 to 25 minutes, or until tender and browned.

REMOVE the skillet from the oven and discard the vanilla pods. Serve the pineapple warm or at room temperature topped with ice cream or sorbet.

strawberry rhubarb cobbler


	SERVES 6 TO 8	ACTIVE TIME: 15 MINUTES	START TO FINISH: 45 MINUTES



The first sight of blushing pink rhubarb stalks at the farmers’ market is a true harbinger of spring! While botanically a vegetable, inherently tart rhubarb has been paired with sweet fruits, usually strawberries, in America for centuries. This easy-to-make cobbler is one of my favorite ways to enjoy rhubarb and strawberries, with lots of orange zest to scent the rich biscuit topping.


Rhubarb leaves are toxic, so you’ll probably never see them attached to the stalks. However, if you buy veggies at the farmers’ market, make sure that every bit of leaf is trimmed off before cooking the rhubarb.

Note The fruit mixture can be prepared up to 2 days in advance and refrigerated in a tightly covered container. Reheat it in the skillet before topping it with the cake batter.



1 cup granulated sugar, divided

3 tablespoons strawberry jam

4 cups chopped fresh rhubarb stalks

1 tablespoon cornstarch

2½ cups chopped fresh strawberries

1½ cups all-purpose flour

2½ teaspoons baking powder

½ teaspoon salt

1 large egg, at room temperature

1 large egg yolk, at room temperature

¾ cup whole milk

12 tablespoons (1½ sticks) unsalted butter, melted and cooled

1 tablespoon grated orange zest

½ teaspoon pure vanilla extract

PREHEAT the oven to 400ºF.

COMBINE ½ cup water, ⅓ cup of the sugar, the strawberry jam, and the rhubarb in a 10-inch skillet and bring to a boil over medium heat. Reduce the heat to low, and cook, stirring occasionally, for 3 to 4 minutes, or until the rhubarb is almost tender. Combine the cornstarch and 2 tablespoons cold water in a small cup. Add the mixture to the skillet and cook for 2 minutes, or until the liquid thickens. Turn off the heat and stir in the strawberries. Smooth the fruit into an even layer with a rubber spatula.

WHISK the flour, baking powder, salt, and remaining sugar together in a bowl.

WHISK the egg, egg yolk, milk, butter, zest, and vanilla together in a large bowl. Whisk in the flour mixture until just combined.

DROP small mounds of the batter onto the fruit mixture, and spread them gently together with a spoon. Bake for 25 to 30 minutes, or until a wooden toothpick inserted into the center of the cake portion comes out clean. Transfer the skillet to a rack and let the cobbler cool for 5 minutes before serving.

apple brown betty


	SERVES 8 TO 10	ACTIVE TIME: 20 MINUTES	START TO FINISH: 1½ HOURS



Apple desserts can be either haute or homey, and this colonial American classic decidedly falls into the latter category. A Betty, like crisps and crumbles, can be made from any number of fruits, but it is distinguished by the use of breadcrumbs to thicken the juices as well as form a crisp topping. For extra richness, make your own crumbs from brioche or challah.


Johnny Appleseed was a real person: His name was John Chapman, and he was born in Massachusetts in 1774. Unlike the artistic depictions of him propagating apples by tossing seeds out of his backpack, Chapman actually started nurseries for apple tree seedlings in the Allegheny Valley in 1800. By the time of his death forty-five years later, he had established groves of apple trees as far west as Indiana.

Note The dish can be prepared up to 6 hours in advance and kept uncovered at room temperature in the skillet. Serve it at room temperature or reheat it in a 300ºF oven for 10 minutes.



1 cup chopped walnuts

2 cups plain breadcrumbs

¾ cup firmly packed light brown sugar

½ cup granulated sugar

2 teaspoons apple pie spice (or substitute ½ teaspoon ground cinnamon, ⅓ teaspoon freshly grated nutmeg, and a pinch of ground allspice)

Pinch of salt

3 pounds Granny Smith apples, peeled, cored, and thinly sliced

¼ pound (1 stick) unsalted butter, cut into small bits, plus additional softened butter for greasing the skillet

Vanilla ice cream or sweetened whipped cream for serving (optional)

PREHEAT the oven to 350˚F and butter a 12-inch skillet with softened butter.

TOAST the walnuts on a baking sheet in the oven for 5 minutes, or until lightly browned, and transfer the sheet to a rack to cool. Increase the oven temperature to 375ºF.

COMBINE the breadcrumbs, brown sugar, granulated sugar, apple pie spice, and salt in a mixing bowl and stir well. Sprinkle one-fourth of the mixture on the bottom of the skillet.

PLACE half of the apples in the skillet and top with half of the remaining crumb mixture. Dot the crumbs with half of the butter. Repeat by layering with the remaining apples, crumbs, and butter.

BAKE the Betty for 45 to 50 minutes, or until it is bubbly and the apples are tender. Transfer the skillet to a wire rack to cool for 10 minutes. Serve the Betty topped with ice cream or whipped cream, if using.

peach and blueberry crumble


	SERVES 6 TO 8	ACTIVE TIME: 15 MINUTES	START TO FINISH: 1¼ HOURS



If you ask me, the simple purpose of a crumble is to glorify luscious summer fruit with a little crunchy topping. In other words, the topping simply gilds the lily: The fruit remains the star, which is the way it should be. This crumble can be assembled within minutes, and it bakes while you’re having dinner.


There is nothing like a fresh summer peach, but if you’d like to try this dish during the off-season, frozen peaches can be used in this recipe. Just be aware that frozen peaches weigh less than the fresh fruit because the pits and skin have been removed. A 1-pound bag of frozen peach slices is equivalent to 1¼ pounds of fresh peaches. The same is not true for berries because they are used whole.

Note The dish can be prepared up to 6 hours in advance and kept at room temperature uncovered in the skillet. Serve it at room temperature or reheat it in a 300ºF oven for 10 minutes.

Variation

* Substitute ½ cup chopped almonds for ½ cup of the oats.



2 pounds fresh, ripe peaches

1 tablespoon cornstarch

2 tablespoons freshly squeezed lemon juice

¾ cup firmly packed light brown sugar, divided

½ pint fresh blueberries

¾ cup old-fashioned rolled oats

⅔ cup all-purpose flour

½ teaspoon ground ginger

¼ teaspoon ground cinnamon

Pinch of salt

¼ pound (1 stick) unsalted butter, cut into ¾-inch cubes, plus additional softened butter for greasing the skillet

PREHEAT the oven to 350ºF and grease a deep 10-inch skillet with softened butter.

EITHER PEEL the peaches with a serrated vegetable peeler or bring a large pot of water to a boil and peel the peaches by immersing them in the boiling water for 30 seconds and then running them under cold water and using a paring knife to slip off the skins. Discard the peach stones, and thinly slice the peaches.

COMBINE the cornstarch, lemon juice, and ⅓ cup of the brown sugar in a mixing bowl and whisk well. Add the peaches and blueberries and toss to coat the slices evenly.

COMBINE the remaining brown sugar and the oats, flour, ginger, cinnamon, and salt in another mixing bowl, and whisk well. Add the butter, and cut it in with your fingertips until the mixture resembles a coarse meal.

ARRANGE the fruit in an even layer in the prepared skillet and sprinkle the topping over the fruit. Bake the crumble for 40 to 45 minutes, or until the filling is bubbling and the top is browned. Cool for 5 minutes before serving.

blueberry clafouti


	SERVES 6 TO 8	ACTIVE TIME: 10 MINUTES	START TO FINISH: 40 MINUTES



One of my favorite ways to enjoy a variety of fresh summer fruits is in a clafouti (pronounced kla-foo-tee), from the verb clafir, meaning “to fill or stuff.” This simple French staple falls somewhere between a pancake and a custard—let’s just say that it’s ethereal and you must try it.


If you don’t have half-and-half, you can always replicate it by adding 1 tablespoon of melted butter to a scant cup of whole milk. You can replicate heavy cream by combining 1 cup of whole milk with ¾ cup melted butter. While this works well for baking, it will not whip.

Note The batter can be prepared up to 1 day in advance and refrigerated in a tightly covered container; stir it well before using. Do not bake or broil the clafouti until just before serving.

Variations

* Any fruit that holds its shape while baking, such as halved cherries or diced apricots, plums, or peaches, can be substituted for the blueberries.

* Substitute 2 tablespoons triple sec or other orange-flavored liqueur for 2 tablespoons of the milk.



1 cup granulated sugar, divided

6 tablespoons all-purpose flour

3 large eggs, at room temperature

¾ cup whole milk

½ cup half-and-half

2 teaspoons pure vanilla extract

½ teaspoon salt

2 cups fresh blueberries

2 tablespoons chilled unsalted butter, cut into bits, plus additional softened butter for greasing the skillet

Vanilla ice cream (optional)

PREHEAT the oven to 400ºF and butter a 12-inch skillet.

RESERVE 3 tablespoons of the sugar. Combine the remaining sugar and the flour, eggs, milk, half-and-half, vanilla, and salt in a food processor fitted with the steel blade or in a blender, and puree until smooth.

ARRANGE the blueberries in an even layer in the skillet and pour the custard over them. Bake for 20 to 25 minutes, or until the top is puffed and springy to the touch.

REMOVE the skillet from the oven, and preheat the broiler. Sprinkle the dish with the remaining 3 tablespoons sugar, dot with the butter, and broil the clafouti about 6 inches from the heat for 1 to 1½ minutes, or until it is browned. Serve immediately with ice cream, if using.

[image: ]

peach skillet cake


	SERVES 6 TO 8	ACTIVE TIME: 10 MINUTES	START TO FINISH: 30 MINUTES



Summer’s ripe peaches should be enjoyed as often as possible, and this quick and easy recipe won’t even heat up your kitchen, since the cake is cooked under the broiler in less than 10 minutes. It’s similar to a clafouti (earlier in Chapter 7), with a custard topping the fresh fruit.


Traditionally peaches are peeled by dropping them into boiling water for 30 seconds and then using a paring knife to slip off the skin. While this method always works, I find it’s faster to peel peaches with a paring knife or vegetable peeler.

Note The batter can be prepared up to 6 hours in advance and refrigerated in a tightly covered container. Do not cook the cake until just before serving.

Variation

* Substitute 6 ripe apricots or 4 ripe plums for the peaches.



3 tablespoons unsalted butter

3 ripe peaches, peeled, pitted, and cut into 8 wedges each

⅔ cup granulated sugar, divided

1 cup small-curd cottage cheese

¾ cup sour cream

½ teaspoon pure vanilla extract

¾ cup all-purpose flour

3 large eggs, at room temperature

2 tablespoons confectioners’ sugar

Sweetened whipped cream for serving (optional)

PREHEAT the broiler. Heat a 12-inch skillet over medium heat. Add the butter and tilt the pan around to coat it evenly. Arrange the peach wedges in one layer in the skillet and sprinkle them with ¼ cup of the granulated sugar. Cook over medium heat for 5 minutes, turn the wedges over with a slotted spatula, and cook for an additional 3 minutes.

WHILE THE PEACHES COOK, combine the cottage cheese, sour cream, vanilla, flour, eggs, and the remaining granulated sugar in a blender. Puree until smooth.

POUR the batter over the peaches in the skillet. Cover the skillet and cook over low heat on top of the stove for 6 minutes. Uncover the skillet, and broil 8 inches from the broiler element for 6 to 8 minutes, or until browned.

COOL the cake in the skillet on a rack for 5 minutes. Cover a baking sheet with heavy-duty aluminum foil. Invert the baking sheet on top of the skillet, holding the edge of the baking sheet and the handle of the skillet together with one hand. Use the other hand as the guide to turn over the baking sheet and skillet. Remove the skillet and return any peach slices stuck to the pan to the top of the cake. Slide the cake from the baking sheet to a serving platter with an offset spatula. Sprinkle with the confectioners’ sugar, cut the cake into wedges, and serve immediately, passing the whipped cream separately, if using.

bananas foster bread pudding


	SERVES 8 TO 10	ACTIVE TIME: 20 MINUTES	START TO FINISH: 1¼ HOURS


Brennan’s in New Orleans is credited with the invention of bananas Foster (named after one of the restaurant’s frequent patrons) almost a century ago, and until the restaurant closed in the summer of 2013 this preparation of bananas, brown sugar, and rum was served with a flourish at the tables every day. This triumph of a sweet was the inspiration for this bread pudding, where these three little ingredients are part of every bite.


While bananas come in bunches of various sizes, you don’t have to buy a whole bunch. It is perfectly acceptable to break off the number of bananas you want; I buy a few that are totally ripe, a few that are bright yellow, and some green ones, so that I can have ripe bananas throughout the week.

Note The pudding can be prepared up to 3 days in advance and refrigerated in a tightly covered container. Serve it cold or reheat it, covered with foil, in a 300ºF oven for 15 to 20 minutes, or until hot.

Variation

* Substitute ½ cup chunky or smooth peanut butter for ½ cup of the half-and-half, and add ¾ cup chopped roasted peanuts to the pudding.



½ cup raisins

⅓ cup rum, preferably dark rum

3 tablespoons crème de bananes

4 tablespoons (½ stick) unsalted butter

⅔ cup firmly packed dark brown sugar

4 ripe bananas, peeled and cut into ½-inch slices

4 large eggs

2 cups half-and-half

½ teaspoon pure vanilla extract

Pinch of salt

½ pound firm bread, cut into 1-inch cubes

1 cup heavy cream whipped with 3 tablespoons confectioners’ sugar until stiff, for serving

PREHEAT the oven to 350ºF.

COMBINE the raisins, rum, and crème de bananes in a small microwave-safe bowl and microwave on high (100 percent power) for 45 seconds. Alternatively, heat the mixture in a small saucepan over medium heat for 1 minute, or until the liquid steams. Allow the raisins to soak for at least 5 minutes.

COMBINE the butter and brown sugar in a 12-inch skillet over medium heat, stirring until the mixture begins to bubble. Add the bananas and cook, stirring frequently but gently, for 5 minutes, or until the bananas are tender. Allow to cool for 5 minutes.

WHILE THE BANANAS COOL, combine the eggs, half-and-half, vanilla, and salt in a mixing bowl and whisk well. Stir in the raisin mixture and bread cubes, pressing the bread down to absorb the custard.

GENTLY STIR the bread mixture into the cooled bananas and bake the bread pudding for 45 minutes, or until the top is browned and a knife inserted in the center comes out clean. Transfer the pudding to a rack to cool for 5 minutes. Serve warm, garnished with whipped cream.

sticky toffee and date pudding


	SERVES 12	ACTIVE TIME: 20 MINUTES	START TO FINISH: 4 HOURS



This traditional English dessert dates back to the Victorian period, when it graced tables throughout Britain, even those, no doubt, at Downton Abbey. It’s my idea of heaven on a plate. The moist and buttery cake with pureed dates is soaked in a toffee syrup before it is broiled and served hot.


Fresh dates are available in most supermarkets in the fall and winter. If you can’t find fresh dates, you can substitute dried dates for this recipe. Reduce the amount to 8 ounces and simmer them 10 minutes longer.

Note The cake, once it is soaked, and the remaining syrup can be prepared up to 3 days in advance and refrigerated in tightly covered containers. Allow the cake to reach room temperature before broiling, and reheat the remaining sauce in a small saucepan until hot. Do not broil the cake until just before serving.



10 ounces fresh dates

2 cups apple cider or apple juice

1 pound (4 sticks) unsalted butter, at room temperature, divided, plus additional softened butter for greasing the skillet

1½ cups firmly packed light brown sugar

3 cups heavy cream

½ teaspoon pure vanilla extract

2 cups confectioners’ sugar

3 large eggs, at room temperature

1½ teaspoons baking soda

¼ teaspoon freshly grated nutmeg

4 cups all-purpose flour

Sweetened whipped cream for garnish (optional)

PREHEAT the oven to 350ºF. Butter and flour a 12-inch skillet.

COMBINE the dates and cider in a small saucepan and bring to a boil over medium-high heat, stirring occasionally. Reduce the heat to low, and simmer the dates for 10 minutes. Remove the pan from the heat and allow the dates to cool for 15 minutes. Transfer the dates and cider to a food processor fitted with the steel blade or to a blender, and puree until smooth. Set aside.

WHILE THE DATE MIXTURE COOLS, make the syrup. Combine ¾ pound (3 sticks) of the butter and the brown sugar, cream, and vanilla in a saucepan and bring to a boil over medium heat, stirring occasionally. Reduce the heat to low and simmer the syrup for 5 minutes. Set aside.

COMBINE the remaining butter and the confectioners’ sugar in a mixing bowl. Beat at low speed with an electric mixer to combine, then raise the speed to high and beat the mixture for 3 minutes, or until light and fluffy. Add the eggs, one at a time, beating well after each addition, and scraping down the sides of the bowl as necessary. Beat in the baking soda and nutmeg. Beat in the date puree, and then add the flour at low speed, mixing until just combined.

TRANSFER the batter to the prepared skillet and bake for 20 to 25 minutes, or until cooked through and a toothpick inserted in the center comes out with just a few crumbs attached but is not wet. Remove the skillet from the oven, and use a meat fork to pierce the cake all over. Pour 2 cups of the syrup over the cake, and let the cake sit at room temperature for at least 2 hours to absorb the syrup, or for up to 1 day, loosely covered with plastic wrap.

TO SERVE, preheat the broiler and cover a baking sheet with heavy-duty aluminum foil. Cut the cake into 12 slices (or cut as many slices as you need, reserving the rest of the cake refrigerated in an airtight container) and arrange them on the prepared baking sheet. Spoon the remaining sauce over the slices (reserve some sauce if not serving the whole cake) and broil 8 to 10 inches from the broiler element for 2 minutes, or until lightly browned. Place the slices on plates and spoon the sauce remaining on the baking sheet around them. Serve immediately, garnished with whipped cream, if using.

chocolate almond pudding cake


	SERVES 8	ACTIVE TIME: 15 MINUTES	START TO FINISH: 1 HOUR


There are certain combinations that have become classics because they’re just so good, and I put the marriage of chocolate and almond into that category. For this easy, rich, and luscious treatment, they’re joined in a one-dish dessert. While the skillet goes into the oven with liquid on top of the batter, it emerges with a rich cake layer over a chocolate sauce.


There are two types of cocoa on the market—natural and Dutch-process. Dutch-process cocoa powder undergoes an extra step in the production process. Before the shelled beans are ground, they are soaked in an alkaline solution to neutralize their natural acidity; this turns the cocoa a dark brown and removes any bitter or sour flavors. If a recipe calls for either natural or Dutch-process cocoa, you can expect that Dutch-process cocoa will offer a more complex flavor and result in a darker-colored dish; natural cocoa powder will offer a fruitier-tasting dish that will be lighter in color. Store both types of cocoa powder in a cool, dark place, but not in the refrigerator because the humidity can promote spoilage.

Note The cake is best served shortly after it is baked.



¾ cup chopped blanched almonds

1½ cups all-purpose flour

1 cup unsweetened cocoa powder, preferably Dutch-
process, divided

1¼ teaspoons baking powder

½ teaspoon salt

3 large eggs, at room temperature

1 cup granulated sugar

¼ pound (1 stick) unsalted butter, melted and cooled, plus additional softened butter

¾ cup heavy cream

½ teaspoon pure almond extract

¼ teaspoon pure vanilla extract

1¼ cups firmly packed light brown sugar

¼ cup amaretto or other almond-flavored liqueur

1½ cups boiling water

2 cups ice cream (flavor of your choice), optional

PREHEAT the oven to 350°F.

PLACE the almonds in a 10-inch skillet and toast in the oven for 5 minutes, or until lightly browned. Transfer the nuts to a bowl and let them cool. When the skillet is cool, grease it with butter.

COMBINE the flour, ½ cup of the cocoa, baking powder, and salt in a mixing bowl and whisk well. Combine the eggs, granulated sugar, butter, cream, almond extract, and vanilla extract in another bowl and whisk well. Stir in the flour mixture and almonds and spread the batter evenly in the skillet.

COMBINE the remaining cocoa, brown sugar, amaretto, and boiling water in another bowl and whisk well. Spoon the mixture over the batter in the skillet.

BAKE the cake for 35 to 40 minutes, or until cooked through and a toothpick inserted in the center comes out with just a few crumbs attached. Transfer the skillet to a rack and allow the cake to cool for 5 minutes. Serve the cake hot, topped with ice cream, if using.

lemon pudding cake


	SERVES 6 TO 8	ACTIVE TIME: 15 MINUTES	START TO FINISH: 1 HOUR


Pudding cakes are known to be moist and intensely flavored, and this one does not disappoint. The sauce on the bottom is a luscious lemon, and the cake on top is a delicate, springy sponge.


The purpose of a water bath, called a bain-marie in classic French cooking, is to surround the food being cooked with gentle heat (the temperature of boiling water is never higher than 212ºF); this allows the food to cook evenly without forming hard, brown crusts at the edges where the food meets the skillet or pan. In the case of this lemon pudding cake, that’s where the sauce is being formed as the liquid in the batter separates from the solid structure being formed above it.

Note The cake is best served within a few hours after it’s baked.

Variation

* Substitute lime zest and lime juice for the lemon zest and lemon juice. Add an additional 2 tablespoons granulated sugar to the butter mixture.



4 large eggs, separated, at room temperature

¼ teaspoon salt

1 cup granulated sugar, divided

1 tablespoon grated lemon zest

6 tablespoons (¾ stick) unsalted butter, softened, plus additional softened butter

¼ cup all-purpose flour

1 tablespoon cornstarch

1 cup half-and-half, at room temperature

½ cup freshly squeezed lemon juice

Kettle of boiling water

PREHEAT the oven to 350ºF and butter a 10-inch skillet. Place a 12-inch skillet or low roasting pan large enough to hold the 10-inch skillet in the middle of the oven to preheat.

PLACE the egg whites in a grease-free mixing bowl and beat at medium speed with an electric mixer until frothy. Add the salt, raise the speed to high, and beat until soft peaks form. Add ½ cup of the sugar, 1 tablespoon at a time, and continue to beat until stiff peaks form and the meringue is glossy. Set aside.

COMBINE the lemon zest, remaining sugar, and butter in another mixing bowl and beat at low speed to combine. Raise the speed to high and beat for 2 minutes, or until light and fluffy. Add the egg yolks, one at a time, beating well after each addition. Reduce the speed to low and add the flour and cornstarch. Add the half-and-half and lemon juice and beat well. Beat one-third of the meringue into the lemon mixture at low speed and then gently fold in the remainder. Pour the batter into the prepared skillet.

PLACE the skillet inside the heated pan in the oven and carefully pour enough boiling water into the heated pan to come halfway up the sides of the skillet. Bake the cake for 35 to 40 minutes, or until the top is golden brown. Transfer the skillet to a wire rack and allow the cake to cool for 15 minutes. Serve the cake warm or at room temperature. (Each serving should include both cake and sauce.)
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