









[image: ]























[image: ]























[image: ]



SKILLET
SUPPERS


65 DELICIOUS RECIPES


[image: ]  GOOD FOOD GUARANTEED  [image: ]


[image: ]

























[image: ]



HEARST BOOKS and GOOD HOUSEKEEPING are registered trademarks and the distinctive Hearst Books logo is a trademark of Hearst Communications, Inc.


© 2017 Hearst Communications, Inc.


All rights reserved. No part of this publication may be reproduced, stored in a retrieval system, or transmitted in any form or by any means (including electronic, mechanical, photocopying, recording, or otherwise) without prior written permission from the publisher.


ISBN 978-1-61837-303-8


The Good Housekeeping Cookbook Seal guarantees that the recipes in this publication meet the strict standards of the Good Housekeeping Institute. The Institute has been a source of reliable information and a consumer advocate since 1900 and established its seal of approval in 1909. Every recipe in this publication has been tested until perfect for ease, reliability, and great taste by the Good Housekeeping Test Kitchen.


Hearst Communications, Inc. has made every effort to ensure that all information in this publication is accurate. However, due to differing conditions, tools, and individual skills, Hearst Communications, Inc. cannot be responsible for any injuries, losses, and/or damages that may result from the use of any information in this publication.


For information about custom editions, special sales, and premium and corporate purchases, please contact Sterling Special Sales at specialsales@sterlingpublishing.com.


sterlingpublishing.com


goodhousekeeping.com


Cover design by Chris Thompson


Interior design by Barbara Balch


Photography credits on page 126























[image: ]





Oatmeal-Chocolate Chip Cookie Pizza (page 112)























Foreword


If there were an Academy Award for cookware, skillets would win the Most Versatile Performer in a Leading Role.


Consider Good Housekeeping Skillet Suppers the tribute your pan deserves. At Good Housekeeping, featuring easy, family-friendly food has always been part of our mission. For this book, we’ve collected sixty-five favorite recipes that showcase the skillet’s ability to serve up delicious food for dinner (and breakfast and lunch, too!).


Want to get supper on the table after a hard day at the office? In one pan, you can toss together favorites like Chicken Caprese, Crispy Sesame Pork, or Deep-Dish Veggie Supreme Pizza; most can be prepared in 30 minutes—or less!


And, as a bonus, you’ll find recipes that will end your meals on an exquisite note, from a simple Carrot Cake Skillet Blondie and Oatmeal-Chocolate Chip Cookie Pizza to a festive Made-Over Mock Baked Alaska Torte.


In the introduction, you’ll find advice on choosing and caring for your skillet, as well as skillet hacks, like chopping nuts and pressing panini.


Our goal is to make your life easier. These skillet recipes make cooking simpler by streamlining menu planning, shopping, and cleanup. So open to any page of Good Housekeeping Skillet Suppers and cook up a delicious dish that’s ready when you are.
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SUSAN WESTMORELAND


Food Director, Good Housekeeping




















Introduction


Let’s give the humble skillet a round of applause. As an indispensable kitchen tool, it’s the pan that has stood the test of time. We know the skillet is the everyday workhorse to cook eggs, steak, and chicken when time is short. But thanks to Good Housekeeping Skillet Suppers, we’ll tap into the unrealized potential of the skillet, with fabulous recipes for pasta, pizza, casseroles, and even dessert, all custom-designed for this wonder pan. Best of all, one pan means less cleanup—and for the busy cook, that is reason enough to grab a skillet and get cooking.


Six Skillet Must-Haves
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Our skillet dishes are super easy, but it still takes the right pan to do the job. Use this quick checklist to make sure you’re using the best skillet for flawless results every time.


SIZE. Our pick is a 12-inch skillet. For food to properly brown (versus steam) the skillet must be roomy enough to hold what’s cooking in a single layer with at least one inch between the pieces.


ROLLED RIM. This helps transfer saucy dishes to serving plates without dripping.


BALANCE. A 12-inch skillet is large, so a well-designed handle will make it feel balanced. A helper handle (a small loop handle opposite the main handle) makes lifting a lot easier, too.


STAY-COOL HANDLE. To get a comfortable grip, heat shouldn’t travel more than a couple inches up the handle.


HEATS EVENLY. Heat should spread from the area directly over the flame to the pan’s outer edges without overheating in the center.


KEEPS HEAT STEADY. A heavy-bottomed skillet does a better job maintaining steady surface temperature at high or low heats, which allows more control when cooking.


Focus: Nonstick Skillets
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Nonstick skillets are manufactured with a chemical-compound coating that’s applied to aluminum or stainless steel. Chances are you have one (nonstick cookware makes up about 70 percent of the cookware market). However, there are a few caveats to cooking in a nonstick skillet. Here’s the lowdown:


PROS




• Foods don’t stick, which is great for egg dishes and for delicate fish dishes.


• Cleanup is easy with no bits or stains to scrub.


• No extra fat, like oil or butter, is necessary to prevent sticking.





GOOD TO KNOW




• It’s safe . . . over low or medium heat. On high heat, the finish can give off unhealthy fumes (but according to experts, as long as the pan’s temperature is below 500°F, it’s harmless).


• No searing allowed due to the no-high-heat rule. However, cooking over high heat is safe if you have a nonstick skillet with a ceramic coating, although the surface isn’t as stick proof.


• Don’t heat a nonstick skillet when it’s empty.


• Replace pans that begin to flake. Our pick? A heavy-bottomed skillet with more than one layer of nonstick coating—it does a better job of retaining heat and browning food.





PAN HANDLING




• To ensure the nonstick coating lasts on your skillet, gentle cleaning to avoid scratching the surface is essential. Wash in hot, soapy water using a sponge or nylon scrub pad.





Focus: Stainless Steel Skillets
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Stainless steel skillets are produced using a three-ply bond core that incorporates an aluminum center. That makes the pan a great conductor of heat.


PROS




• Searing is fine. Brown steaks, like our Steak Pizzaiolo (page 14), over high heat without worrying about fumes.


• Durability is superior due to its construction.


• Sleek styles from high-end brands boast a hand-polished, mirror-finish exterior.





GOOD TO KNOW




• Food can stick if the pan is not heated correctly (for info, see “Skillet Skills: The Pan Sear,” page 17).





PAN HANDLING




• Cool the skillet slightly, then immerse in warm water.


• Apply a paste of nonabrasive powder cleanser mixed with water and rub in a circular motion from the center outward with a sponge or nylon scrub pad.


• Wash the pan in hot, soapy water, rinse well, and dry thoroughly.


• Avoid using a steel-wool pad, which can scratch the surface.


• Stainless-steel skillets are also dishwasher safe.





Skillet King: Cast-Iron


A cast-iron skillet is one of the least expensive kitchen tools you’ll ever purchase. It’s also the type of kitchenware that tends to get passed down through generations. But if you didn’t inherit granny’s cast-iron pan and want to try our Ultimate Fried Chicken Sandwiches (page 54), here’s why it’s time to buy one and start your own family tradition.


PROS




• It gets better with age, even after years of heavy use. As you cook in a cast-iron skillet, the pan gradually takes on a natural, slick patina that releases food easily.


• It’s virtually indestructible and can easily be restored if mistreated.


• Heat retention is a special talent, making cast-iron ideal for browning, searing, and shallow frying.


• New cookware is pre-seasoned. This coating keeps the skillet from rusting or reacting with acidic food, and helps food release more easily.





GOOD TO KNOW




• It’s slow to heat up and can have hot spots.


• It’s heavy, which is a bit of a challenge when transferring the pan from stove to oven or from cooking to serving. Use a towel or potholder when taking a skillet out of the oven or moving it on the stovetop, and consider leaving the towel or potholder on the handle to remind yourself not to grab the bare metal.


• It needs maintenance. Without proper care, cast-iron cookware can rust.





PAN HANDLING




• Rinse with hot water and a scrub brush (avoid abrasive powder, harsh soap, and don’t leave the pan soaking). You can also mix kosher salt with oil to make a DIY scrubber that can remove stuck-on food.


• Wipe the clean pan all over with paper towels and place over medium-low heat until all the moisture disappears.


• Add a few drops of vegetable oil and rub the inside of the skillet with paper towels until it’s shiny but not sticky.








Cast Iron 101





Our tips for both cleaning and using your cast-iron skillet will solve the most dire of kitchen emergencies.
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SKILLET S.O.S.


If you got a rusty pan from grandma or a yard sale, or if your pan looks dry and patchy, it’s not the end of the world. Follow these steps to bring your cast-iron surface back to life.




• Rinse skillet in hot water (no soap); remove rust with a plastic brush, then dry with paper towels.


• Coat skillet, inside and out, with vegetable oil or shortening.


• Place skillet upside down on a cookie sheet. Bake at 350°F for one hour.


• Cool skillet completely on a wire rack. Wipe all surfaces with paper towels.





FIVE HACKS FOR YOUR CAST-IRON SKILLET


This killer skillet has other uses you’ve probably never thought of!




• Make panini. Heat skillet over medium-high heat. Add sandwich to center, then place a smaller skillet on top. When the underside is golden, turn the sandwich over and repeat.


• Drain tofu fast. Wrap tofu in a clean kitchen towel, place on a cutting board, and cover with skillet.


• Keep soup warm without scorching. Place skillet over low heat, then put a saucepan of soup (or mashed potatoes) in center of pan.


• Prep nuts. Put nuts (or seeds) in skillet, place a smaller pan on top, and push and twist to break up the nuts. Bonus: If you need to toast your nuts, they’re already in the pan.


• Bake pies in a pinch. Works best with a 9- or 10-inch skillet to keep the recipe volume and baking times consistent.
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Dijon Pork & Asparagus Sauté (page 28)
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	Best-Ever Steaks, Chops & More








Skillet, “meat” delicious: There’s no other kitchen tool that delivers the easiest, built-for-speed, best beef, pork, and lamb dinners than this mighty pan. Steak options include Sautéed Beef & Pepper Skillet with Fries, Steak Pizzaiolo, and Red Wine Steaks with Green Beans. Pork lovers will dig our Vietnamese Noodle Salad and Soy & Whiskey-Glazed Pork Chops. And if ground meat is your thing, our Taco Hero, Easy Kati Rolls, and Pasta with Lamb & Pecorino are anything but ordinary. Plus, we’ll show you the art of pan-searing—a must-have skill in any cook’s arsenal.




Steak Pizzaiolo


Thai Beef & Veggie Curry


Sautéed Beef & Pepper Skillet with Fries


Red Wine Steaks with Green Beans


Tangerine Beef


Pasta with Lamb & Pecorino


Taco Hero


Creole Fried Rice


Dijon Pork & Asparagus Sauté


Vietnamese Noodle Salad


Soy & Whiskey-Glazed Pork Chops


Crispy Sesame Pork


Five-Spice Pork with Plums


Easy Kati Rolls


Bacon & Egg Fried Rice





 



STEAK
Pizzaiolo



This juicy steak dinner with sautéed onion, red pepper, and diced tomatoes is destined to be your new family favorite.




ACTIVE TIME: 5 MINUTES   TOTAL TIME: 20 MINUTES   MAKES: 4 MAIN-DISH SERVINGS







2 boneless beef top loin steaks, each 1-inch thick (1½ pounds total)





Salt




1 tablespoon olive oil


1 medium red pepper, very thinly sliced


1 medium onion, thinly sliced


1 can (14½ ounces) diced tomatoes
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1 Pat steaks dry; sprinkle with ¼ teaspoon salt.


2 In 12-inch skillet, heat oil over high heat until hot. Add steaks; cook for 6 minutes or until browned on both sides, turning over once. Transfer to plate.


3 Reduce heat to medium. Into skillet, stir red pepper, onion, tomatoes, and ⅛ teaspoon salt. Cover and cook for 5 minutes. Return steaks to pan. Cook, uncovered, for 3 to 5 minutes for medium-rare or until desired doneness. Slice steaks across the grain.







EACH SERVING: ABOUT 440 CALORIES, 39G PROTEIN, 13G CARBOHYDRATE, 26G TOTAL FAT (7G SATURATED), 3G FIBER, 650MG SODIUM.







TIP




Serve these saucy steaks with a green salad lightly tossed in a simple vinaigrette.








 



Thai Beef & Veggie
CURRY



To make this curry in a hurry, we limited the recipe to just five ingredients (salt is a freebie).




ACTIVE TIME: 10 MINUTES   TOTAL TIME: 25 MINUTES   MAKES: 4 MAIN-DISH SERVINGS







¼ cup Thai green curry paste


1 can (15 ounces) unsweetened coconut milk


8 ounces green beans, cut into 1-inch lengths


1 pound boneless beef top sirloin steak, thinly sliced into bite-size pieces


¼ teaspoon salt


1 can (8 ounces) sliced bamboo shoots, drained







1 Set 12-inch skillet over medium-high heat. Add curry paste and cook for 3 minutes or until browned and dry, stirring constantly. Whisk in coconut milk. Add green beans and heat to simmering.


2 Meanwhile, sprinkle beef with salt; add to skillet. Simmer for 5 minutes, stirring often. Stir in bamboo shoots; cook for 5 minutes, stirring occasionally.
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