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COOKING WITH YOUR INSTANT POT®



PEOPLE HAVE TOLD ME I AM GOOD UNDER PRESSURE, so it is surprising that I arrived on the Instant Pot® (IP) scene a bit late. Since 2017, people have been asking me for Instant Pot® versions of my recipes. I was busy with other projects and resisted acquiring yet another device to add to my cluttered kitchen.


After I had my IP® for only a few months, and already started raving about it, I learned about the Kosher Instant Pot® Facebook group, now with over 12,700 members. I spent a day reading through the posts and discussions and decided that this enthusiastic, committed, and supportive group needed a cookbook. First, I needed to become an expert myself, so I dove in and began using it all the time.


Instant Pot® Cooking Is the New Fast Food for Kosher People


The IP® is the hottest kitchen tool in decades, and it is quickly changing how people of all ages cook. Just like the microwave in the late 1960s and 1970s, the IP® is truly revolutionary. It is helping a gadget-savvy generation of college kids and young working adults cook more at home with fewer baking pans and tools—and has given mothers the ability to quickly feed growing families. In fact, the IP® is ideal for anyone who wants food fast with less cleanup.


It was clear to me, from the first IP® recipe I developed, that this device was perfect for the kosher cook and the Jewish home.


Jewish people do a really crazy amount of cooking—and not just for holidays. Our community is made up of working people who want to avoid the cost and calories of takeout, kosher college kids living off campus who miss homemade food, and parents of all ages with large families who need easy ways to feed their kids.


Jewish people basically cook Thanksgiving dinner every week for Shabbat. They need shortcuts and are tired of the traditional ways to make meals faster: sauces that are saturated with sugar and salt, grain side dishes out of a box, and other processed ingredients that reduce cooking prep steps.


Jewish food and the IP® are a natural fit. So many of our traditional dishes, whether from Eastern Europe or North Africa, whether Persian or Mediterranean, are soups and stews—the sweet spot of the Instant Pot®. Historically, the dishes that defined our cuisine were literally composed of whatever we could find and afford, and then thrown into a pot and cooked for hours. Jews in Poland used to bring their pots of stews to the local bakery on Fridays to stay warm until lunch the next day. For decades, Jewish cooks have relied on slow cookers to achieve the soft, flavor-filled stews of their ancestors but lament the cooking time required. So many of those recipes were developed by women who didn’t hold down full-time jobs outside the home. Today we want those traditional flavors but struggle to fit their creation into our busy lives. With the IP®, recipes that used to take hours are now ready in a fraction of the time.


The IP® is perfect for those really big holidays or when you are hosting a crowd, when you already have every burner going and three more pots waiting to take their turn. Now I can check off items on my cooking to-do list much faster, with equally fast cleanup in between.


Now “fast food” finally means something positive and nourishing.


Why Everyone Would Love to Have an Instant Pot®


It’s fast. You can even place frozen meat or fish inside an Instant Pot®.


Easier cleanup. The whole dish is made, with few exceptions, in one metal bowl. Because you are adding many ingredients at the same time, there are no piles and piles of bowls of ingredients to add at different stages. If you compare cleaning the IP® inner pot to a stovetop, there is no contest—today’s fancy stovetops have many grooves that collect spilled sauces and are difficult to clean.
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Less cooking effort. Once you’ve added all the ingredients to the pot, secured the lid, and pressed the buttons, you can simply go and do something else. There is no standing over a pot and checking on the dish over and over until the cooking time is done. This is especially helpful if you have small kids or aging parents around, and they actually need your attention. It is much easier to master the IP® than you think.


More nutritious. All of the nutrients and flavor stay inside the pot, and the speed allows food to retain more vitamins.


Kitchen stays cooler and smells stay inside. Consider a hot summer day when you are cooking for Shabbat, and all your burners and ovens are on. Even with the air-conditioning on high, your kitchen gets hot. The IP® gives off no heat, so you will use less air-conditioning to cool your kitchen. We all love those delicious smells coming from the kitchen when we bake challah or cookies or have chicken soup simmering for hours. But some recipes truly smell up your entire house—and not in a good way.


Use less energy and less water. The IP® is good for the environment because it uses less time and energy and fewer natural resources. And you no longer have to use as much water to cook rice or pasta.


Important Safety Rules


Today pressure cookers are safe and extremely easy to use. Your IP® comes with an instruction booklet that should be read and followed. The Instant Pot® is not a complicated device, despite all the buttons. I spent nine months writing this book and used it six days a week, and I did not use half of the buttons. After three recipes, you will be an expert. After five recipes, you will start adapting your own family favorites for the IP®. Be sure to follow these basic rules:


– Fill the pot no more than two-thirds full. There is a line in the inner pot to remind you of this.


– No deep frying in the pot.


– Follow the recipe precisely—I say this all the time, but seriously, FOLLOW THE RECIPE.


– Stay away from the steam while the IP® is venting.


– Use an aluminum foil sling (see below), silicone or other mitts, or a dishtowel to lift things out of the pot.


Insider Information


I love the Sauté function on the pot to brown aromatics, chicken, or meat before adding liquids and pressure-cooking. The mess stays inside rather than splattering all over your cookbook and stovetop, and best of all, the Sauté function helps add deep flavors to your dishes.


Deglazing the pan. After you sauté anything, before you add the next recipe ingredients, add some liquid to the pan and use a wooden spoon to scrape anything that may be stuck to the bottom of the pot. This step is critical to avoid the dreaded burn notice.


Pot-in-pot cooking. When you cook or bake something in a pan that goes inside your pot, on the steam rack, or over water, that’s called pot-in-pot cooking. (Think of things you have traditionally baked in a water bath, such as meatloaf or cheesecake.) Pot-in-pot cooking—a method I use a lot—is also a great for making rice, kugel, cake, and so much more. You can insert and remove your pan of food by using an aluminum foil sling (see below).


Aluminum foil sling. This is a great hack, invented by Instant Pot® cooks before me, that helps you lift pans into and out of the inner pot when you do pot-in-pot cooking. Tear a piece of aluminum foil, about 20 inches (51cm) long, and place it on your counter. If you have heavy-duty foil, use that, and if not, use regular foil. Fold it in thirds the long way and flatten it with your hands. When you are ready to insert your pan into the pot, after you have added the water and steam rack into the inner pot, place the pan in the center of the foil and use the sides to lift and place it inside the pot on top of the rack. Fold the sides of the foil toward the center of the pan. When cooking is complete, you can use the ends of the sling to lift the pan out of the pot.


Thickening sauces and stews. This can be done either by cooking down the liquid by using the Sauté function, or by adding some cornstarch or flour. I scoop some of the liquid into a bowl, add the cornstarch or flour and mix in, and then return it to the pot to cook for a few more minutes.


Browning finished dishes. A quick visit to the oven broiler can give your dish the look of an oven-baked one.


Adapting recipes. If you want to adapt recipes that you love to make for cooking in the IP®, add more of the spices and sometimes more liquid to make sure the food doesn’t stick to the bottom. Dishes with tomato sauce always need extra liquid.


The dreaded burn notice. From time to time, when I was developing recipes for this book, the display would read “burn” when the IP® was coming to pressure, which meant that food was stuck to the bottom of the pot and was burning. I would have to do a quick release of pressure, open the lid, and use a wooden spoon to scrape the bottom clean. I’d then add more liquid. If you have to do this, reset the cooking time for a shorter period—by about 20 percent—than originally planned. Next time add more water.


You forgot to add an ingredient. Until the IP® comes to pressure and the float valve pops up, it is safe to open the lid and add an ingredient.


Instant Pot® Features


What size to purchase. I have 6-quart and 8-quart pots that I use for meat, and I love the larger 8-quart size for stock. All of the recipes in this book were tested in the 6-quart model. You can add one-third more of the ingredients in a recipe to cook in the 8-quart. The 8-quart takes longer to come to pressure. For meat dishes, you can add 25 percent more meat without changing the amount of liquid. Recipes in the 8-quart need at least 2 cups (500ml) of liquid, compared to the 1 cup (236ml) needed in the 6-quart.


Inner pot—the inner metal bowl that fits inside the device.


Float valve—the pin that goes up when the pressure has been achieved and drops when the pressure has been released.


Steam rack—the metal trivet that comes with the device. You can place food to cook on top of it with liquid below or use it for the pot-in-pot cooking method.


Steam release handle—the knob you turn to Sealing when you are cooking, and turn to Venting to release the pressure. On some models the steam release function is a lever, and on others it is a button that you push to release the pressure.


Lid—the cover of the pot that you lock in place before cooking.


Silicone ring—the ring inside the lid; should be replaced every 12 months or so, as it absorbs odors over time. To reduce odors, store an open box of baking soda in the device between uses.


How to Work the Display Panel


The panel has many buttons to use for cooking different types of food, and your instruction booklet explains how to use each cooking program option.


I typically use the manual feature by pressing the Pressure Cook button and setting the cooking time I want. Many people like the Rice button feature (see pages 146 and 147 for instructions). The recipes in this book always indicate which buttons to use. If they just state to pressure-cook for a specific number of minutes, just press Pressure and set the cooking time.
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Steam. This feature is great for poaching fish.


Sauté. To sauté, press Sauté. When the display reads “Hot,” add the oil or food to the inner pot. It usually takes 3 to 4 minutes for the pot to heat. You can adjust the level of the sauté heat by pressing the Sauté button until the desired level lights up on the display panel as low, medium, or high. Unless a recipe states otherwise, use the high level.


Pressure. Use this feature when you want to manually set the cooking time. Please note that the amount of time you set the IP® to pressurecook is not the total cooking time. The device needs time to come to pressure, which could be as little as 5 minutes or as much as 25 minutes. The recipes in this book indicate the approximate time it takes for the IP® to come to pressure, so you can plan accordingly. You can press the Pressure button to adjust to low and high pressure. All of the recipes in this book use high pressure.


Warm. After the cooking time is done, the device automatically shifts to Warm—if the Auto Keep Warm button is on—and the panel will indicate how many minutes your dish has been warming. The warm feature can be used for 10 hours.


Slow Cook. I use this feature to keep food warm for Shabbat lunch.


Cancel. Press Cancel after the cooking time is achieved, unless you want your dish to remain on Warm, which the device shifts to automatically if the Warm button has been pressed.
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Release Types



Natural release. Natural release occurs when you allow the pressure inside the pot to release gradually by letting the device cool down. When the float valve drops, often after 10 to 40 minutes, natural release is complete. Some of the recipes in this book call for a natural release for a certain number of minutes, and then the steam release handle is turned to the Venting position to release the remaining pressure quickly.


Quick release. When cooking time is complete, turn the steam release handle to the Venting position to quickly release all of the pressure inside the pot at one time. Once the float valve drops, you can safely open the lid.


Intermittent pressure release. This method is used for starchy foods. The idea is that you release a little pressure at a time to keep the valve from spitting out the starch and making a mess. Turn the steam release handle partway and hold it to release some pressure, then move the handle a little closer to the Venting position and hold to release more pressure.


MY FAVORITE ACCESSORIES


Springform pans


Mini round pan (6- or 7-inch) [15cm or 18cm]


7-inch (18cm) tube pan


Ramekins—6-ounce (175ml) are best


Wooden spoon


Silicone mini mitts


Steamer basket


Silicone trivet with long handles


Soup Socks™, a disposable mesh bag to hold vegetables and meat in broth


Glass lid, but you can also use one you already have, if it fits perfectly


Silicone egg bite mold to make mini “omelettes”


Rack for eggs


Care and Cleaning of Your Instant Pot®


The inner pot, lid, and steam rack are all dishwasher safe or can be hand-washed with normal dish soap.


Remove the silicone ring and wash it with soapy water. Dry it well before putting it back on the lid.


Clean the outside of the device with a sponge or cloth that was immersed in warm soapy water and has been thoroughly wrung out.


Altitude


If your machine does not adjust automatically for altitude, you need to increase cooking time. Some models of IP® allow you to program your altitude, and the appliance then adjusts the cooking time. Add 15 percent more cooking time at 5,000 feet (1500m) and then an additional 5 percent more time for every additional 1,000 feet (300m) of altitude.




















USING YOUR INSTANT POT® FOR KOSHER COOKING


Keeping kosher involves following dietary guidelines under Jewish law. There are foods that kosher people are not permitted to eat, such as shellfish and pork products. Permitted animals and poultry are kosher only if they are slaughtered and prepared according to strict laws, and there are certain parts of kosher animals that are also forbidden to eat.


One of the key aspects of kosher dietary laws (also known as the laws of kashrut) is the separation of dairy and meat. Poultry is considered meat, for example, while eggs and fish are considered neither poultry nor meat and are deemed “parve.”


Always consult your own rabbinic authority on matters relating to your own kosher kitchen, but here are some basics.


For the kosher kitchen, following the laws of kashrut means that you must have two completely separate sets of dishes and utensils (one to be used with meat, the other with dairy), creating a very jammed kitchen, and many of us also have completely separate sets of dairy and meat dishes and utensils for Passover.


Many kosher kitchens also have parve utensils that are used for ingredients that are not dairy or meat, such as salad spinners, bowls, cutting boards, juicers, knives, and more. Foods prepared with parve utensils may be consumed on either dairy or meat plates.


When it comes to small appliances, we need separate ones as well. So that means separate blenders, mixers, and food processors. Many people keep their small appliances parve so they do not have to purchase and store so many of them.


The first question kosher people ask about the Instant Pot® is whether the appliance can be used for both dairy and meat. Since the food only touches the inner pot and the lid, one opinion is that you can use the same device for both dairy and meat but with two separate inner pots and lids. By the time you buy a second inner pot and lid, the cost is the same as buying an entirely separate IP®.


You should consult your own rabbinic authority on this matter, but all of the kosher people I know have separate devices for dairy and meat. I highly recommend having two. I love making breakfast and other dairy recipes in my Instant Pot®, and the recipe for New York Cheesecake (page 185) is one of the creamiest I have ever eaten.


Another issue is whether one can consume a parve dish prepared in a meat IP® with a dairy meal, and vice versa. The rabbinic experts I asked said yes, as long as the IP® had not been used for meat or dairy for 24 hours prior to being used for the parve dish.


It is the tradition in some communities to toivel, or immerse, new dishes in a dish mikveh, a ritual bath for dishes and utensils. To perform the mitzvah of tevilas keilim, the item is immersed in the water and a prayer is recited. The inner pot and the lid may be submerged in water to be toiveled.


The lid of the Instant Pot® is electric, and you cannot open it on Shabbat without triggering a beeping sound, so before you light candles, remove the lid and substitute a glass cover after your dish is fully cooked. Instant Pot® makes one that fits perfectly. The food can sit on the Warm setting for dinner, but if the meal is intended for Shabbat lunch, use the Slow Cook setting. As an alternative, the inner pot can be placed on a hot plate to keep warm.


Ingredient Tips


Oil. When recipes call for oil, you can use canola, sunflower, safflower, or grapeseed oil.


Eggs. All of the recipes in this book use LARGE eggs.


Salt. Unless stated otherwise, use fine sea salt.


Milk substitutes. You can use oat, soy, almond, cashew, or other nut milks as a substitute for milk.




















SUGGESTED DISHES FOR HOLIDAYS



Rosh Hashanah


Moroccan Carrot Salad


Gefilte Loaf


Classic Chicken Soup with Herbed Matzoh Balls


Spinach Pesto Brisket


Coq au Vin


Kasha Varnishkes


Tzimmis


Potato Kugel


Mom’s Apple Raisin Noodle Kugel


Honey Cake with Coffee and Honey Glaze


Thanksgiving


Butternut Squash Soup


Turkey for Four


Garlic Mashed Potatoes


Cranberry and Orange Sauce


Berry Compote


Chanukah


Jewish Meets Irish Corned Beef and Potatoes


Applesauce


Purim


Jeweled Israeli Couscous


Persian Lamb and Herb Stew


Passover


Lox, Egg, and Onion Bites


Chimichurri Breakfast Potatoes


Orange Shakshuka


Broccoli, Cheddar, and Chive Crustless Quiche


Matzoh Brei Brûlée


Beet and Mint Salad


Moroccan Carrot Salad


Turkish Eggplant Salad


Passover Celery Root Salad


Harissa-Spiced Quick Pickles


Grandma’s Creamy Potato Salad


Gefilte Loaf


Moroccan Fish Stew


Swedish Meatballs


Vegetable Stock


Classic Chicken Soup with Herbed Matzoh Balls


Beef Bone Broth


Indian Spiced Carrot Soup


Golden Tomato Soup


Supergreen Soup


Borscht


Butternut Squash Soup


Potato Leek Soup


French Onion Soup Purée with Shredded Short Ribs


Whole Peruvian Spiced Chicken


Hungarian Chicken Paprikash


Coq au Vin


Chicken Shwarma with Avocado Tahini


Pulled Chicken Tacos in Mole Sauce


Veal Osso Buco


Veal Stew with Mushrooms and Orange


Turkey for Four


Jewish Meets Irish Corned Beef and Potatoes


Roast Beef with Rosemary and Wine Sauce


Spinach Pesto Brisket


Persian Lamb and Herb Stew


Marrakesh Beef Tagine with Prunes and Peanuts


Spicy Ribs with Coffee and Chili Sauce


Vegan Zucchini Rolls with Cashew Cheese


Garlic Mashed Potatoes


Potato Kugel


Georgian Quinoa with Beets and Walnuts


Tzimmis


Ratatouille


Spaghetti Squash with Fresh Cherry Tomato Sauce


Cauliflower Purée


Cranberry and Orange Sauce


Sponge Cake


Applesauce


Mocha Lava Cakes


Flourless Chocolate Cake


Shavuot


Golden Tomato Soup


Potato Leek Soup


Rigatoni in Pink Sauce


White Bean and Leek Stew


Wild Mushroom Risotto


Vegan Zucchini Rolls with Cashew Cheese


Poached Salmon with Mustard Dill Sauce


Asian Salmon


Thai Red Curry Fish


New York Cheesecake with Orange Caramel Sauce


Lemon Labne Pots de Crème


Malabi-Inspired Flan




















BREAKFAST AND BRUNCH


Steel-Cut Oatmeal


Lox, Egg, and Onion Bites


Chimichurri Breakfast Potatoes


Orange Shakshuka


Broccoli, Cheddar, and Chive Crustless Quiche


Matzoh Brei Brûlée


Cheesy Grits



STEEL-CUT OATMEAL
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Oatmeal is one of those foods where the Instant Pot® really shines. I was always too lazy to cook steel-cut oats because it took too long, though I love the texture. I like my oatmeal thick, so I do the natural release for 15 minutes; if you prefer it wetter, let it sit for 10 minutes. The oatmeal will thicken up when stored in the fridge. I make this every Monday morning so I have it for breakfast the whole week. I eat it with a bit of brown sugar, fresh berries, and some of the foam from the frothed almond milk I prepare for my cappuccino.


GLUTEN-FREE, PARVE














	Hands-on Time:

	1 Minute






	Time to Pressure:

	9 Minutes






	Cooking Time:

	5 Minutes






	Button to Use:

	Pressure Cook






	Release Type:

	Natural Release for 10 to 15 Minutes






	Advance Prep:

	May be made 5 days in advance







Serves 4, may be doubled


1 cup (160g) steel-cut oats


3 cups (710ml) water


pinch salt, optional


Favorite additions:


Milk, especially milk foamed in a frother


brown sugar


cinnamon


turmeric


fresh berries


dried fruit


Place the oats, water, and salt, if using, in the inner pot. Secure the lid, ensuring that the steam release handle is in the Sealing position. Press the Pressure Cook button and set the cooking time for 5 minutes.


When the cooking time is complete, let sit for 10 to 15 minutes to naturally release the pressure, depending on how wet or thick you like your oatmeal. Turn the steam release handle to the Venting position to release any remaining pressure. Press Cancel. Remove the lid. Mix in any of the additions you like.



LOX, EGG, AND ONION BITES
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When I was growing up, my dad made only three things in the kitchen: roasted chestnuts, homemade grape jelly, and scrambled eggs and onions. He would have loved this super easy preparation of eggs. These are great snacks to have around.


DAIRY OR PARVE, GLUTEN-FREE, PASSOVER














	Hands on time:

	3 Minutes






	Time to Pressure:

	6 Minutes






	Cooking time:

	8 Minutes






	Button to Use:

	Pressure Cook






	Release Type:

	Natural Release for 8 Minutes






	Advance Prep:

	May be made 2 days in advance







Makes 7 bites


5 large eggs


¼ cup (59ml) milk, or any milk substitute


1 green onion, sliced thinly


3 ounces (85g) smoked salmon, cut into ⅓- to ½-inch (8–13mm) pieces


⅛ teaspoon salt, or more to taste


⅛ teaspoon black pepper, or more to taste


1 cup (236ml) water


spray oil


Place the eggs and milk into a 2-cup (500ml) measuring cup or medium bowl and whisk well. Add the salt and pepper and mix well. Take a silicone egg bite mold and spray the insides of the molds with oil. Divide the green onions and salmon among the seven openings. Pour the egg batter into the molds, on top of the onions and salmon, about three-quarters full. Cover the entire mold pan with foil.


Pour the water into the inner pot. Place the steam rack on the counter and the egg bite mold on top. Lift the handles of the rack and press against the pan to secure it and lift up and place into the pot. Secure the lid, ensuring that the steam release handle is in the Sealing position. Press the Pressure Cook button and set the cooking time for 8 minutes.


When the cooking time is complete, let the pot sit for 8 minutes to naturally release the pressure. Turn the steam release handle to the Venting position to release any remaining pressure. Press Cancel. Remove the lid. Lift up the rack along with the mold. Remove the foil and turn the bites onto a plate to serve.




Measuring Cups


I am a huge fan of my 2-, 4-, and 8-cup (500ml, 1 liter, 2 liter) glass measuring cups and use them all the time to measure liquids. For this recipe, you want to be able to easily pour the batter into the molds, so the 2- or 4-cup (500ml or 1 liter) measuring cup with a spout works great.
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CHIMICHURRI BREAKFAST POTATOES
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This recipe is inspired by potatoes I ate at a trendy Los Angeles brunch spot. I loved that the potatoes were brightened up by a fresh green sauce. The IP® cooks the potatoes perfectly, and the best feature is that the potatoes are dry when you open the lid so they brown really well in the pan. Please do not be deterred by the extra step to brown the potatoes outside of the IP® after cooking them—trust me, you want them crispy. These are best made just before serving although they are also good as leftovers. They reheat well in a frying pan on medium-high heat.


GLUTEN-FREE, PARVE, PASSOVER, VEGAN














	Hands-on Time:

	5 Minutes






	Time to Pressure:

	13 Minutes






	Cooking Time:

	5 Minutes, plus 14 Minutes to brown the potatoes






	Buttons to use:

	Pressure Cook






	Release Type:

	Quick Release






	Advance Prep:

	May be made 2 days in advance







Serves 6


1 cup (236ml) water


2 pounds (907g) Yukon Gold or Russet potatoes, cut into 1-inch (2.5cm) pieces


6 tablespoons (74ml) extra virgin olive oil


1 tablespoon red wine vinegar


4 cloves garlic


1 cup (25g) Italian parsley leaves


¼ cup (5g) cilantro leaves


2 teaspoons oregano


⅛ teaspoon red pepper flakes


½ teaspoon salt


3 tablespoons (30ml) oil, divided


kosher salt to taste


Pour the water into the inner pot. Add the steam rack. Place the potatoes into a steamer basket and place on top of the rack or use a large steamer basket with feet. Secure the lid, ensuring that the steam release handle is in the Sealing position. Press the Pressure Cook button and set the cooking time for 5 minutes.


While the potatoes are cooking, make the sauce. In a food processor or blender, place the olive oil, vinegar, garlic, parsley, cilantro, oregano, red pepper flakes, and salt. Blend until you have a creamy sauce, scraping down the sides a few times. You get a creamier result if this is made in a blender.


When the cooking time is complete, turn the steam release handle to the Venting position to quickly release the pressure. Press Cancel and remove the lid.


Heat 2 tablespoons of the oil in a large cast iron or non-stick pan over high heat. When hot, add half of the potatoes and let sit for 3 minutes, shaking the pan after 1 minute. Turn the potatoes over and cook for another 4 minutes, stirring a few times, until browned on all sides. Place into a serving bowl. Add another tablespoon of oil, wait 10 seconds, and add the remaining potatoes and cook as you did the first batch.


Place into the bowl. Mix in the chimichurri sauce. Add kosher salt to taste.




Chimichurri Sauce


You can also serve this sauce with the Whole Peruvian Spiced Chicken (page 80), brushed on the Garlic Corn on the Cob (page 164), or over asparagus (page 171), instead of the Lemon and Herb Sauce
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ORANGE SHAKSHUKA
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Shakshuka has been a staple of Israeli cuisine for decades, and now the rest of the world has discovered this dish, typically made by poaching eggs in a spicy tomato sauce. I cannot eat too much tomato sauce, so I created this recipe as my own twist on the classic. You can make between 4 and 6 eggs in this amount of sauce. Even when I am making 6 eggs, I do them in batches so the eggs are cooked right before serving. No one likes cold eggs.
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		Veal Stew with Mushrooms and Orange



		Turkey for Four



		Jewish Meets Irish Corned Beef and Potatoes



		Roast Beef with Rosemary and Wine Sauce



		Grandma’s Stuffed Cabbage



		Bertha’s Meatballs



		Meatloaf Packed with Vegetables



		Spaghetti with Flanken Bolognese



		Cholent with a Twist



		Texas Chili



		Spinach Pesto Brisket



		Persian Lamb and Herb Stew



		Marrakesh Beef Tagine with Prunes and Peanuts



		Spicy Ribs with Coffee and Chili Sauce









		Vegetarian Mains



		Rigatoni in Pink Sauce



		Norma’s Macaroni and Cheese



		Tofu Tikka Masala



		Asian Noodles



		Red Lentil Dal and Rice



		Black Bean Chili



		Wild Mushroom Risotto



		White Bean and Leek Stew



		Vegan Zucchini Rolls with Cashew Cheese



		Poached Salmon with Mustard Dill Sauce



		Asian Salmon



		Thai Red Curry Fish









		Side Dishes



		Rice 101



		Lentils and Rice with Spiced Onions



		Mom’s Rice with Caramelized Onions



		Vegetable Paella



		Kasha Varnishkes



		Tzimmis



		Potato Kugel



		Garlic Mashed Potatoes



		Mom’s Apple Raisin Noodle Kugel



		Jeweled Israeli Couscous



		Georgian Quinoa with Beets and Walnuts



		Garlic Corn on the Cob



		Ratatouille



		Spaghetti Squash with Fresh Cherry Tomato Sauce



		Cauliflower Purée



		Cranberry and Orange Sauce



		Asparagus with Lemon and Herb Sauce









		Desserts



		Honey Cake with Coffee and Honey Glaze



		Sponge Cake



		Applesauce



		Mocha Lava Cakes



		Flourless Chocolate Cake



		New York Cheesecake with Orange Caramel Sauce



		Berry Compote



		Lemon Labne Pots de Crème



		Malabi-Inspired Flan



		Grandma’s Rice Pudding
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