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Praise for Cast-Iron Cooking for Two

“If you’ve ever longingly eyed a recipe but had to pass it up because it served a small army or used a small army’s kitchen’s worth of pans, bow down to Joanna Pruess. She has created a book of delicious, just-right-for-two dishes that use basically one pan. Your copy will be dog-eared in no time.”

—David Leite, publisher of the James Beard Award-winning website Leite’s Culinaria (LCcooks.com)

“Joanna Pruess’s Cast-Iron Cooking for Two is a magical work. With her easy, accessible, and delicious recipes for two, Joanna encourages cooks to share the magic that is cast-iron cooking at its best, even for small gatherings.”

—Mark Kelly, public relations manager, Lodge Cast Iron

“A lovely book and full of wonderful ideas. I can think of dedicated cooks wanting to try one a week, if not more often. I’m cooking my way through the book.”

—Nancy Harmon Jenkins, author of The Four Seasons of Pasta
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For Nicole, Ben, and Justin Pruess, Lindsey Sterling Pruess, and my grandsons Jackson and Levi, you enrich my life beyond measure. Without your love and support, life would be as boring as unseasoned, cold mashed potatoes.
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Asian Salade Niçoise with Sesame-Crusted Tuna, page 121


Foreword

Welcome to Ms. Wizard’s Kitchen

For decades, young TV viewers were captivated by the antics of Don Herbert, the host of Mr. Wizard, as he used household items to teach the basics of chemistry and physics. His successful experiments enhanced the prevailing attitude that all things were possible through science.

Turning the clock forward, Joanna Pruess’s inspiring new cookbook, Cast-Iron Cooking for Two, ably demonstrates Mr. Wizard’s theme that endless magic is possible by using of what lies around your house, especially in the kitchen.

Indeed, there isn’t a better category of cookware than cast iron to represent culinary science and the food history of many families. The same pots and pans that nurtured bygone generations are invaluable for today’s home cooks, many of whom—as couples, two friends, or a pair of family members—crave tasty and easy-to-prepare meals. Appropriately, all the recipes in Cast-Iron Cooking for Two, from traditional favorites to stylish contemporary dishes, use a 6-, 8-, or 10-inch skillet, grill pan, or griddle.

The cookware’s versatility is legendary. Anyone can sear a steak, bake Aunt Mary’s cobbler, braise Grandma’s short ribs, sauté fish fillets, or resurrect the family’s deep-fried chicken recipe in cast iron. The pans also shine with contemporary favorites like stir-fried vegetables and baked flatbreads, plus a skillet of meat or vegetables that can be slid under the broiler with results that always exceed expectations.

As much as American cooks maintain a sense of ownership to cast iron’s legacy and lore, Joanna’s wide-ranging but well-curated collection of recipes reflects the universal diversity of food cultures that use cast-iron pans. While some include ingredients that may cause readers to flip the pages in search of dishes with more familiar spices, fear not. With a little planning, any ingredient used in Cast-Iron Cooking for Two is readily available online and can be shipped to your location as quickly as novels, electronics, and exercise equipment from other websites.

Just where did cast iron come from? Historically, pig iron and steel were melted at high temperatures and poured into sand-cast molds to create durable and versatile cookware—an age-old practice. So why are the pans suddenly popping up on store shelves now? In reality, cast iron has been enjoying a renaissance for almost two decades.

Much of the category’s growth can be traced to Lodge Cast Iron’s introduction of foundry-seasoned cast-iron items in 2002. The resurgence also received an assist from television cooking shows, food and lifestyle magazines, and cookbooks featuring recipes prepared in cast-iron cookware.

Since 2002, cast-iron cookware, including enamel-coated pans, has been the fastest growing sector of the cookware market, rising from 4 percent of US sales to 15 percent in 2018. Sales throughout Europe, Scandinavia, Asia, Australia, and New Zealand continue to enjoy positive results, as well.

The pans’ humble origins are still cherished by owners who revere the cooking performance of their pieces and relish passing their passion onto the next generation.

Joanna Pruess’s Cast-Iron Cooking for Two is a magical work. With her easy, accessible, and delicious recipes for two, Joanna encourages cooks to share the magic that is cast-iron cooking at its best, even for small gatherings.

—Mark H. Kelly

Public Relations Manager,

Lodge Cast Iron,

South Pittsburg, Tennessee







Introduction

Cast-Iron Cooking for Two: Why It Works for Me Today

When I started cooking in college, I discovered that foods cooked in cast-iron pans had a certain cachet that definitely helped my social life. Guys thought steaks charred in black skillets were sexy and macho, as well as delicious. Mom’s creamy mac ’n’ cheese (made in her Dutch oven) was a terrific icebreaker at an open house, and there was never a bite left of my seasonal cobblers under crisp streusel topping. I soon realized sharing food was my destiny and cast iron played an important supporting role.

In the ensuing decades, I’ve entertained my family, friends, and clients with meals ranging from homey to lavish—all cooked in cast iron. Over the years, my adventures throughout Europe, climbing the Great Wall of China near Beijing and the Pyramid of the Magician in Mexico’s Yucatán, the Middle East, and India introduced me to unique flavors and cooking techniques that were adaptable to cast iron. Along the way, I’ve written books and articles about the cookware’s durability and versatility and watched as restaurants started serving both comfort food and modern dishes directly from the pan. I continue to entertain and cook for others, but these days it’s usually me plus one, an intimacy that is both rewarding and fun after years of feeding many people at once.

If my 14-inch cast-iron skillet and large Dutch oven mostly stay on a shelf, my 6-, 8-, and 10-inch skillets are ever-present on the stove, as they’re the pans I reach for first. They are also the ones I use most often in Cast-Iron Cooking for Two, which combines two passions. The first is the new stage in my culinary journey, cooking for two. The second is my ongoing enthusiasm for the simple versatility of cast-iron cooking, starting with the comfort food of my college days on through my more recent exploration with how cast iron is utilized in cultures throughout the world in both simple and complex dishes.

I suggest that this book is for anyone who enjoys preparing and eating delicious food as well as the adventure of discovering new and exciting dishes from across the street and around the world. I love how unique tastes, textures, colors, smells, and even sounds can be woven into the simplest dishes to make them seem new. Along the way, my discoveries introduced me to exotic ingredients and unfamiliar techniques. In sharing them with you, I hope you’ll find these recipes both appealing and approachable.

In Cast-Iron Cooking for Two, there are more than seventy-five just-for-two recipes that are made in cast-iron pans, from the cute little 6-inch skillet to the 8- and 10-inch versions, as well as a grill pan and griddle. These include homey favorites like Mom’s Mac ’n’ Cheese with Bacon (page 44) and Blackberry-Candied Ginger Crisp (page 193), along with dishes inspired by my global adventures, the discovery of unique food products, and old and new friends. You won’t have to leave your kitchen to enjoy the flavors of Morocco in Goryba: Moroccan Orange-Sesame Shortbread (page 201) from a creative chef in Fez; in Pan-Fried Catfish Kerala-Style with Indian Tartar Sauce (page 106) you’ll taste bright Southern Indian flavors from that tropical region I fell in love with; and you might be as surprised and pleased as I was by the combination of Frozen Cranberries with Hot Caramel Sauce and Rye-Almond Spice Cookies: A Finnish Dessert (page 198), as served to me on a midsummer’s day in Helsinki.

At home, a party of two has many advantages and very few rules. What and when you eat, for example, can change on a whim. While the chapters in this book are organized traditionally, from breakfast through desserts, the recipes aren’t necessarily fixed to a time of day—just as many of us eat today. Buckwheat Crepes with Smoked Salmon (page 16) in the breakfast and lunch chapter can be served for lunch, and even dinner. Blueberry-Lemon Clafouti (page 195) makes a celebratory breakfast in addition to dessert after dinner. And side dishes like Roasted Corn Pancakes with Cherry Tomato Salsa and Goat Cheese (page 71) or Sweet Potato Pancakes with Asian Brussels Sprouts Slaw (page 80) can be an ideal lunch, the center of a light dinner, or midmorning or late afternoon fare for anyone with an irregular schedule.

Breaking the rules is fun! Imagine devouring warm Ooey-Gooey Coffee-Toffee Chocolate Brownies (page 207) straight from a 6-inch skillet. With ice cream on top, you’ll just need two spoons to literally dig in. Call it lunch or dessert or just pure decadence.

When I first downsized my cooking, rethinking grocery shopping and cooking for smaller meals took thought and practice, much of which I gleaned while writing Soup for Two a couple of years ago. Be assured, I still love to create and eat delicious foods, but I also like to guard my energy and time. So I’ve included some of my findings in the shopping suggestions on pages 216 to 219. and sprinkled other tips throughout the book. Throughout the recipes, you’ll also learn about gadgets and equipment I found helpful, tips for measuring smaller amounts, and shortcuts that won’t shortchange the results. For example, using high-quality pesto, the best purchased puff pastry or pizza dough, and flash-frozen sliced peaches harvested at the peak of ripeness can save you time and hassles.

Whenever I use a unique product in the recipes, I mention the brand name, signaling a company as one I trust. Along with Internet suppliers, supermarkets and specialty food shops have risen to the challenge of providing small packages of broth, precut vegetables, spice mixtures, etc., and I give suggestions for using these in the Appendices. There are also guidelines there for what you can cook in cast iron (almost everything) and a couple of things to avoid, as well as the best methods of cleaning your pots and pans.

Dining for two has shown me that sharing homemade food with a friend, partner, child, or grandchild does more than nourish the body; it can spark a conversation that lifts the spirits or be a calming oasis in our stressful world. What or where you eat—a snack at a kitchen counter or whole meal at a fully set dining table—isn’t important. Even with prep and cleanup, cooking at home often turns out to be more satisfying than restaurant meals. It’s a communion.

The book’s cast-iron recipes range from the Homey Oven-Roasted Chicken Thighs and Legs with Pan Gravy (page 141) on the cover, to Chipotle-Cinnamon Molten Lava Cake, the last recipe on page 202. I hope you’ll find among them many dishes perfect for any occasion when it’s just the two of you. That said, only you can determine the size of your hunger. If you have smaller appetites, why not invite another guest? In the end, I think food is best when shared.

Finally, speaking about sharing, nothing in this book is etched in stone. I’ve offered my ideas, but hope you will feel free to make these dishes your own. Change the spices, add a different vegetable, or substitute chicken for fish. If this book inspires you to prepare and share meals, I’ll be delighted.

Happy cooking and eating,

—Joanna Pruess

New York, NY







1. Breakfast & Lunch

Shakshuka

Savory Dutch Baby with Sautéed Vegetables and Pesto

Crunchy Potato Latkes with Bacon and Eggs

Buckwheat Crepes with Smoked Salmon

Pumpkin-Cornmeal-Cranberry Pancakes with Candied Pecans

Matzo Brei with Caramelized Onions and Mushrooms

South-of-the-Border Strata

Boozy Baileys Irish Cream French Toast

Smoked Trout-Gruyère Quiche in Cornmeal Crust

Fontina, Dried Figs, Prosciutto, and Caramelized Onion Crostata

Day-After-Thanksgiving Turkey Hash
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SHAKSHUKA

This dish of poached eggs in spiced tomato sauce is said to have originated in Tunisia, where the word shakshuka means a “mixture” in Arabic slang. Its fame spread throughout the Middle East, and recently the dish has become popular in the United States. Enjoy it as a bright, appealing entrée at any time of the day. The tomato sauce includes sautéed onion and an Anaheim chile or a bell pepper, if you prefer less heat.

Add the tomato paste if the tomatoes taste slightly acidic. Pita bread triangles are essential for dipping in the sauce and runny eggs. Cheese on top is a matter of choice.
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1½ tablespoons extra-virgin olive oil

1 large Anaheim chile, seeds and membranes removed, finely chopped (½–¾ cup)

1 small onion, chopped

2 large cloves garlic, finely chopped

1 teaspoon ground cumin

1 teaspoon smoked paprika

1 (14.5-ounce) can fire roasted and diced tomatoes, undrained

½ cup water

1 teaspoon tomato paste, if needed

Kosher salt or coarse sea salt

3−4 large eggs

2 tablespoons chopped flat-leaf parsley or mint

2 tablespoons crumbled feta cheese

Warm pita, cut into triangles, to serve

Heat an 8-inch cast-iron skillet over medium-high heat until hot but not smoking. Add the olive oil, Anaheim chile, and onion and sauté until soft and golden, 6 to 7 minutes, stirring often. Add the garlic, cumin, and paprika and cook for 30 seconds.

Stir in the tomatoes and water, adjust the heat so the liquid is simmering, and cook for 15 minutes. Add the optional tomato paste, if desired. Season to taste with salt.

Reduce the heat to low. Crack one egg into a glass or measuring cup. Using a wooden spoon, make a well in the tomato sauce. Holding the space with the spoon, pour in the egg. Repeat with the remaining eggs, spacing the indentations evenly in the pan. Cover and cook until the yolks are just set, about 6 minutes or longer, occasionally spooning the tomato mixture over the whites but not disturbing the yolks.

Sprinkle the parsley and cheese over the dish and serve with pita bread triangles.
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SAVORY DUTCH BABY WITH SAUTéED VEGETABLES AND PESTO

For years, I baked puffy, Yorkshire pudding-like apple pancakes for dessert or brunch. My kids and I called them German pancakes, or pfannkuchen, and they were always wide-eyed as the risen pancake came out of the oven, even though they knew they quickly deflated. Recently, I learned they were called Dutch babies because someone somewhere confused “Deutsch” and “Dutch.”

These days, savory versions have become increasingly popular. In this one, the batter includes a little Parmigiano-Reggiano, and sautéed zucchini, peppers, and onion combined with a little pesto are spooned on top. It’s a tasty brunch or lunch choice. Many vegetables can be substituted. If using purchased pesto, be sure to check the ingredients for additives and taste it before adding it to a recipe.
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1 tablespoon Quick Homemade Pesto (page 12) or high-quality purchased pesto

1 tablespoon extra-virgin olive oil

½ cup diced onion

½ cup diced red bell pepper

½ cup zucchini, quartered lengthwise and thinly sliced

1 large clove garlic, finely chopped garlic

¼ teaspoon dried thyme leaves

Kosher salt or sea salt

Freshly ground black pepper

2 large eggs

⅓ cup all-purpose flour

⅓ cup milk

3 tablespoons grated Parmigiano-Reggiano

1 tablespoon melted unsalted butter, plus 1 tablespoon for the pan

2 teaspoons minced flat-leaf parsley

Make the Quick Homemade Pesto.

In a medium-sized skillet, heat the oil over medium-high heat until hot but not smoking. Add the onion, pepper, and zucchini and sauté until wilted and lightly colored, about 3 to 4 minutes. Stir in the garlic and thyme and cook for 30 seconds. Let the vegetables cool slightly, then stir in the pesto, season to taste with salt and pepper, and set aside.

Position an oven rack with enough space for the pancake to rise above the skillet’s edge. Place an 8-inch cast-iron skillet in the oven and preheat to 425°F.

In an electric blender or mini-processor, combine the eggs, flour, milk, Parmigiano-Reggiano, melted butter, parsley, and a pinch of salt. Process until completely smooth.


Carefully remove the skillet from the oven, add the remaining butter, swirl to cover the bottom of the pan, and immediately pour in the batter. Return the pan to the oven and bake until the sides have risen, the edges are browned, and the pancake has begun to puff up in the center, 7 to 8 minutes. Remove from the oven, spoon the vegetables in the middle, and serve.


QUICK HOMEMADE PESTO

Makes ½ cup

In my enthusiasm for basil, sometimes I end up with too much. Short of tossing it out, a couple of my favorite “saves” are as a small batch of pesto (which always gets used quickly in my house) or basil oil (page 63) to drizzle on salads, grilled fish, or vegetables. Do not use the stems or damaged leaves.

1 cup packed fresh basil leaves or mixed with flat-leaf parsley

1 clove garlic

2 tablespoons pine nuts

⅓ cup extra-virgin olive oil

¼ cup freshly grated Parmigiano-Reggiano or Pecorino Romano cheese

Kosher salt and freshly ground black pepper, to taste

In a mini food processor, combine the basil and parsley, if using, with the garlic and pine nuts and pulse until coarsely chopped. Add the oil and process until chunky smooth. Add the cheese and pulse until almost smooth. Season with salt and pepper to taste. If not using right away, scrape into a resealable jar, refrigerate, and use within a few weeks.
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CRUNCHY POTATO LATKES WITH BACON AND EGGS

Crispy potato pancakes or latkes are among my favorite indulgences. Eating two, however, pushes the limit, so these are just slightly larger than one serving, so you won’t feel guilty. Combine them with bacon—another favorite of mine—and eggs for a scrumptious brunch or light supper. If you like, blend the bacon fat left in the skillet with vegetable oil and use it to fry the latkes.

To ensure crunchy pancakes, squeeze as much liquid as you can from the potatoes. Once in the pan, don’t flatten them with a spatula as they’ll become dense and you’ll lose those tasty wisps of potato. To check the seasonings ahead of time, fry a tiny disk of the mixture in hot oil until golden and taste.

These latkes are also delicious when paired with smoked salmon, crème fraîche, chopped red onions, and capers.
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4 slices thick-cut bacon

1 medium-large baking potato (about 8 ounces), scrubbed

½ small onion, grated

2−3 tablespoons panko

¼ teaspoon kosher salt or sea salt

Freshly ground black pepper

3–5 large eggs

Canola or other vegetable oil plus bacon fat, if using, to measure ¼ inch

1 tablespoon unsalted butter

2−4 large eggs

Salt and pepper

Turn the oven or toaster oven to warm. Starting with a cold 10-inch cast-iron skillet, cook the bacon on top of the stove over medium-high heat until crisp, turning a few times. Remove, blot on paper towels, and keep warm in the oven. Leave the bacon fat in the skillet, if you will use it. Otherwise, wipe out the pan.

Using a box grater or food processor with a grating disk, shred the potato and put in a bowl. Grate the onion and add it to the potato. Using a clean towel, squeeze as much liquid as you can from the mixture and return it to a bowl. In a small bowl, beat one of the eggs. Stir in 2 tablespoons of the panko, salt, and pepper, and then combine with the potato-onion mixture, turning to blend evenly, adding more panko if the mixture is too wet.

Add enough oil to the bacon fat to measure about ½ inch deep and set over medium-high heat until hot but not smoking. Scoop up the potato mixture and gently form into two patties, about 3 inches in diameter, and carefully slide into the hot oil. Turn the heat down to medium and cook until the latkes are golden brown, 5 to 6 minutes. Do not press to compress. Turn and cook the second side until golden brown. Remove with a spatula and blot on paper towels. Serve with the bacon and eggs.

Wipe out the skillet, melt the butter, and scramble or fry the remaining eggs according to preference. Season to taste with salt and pepper. Serve one or two eggs per person along with one pancake and two slices of bacon.
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BUCKWHEAT CREPES WITH SMOKED SALMON

Breizh Café is a wildly popular crêperie in Paris’s Marais district that serves savory buckwheat and whole wheat crepes with several fillings all day long. Whether for brunch or even a light supper, I think you’ll enjoy these earthy-tasting, dark buckwheat crepes with smoked salmon, crème fraîche, capers, red onions, and a squeeze of fresh lemon juice inspired by their menu. It’s a satisfying and luxurious partnership.

I added a little all-purpose flour to the batter to keep the crepes pliable and thin enough to wrap around the salmon. A splash of sparkling water added at the end makes the batter lighter. Crepes are easy to make in a 10-inch round griddle pan, but a skillet about that size also works.
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CREPES

¼ cup buckwheat flour (I use Bob’s Red Mill whole grain)

2 tablespoons all-purpose flour

⅛ teaspoon sea salt

¼ cup whole milk

3 tablespoons water

1 large egg

1 tablespoon canola or other vegetable oil, plus oil to brush the pan

1 tablespoon sparkling water, or more if needed

FILLING

4 ounces thinly sliced smoked salmon

2 tablespoons crème fraîche or sour cream

1 tablespoon small capers

2 tablespoons finely chopped red onion

2−4 thin slices lemon

Finely chopped dill, for garnish

In a bowl, combine the flour and salt. In a small measuring cup or bowl, whisk together the milk, water, egg, and oil until blended. Pour into the dry ingredients and whisk to completely blend. Cover and refrigerate for at least 2 hours or overnight.

Remove the batter from the refrigerator, and whisk in 1 tablespoon of sparkling water. The consistency should be that of thin cream. Add a little more water, if needed.

Heat a 10-inch cast-iron griddle or skillet over medium heat. Brush lightly with oil. When a few drops of water skitter across the surface, pour about ⅓ cup of the batter into the center of the pan, quickly rotate, and tip the pan to cover the whole surface, adding a few drops of batter, as needed, to cover any holes.

Cook until little bubbles form on the surface and it appears dull, about 1 minute. Using an offset or silicone spatula, lift the crepe with your fingers, and quickly turn it over. Cook the second side until lightly browned, about 1 minute more.


Remove to a plate and continue with the second crepe. If not using right away, cover with waxed paper and wrap tightly.

To serve: on each of two plates, lay a crepe with the nicest side down. Place the salmon on one side, fold the crepe into quarters, drizzle with crème fraîche, and add capers, red onion, and a squeeze of fresh lemon juice. Garnish with dill and serve.
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PUMPKIN-CORNMEAL-CRANBERRY PANCAKES WITH CANDIED PECANS

These pancakes remind me of the tastes of Thanksgiving and Christmas rolled into one. Pumpkin, cornmeal, and dried cranberries, along with the flavors of pumpkin pie (easily bought already mixed in a single jar if your cupboard space is limited), are set off by candied pecans or pumpkin seeds and warm maple syrup with a touch of bourbon. When buying jarred herbs and spices, always check the expiration date. This recipe makes about five pancakes.
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Candied Pecans or Pumpkin Seeds (page 19)

¼ cup all-purpose flour

2 tablespoons stoneground yellow cornmeal

1 teaspoon pumpkin pie spice mix (see Note on page 19)

½ teaspoon baking powder

¼ teaspoon salt

⅓ cup whole milk

¼ cup canned pumpkin purée

1 large egg

1 teaspoon firmly packed dark brown sugar

1 tablespoon melted unsalted butter or vegetable oil

¼ teaspoon vanilla extract

1½ tablespoons dried cranberries

Canola or other vegetable oil, for cooking the pancakes

Maple syrup, warmed, with a little bourbon stirred in (optional)

Make the Candied Pecans or Pumpkin Seeds if using.

In a bowl, whisk together the flour, cornmeal, pumpkin pie spice mix, baking powder, and salt. In another bowl, beat the milk, pumpkin, egg, brown sugar, butter, and vanilla until smooth. Stir the pumpkin mixture along with the cranberries into the dry ingredients until blended.

Heat a 10-inch cast-iron skillet or griddle over medium heat until hot but not smoking. Add enough oil to cover the bottom. Ladle the batter by ¼-cupfuls into the skillet and cook until small bubbles form on the surface and the bottoms are lightly browned, about 3 minutes per side. Turn and cook the second side until browned. Add a little more oil, if needed. Serve with Candied Pecans and maple syrup.



Candied Pecans or Pumpkin Seeds

¼ cup chopped pecans or shelled roasted pumpkin seeds

1 tablespoon dark or light brown sugar

1 teaspoon water

¼ teaspoon salt

⅛ teaspoon pumpkin pie spice

In a nonstick skillet, combine the pecans, sugar, water, salt, and spice mixture. Cook over medium heat until the sugar melts and thickens, stirring often. It will take very little time. Transfer to a bowl and separate the nuts as the caramel cools and hardens.

Note: If you prefer to make your own pumpkin pie mixture, combine ½ teaspoon cinnamon, ¼ teaspoon ground ginger, ¼ teaspoon ground nutmeg, and a pinch of allspice.
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MATZO BREI WITH CARAMELIZED ONIONS AND MUSHROOMS

My friend and fellow foodie Andrea Sperling uses the cast-iron skillet her father inherited from his mother. Andrea says matzo brei (fried matzo) can be prepared many ways but, like most traditional foods, aficionados are generally partial to how their grandmother or mother made it, even if it was soggy and tasteless. Her dad used to say the secret of good fried matzo is a good cast-iron pan.

Depending on which part of Europe your ancestors came from, matzo brei can be either sweet or savory. The savory version is traditionally made with chicken fat (schmaltz) and a lot of salt and pepper. To make her version more contemporary, Andrea substituted olive oil and butter for the chicken fat and added sautéed onions and mushrooms. It’s delicious and far more than the sum of its few parts. Andrea says her family likes large portions, but for those with smaller appetites, this recipe will serve two to three.
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1½ tablespoons unsalted butter

1 medium onion, sliced lengthwise into about ⅛-inch strips

5 ounces white mushrooms, wiped, trimmed, and sliced

3 unsalted matzos, broken into bite-sized pieces

3 large eggs, beaten

1 tablespoon extra-virgin olive oil

Salt and freshly ground black pepper

1 tablespoon chopped flat-leaf parsley, for garnish

In a 10-inch cast-iron skillet, melt the butter over medium-low heat. Add the onion and sauté until brown and caramelized, 8 to 10 minutes, stirring often. Add the mushrooms, raise the heat to medium, and continue stirring until they are lightly browned, about 5 minutes.

As the onion finishes cooking, soak the matzos in a bowl of warm water for about 3 minutes to become pliable; drain well. If still rigid, soak a little longer. Stir the eggs into the bowl.

Add the remaining butter and olive oil to the pan along with the matzos and stir to coat. Cook over medium-high heat until the pieces are browned in spots, about 10 minutes. Pour in the matzo-egg mixture and cook, turning often, mixing the onions and mushrooms with the matzos and eggs until done to your taste. Season to taste with salt and pepper. Serve garnished with chopped parsley.
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SOUTH-OF-THE-BORDER STRATA

To celebrate our country’s diversity, I made this Mexican-inspired version of a classic American strata in which bread soaked in milk and eggs is topped with layered leftovers and cheese. This traditional brunch dish often includes bacon and other meats, but many Mexicans base their diet on beans, corn, and peppers, so I chose this healthy and satisfying option. Like a frittata, bread pudding, or crustless quiche, it invites your own inventions.
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1 large egg

3 tablespoons milk

½ teaspoon hot or mild chili powder according to taste

⅛ teaspoon kosher salt or sea salt, plus additional salt to season the layers

¾ cup day-old bread or roll, such as sourdough or rustic, torn into 1-inch pieces

1 teaspoon olive oil

1 medium shallot, chopped

¼ cup diced red bell pepper

Freshly ground black pepper

¼ cup drained and rinsed canned black beans

¼ cup fresh, frozen, or canned corn kernels

½ teaspoon ground cumin

½ (10-ounce) box frozen leaf spinach, defrosted, squeezed dry, and quickly steamed or sautéed in 1 teaspoon olive oil

½ teaspoon minced pickled jalapeño, if desired

⅓ cup shredded queso blanco, sharp cheddar, or Monterey Jack, or a mixture

Chopped cilantro leaves, for garnish

Hot sauce like Tabasco or Cholula, if desired

In a small bowl, beat together the egg, milk, chile powder, and salt. Add the bread and soak until the milk is absorbed, about 20 minutes, turning a few times.

Heat a 6-inch cast-iron skillet over medium heat until hot but not smoking. Add the oil, shallot, and red pepper and sauté until the shallot is lightly browned, 3 to 4 minutes, turning occasionally. Transfer to a bowl, season with salt and pepper, and set aside.

Spoon the soaked bread evenly into the skillet, and spread the onion-pepper mixture over it. Mix the black beans and corn together, season with salt, pepper, and cumin; add to the pan. Finally, combine the spinach and jalapeño pepper (if using), seasoning it lightly with salt and pepper. Cover the pan with foil or a lid and set aside for 20 minutes for the flavors to meld.

Preheat the oven to 350°F. Heat the pan over medium heat for 3 minutes, then transfer to the oven, and bake for 15 minutes. Remove the foil or lid, sprinkle on the cheese, and bake until golden brown, bubbling at the edges, and slightly puffed, about 15 minutes longer. Remove, let stand for 10 minutes, sprinkle on the cilantro, and serve with hot sauce (if using).
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BOOZY BAILEYS IRISH CREAM FRENCH TOAST

The Baileys Irish Cream affair in our house began while my daughter was in high school and within three years we had several exchange students from The Haberdashers’ School, in Hertfordshire, England. The first one brought me a large bottle of Baileys and word must have gone around that I liked it, as each successive student followed suit. Up to my eyeballs in the liqueur, I made a mousse, an ice cream, and this indulgent French toast with stale brioche for a “grown-up” friend. It’s slightly crunchy on the outside and custardy inside.

Serve it with fresh berries mixed with a little orange juice to dress up the dish. Bacon or sausages are the logical partners in the morning, but this version could also be a decadent dessert at night. Soaking times can vary depending on how dry the bread is. The egg-bread mixture can also be refrigerated and soaked overnight.

[image: image]

2 large eggs

1 (50ml bottle) Baileys Irish Cream

½ cup half-and-half or milk

1½ tablespoons granulated sugar

2 teaspoons pumpkin pie spice mix or make your own (see Note on page 19)

1 teaspoon vanilla

Pinch salt

2 (1-inch) thick slices stale brioche or challah

1 tablespoon unsalted butter

Confectioners’ sugar, to garnish

1 cup sliced strawberries or raspberries

Sugar

Orange juice

Maple syrup (optional)

In a large flat bowl or pie plate, stir together the eggs, Baileys Irish Cream, half-and-half or milk, sugar, pumpkin pie spice mix, vanilla, and salt. Add the bread slices, turning to coat with the mixture, and soak until the liquid is just about absorbed, turning a couple of times, 1 to 1½ hours, depending how dry and large the slices are.

Preheat the oven to 350°F.

Once the bread is soaked, heat a 10-inch cast-iron skillet over medium-high heat. Add the butter, swirl to cover the bottom of the pan, add the bread slices, turn the heat to medium, and cook until golden brown, about 1 to 2 minutes per side, turning once. Transfer to the oven and bake until the toast is puffed and creamy in the center, about 7 minutes.

Meanwhile, combine the strawberries, a little sugar depending on how sweet the berries are, and a tablespoon of orange juice; turn to coat. Serve the French toast dusted with a little confectioners’ sugar and the strawberries spooned on top. Add maple syrup, if desired.
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SMOKED TROUT-GRUYèRE QUICHE IN CORNMEAL CRUST

The marriage of smoked trout and Gruyère in this toothsome cornmeal-crusted quiche makes a delightful dish at almost any time of the day or evening. Dill, thyme, Dijon mustard, and horseradish add complexity and style to the taste.

If time is short, you can use a store-bought deep-dish pie shell and make it look homemade by defrosting the pastry until soft enough to crimp the edges. Because smoked trout can be salty, it’s best to taste a bite first, as you may not need to add salt.

The quiche can be reheated in an oven but not a microwave because the crust will become soggy.

[image: image]

CRUST

¾ cup all-purpose flour

3 tablespoons stoneground yellow cornmeal

½ teaspoon sugar

¼ teaspoon sea salt

6 tablespoons chilled unsalted butter, cut into small cubes

2−2½ tablespoons ice water

FILLING

2 tablespoons unsalted butter, plus 1 teaspoon to sauté the shallot

1 medium shallot, thinly sliced

1 small Yukon Gold or red potato, scrubbed and cut into ¼-inch dice (about ⅓ cup)

2 large eggs

¾ cup half-and-half

3 ounces skinned smoked trout, flaked (about 1 fillet)

¾ cup (3 ounces) shredded Gruyère or Swiss cheese, divided



OEBPS/Images/line.jpg





OEBPS/Images/f0008-01.jpg









OEBPS/Images/f0010-01.jpg





OEBPS/Images/title.jpg
-Jhon

COOKING /o1 TWO

75 QUICK AND EASY SKILLET RECIPES

JOANNA PRUESS

PHOTOGRAPHS BY NOAH FECKS
FOREWORD BY MARK KELLY

Skyhorse Publishing





OEBPS/Images/f0026-01.jpg





OEBPS/Images/f0024-01.jpg





OEBPS/Images/f0020-01.jpg
& e

,2.4..\&!.






OEBPS/Images/f0022-01.jpg





OEBPS/Images/f0015-01.jpg





OEBPS/Images/f00iv-01.jpg
Z"']‘{
.0“4

alade qumsewnh .i [ 9.
Qrusled Tuna jpage;121l

l”tﬁ






OEBPS/Images/cover.jpg
People who cook wtth cast-| lron pans ‘Jove them with the heat
ofa thousa“ﬂ suns.” —Reader’s Digest

- JOANNA PRUESS





OEBPS/Images/f0017-01.jpg





OEBPS/Images/f0019-01.jpg





