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Introduction

What is the worst part about making a home-cooked meal? The mountain of dishes you have to do afterward! Luckily, this handy book will help you minimize your cleanup time so you can sit down and enjoy the delicious food you made. With The New One Pot Cookbook you can make homemade meals without all the mess.

Throughout this book you will find more than 200 easy recipes for mouthwatering dishes that cook in just one pot. You’ll find recipes for breakfasts and brunch, soups, pastas, entrées, and more. And just because you are cooking in one pot, don’t think your cooking options will be limited. From casseroles in the oven, to stir-fries on the stove, to tender meats in the slow cooker, and fabulously fast meals in the pressure cooker—there are so many ways to cook in one pot!

Once you taste dishes such as Thai-Inspired Chicken Soup, Roast Pork Loin with Apples and Potatoes, and Lobster Paella, each cooked in one pot with limited mess, you’ll be hooked on the one pot philosophy.

Ready to save time and effort and still have mouthwatering meals your family and friends will love? Then let’s get cooking!





Chapter 1

One Pot Basics

There is a whole world of one pot meals for you to explore! Simplifying the cooking methods expedites your cooking and cleaning process and leaves you more time to savor your meals and enjoy the company of the people you eat them with. The recipes in this book were created for use in today’s world, with an emphasis on making the main entrée in one pot—if not the entire meal. The one pot meal philosophy is meant to show you ways to serve great-tasting food in ways that save you time and effort. Whatever you do, this book aims to make your dining experience more pleasurable and easier on you.

The Cooking Methods

If you’re cooking simply as a way to put a meal on the table in the quickest and easiest way possible, you’ll find many recipes you can use in this book. If, on the other hand, you live to cook, you’ve probably amassed all sorts of gadgets and gizmos and immersed yourself in the process. There’s something in this book for you, too. No matter how comfortable or uncomfortable you are in the kitchen, the recipes in this book address your needs, giving instructions on how to make great food using a variety of cooking methods, including the following:


	
Baking involves putting the food that’s in a baking pan or ovenproof casserole dish in a preheated oven; the food cooks by being surrounded by the hot, dry air of your oven. (In the case of a convection oven, it cooks by being surround by circulating hot, dry air.)

	
Braising usually starts by browning a less expensive cut of meat in a pan on top of the stove and then covering the meat with a small amount of liquid, adding a lid or covering the pan, and slowly cooking it. Braising can take place on the stovetop, in the oven, or in a slow cooker. The slow-cooking process tenderizes the meat.

	
Poaching is accomplished by gently simmering ingredients in broth, juice, water, wine, or other flavorful liquid until they’re cooked through and tender.

	
Roasting, like baking, is usually done in the oven, but generally at a higher oven temperature. Food can be roasted by putting it directly on a baking sheet or in a roasting pan; however, fattier cuts of meat are often roasted by placing the meat on a rack inside a roasting pan so that the rendered fat drips away during roasting. Better cuts of meat that don’t require becoming tender during the cooking process are best suited for roasting.

	
Sautéing is the method of quickly cooking small or thin pieces of food in some oil or butter that has been brought to temperature in a sauté pan over medium to medium-high heat. Alternatively, you can sauté in a good-quality nonstick pan without using added fat; instead use a little broth, nonstick cooking spray, or water in place of the oil or butter.

	
Steaming is a cooking method that uses the steam from the cooking liquid to cook the food. In this cookbook, steaming ingredients or vegetables in a covered container placed in the microwave is sometimes suggested.

	
Stewing is similar to braising in that food is slowly cooked in a liquid; however, stewing involves a larger liquid-to-food ratio. In other words, you use far more liquid when you’re stewing food. Not surprising, this method is most often used to make stew.

	
Stir-frying is a cooking process similar to sautéing that’s used to cook larger, bite-sized pieces of meat or vegetables in oil; the cooking is done in a wok or deep nonstick frying pan.

	
Tempering is the act of gradually increasing the temperature of one cooking ingredient by adding small amounts of a hotter ingredient to the first. For example, tempering beaten eggs by whisking small amounts of hot liquid into them before you add the eggs to the cooking pan allows them to be mixed into the dish; tempering prevents them from scrambling.



Slow Cooker

A slow cooker is one of the easiest options for today’s busy cook. You add the ingredients, turn the cooker to the desired setting, and come back several hours later to a fully cooked meal.

The most efficient slow cookers have a removable stoneware cooking pot. The stoneware is good at holding the heat, you can remove the pot and serve the meal directly from it, and it’s easier to clean because it can go into the dishwasher.

Programmable slow cookers such as Cuisinart’s 4-quart and 6.5-quart slow cookers let you start the cooking process at one temperature and automatically switch to a different setting according to how you’ve programmed it. For example, if you haven’t had time to thaw the foods you’re putting in the cooker, you have the option of starting it out on high for a couple of hours and then switching it to low heat for the duration of the cooking time. When the cooking time is completed, the cooker automatically switches to the “keep warm” setting, which holds the food at serving temperature until you’re ready to serve it.

The option of having a “keep warm” setting is important for foods that can scorch or take on an unpleasant taste or texture if they’re cooked too long. For that reason, even if you don’t buy a slow cooker with all the bells and whistles, at least look for one that lets you set a cooking time and then automatically switches over to a warm setting when the cooking time is done.

Oven

Food can be baked, braised, or roasted in an oven. Fixing food in the oven can be simple if you know a few tricks. If a recipe calls for you to bake something at a higher temperature than your pan recommends, simply adjust the temperature down and increase the baking time accordingly. Assuming that meat was room temperature when it went into the oven, the general rule is to add 2 minutes of cooking time per pound for each 25 degrees you lower the temperature. The colder the food is when it goes into the oven, the longer it’ll take it to bake. Also consider that a roast placed on a rack in a roasting pan will bake (roast) faster than one set directly in a pan because the rack allows more hot air from the oven to circulate around the meat. Then there’s the matter of whether or not the temperature inside your oven is the same as the temperature you set it to. Not taking such variables into consideration can result in exceeding the desired internal temperature of the meat, or a roast that’s more well done than you like.

Help ensure that you roast your meat to the desired doneness by using a thermometer with a probe that goes into the food in the oven and is attached to a programmable unit that sits outside the oven. A thermometer’s display unit shows the current internal temperature, and some models are even equipped with an alarm that goes off when the meat reaches the correct internal temperature.


There are other factors that can affect roasting time, such as the size and shape of the meat, the amount of fat and bone, and whether the meat was aged. The best way to ensure that meat is roasted to your liking is to use the suggested roasting time given in a recipe as a gauge to time when you can have your meal ready to serve, and use a thermometer so you’ll know when it’s actually ready.

The most important thing to keep in mind when you prepare foods in the oven is that each time you open the oven, it will take it some time to recover lost heat. An electric oven will take longer to recover than will a gas oven. Adding a pizza stone can help any oven retain heat when the oven door is open, or at least recover the heat you lose more quickly.

Stovetop

Foods cooked on top of the stove usually need a little more attention than those made using other methods. This is especially true if you’re not accustomed to using your stove. Use the heat settings suggested in the recipes, but until you become familiar with the temperatures that are required to achieve the desired effect (such as maintaining a slow simmer, for example), plan on babysitting the pot on the stove. Having a pot boil dry can not only ruin a meal, but it can cause a fire.

The cooking vessels you use will make a difference, too. Food will burn more easily in an inexpensive nonstick skillet than it will in heavier cast-iron, multiclad stainless, or hard anodized steel cookware. How well your cooking pan conducts the heat will make a difference as to how high you set the burner temperature. But, with some practice, you’ll soon learn the perfect heat settings for each of your pans. It might take a medium-high setting to sauté food in an inexpensive skillet and lots of stirring to prevent the food from burning, but you can accomplish the same task in your triple-ply nonstick stainless steel skillet when it’s over medium-low heat, and with less frequent stirring.

On the flip side, a heavier pan will retain the heat longer once it’s removed from the burner than will an inexpensive skillet, so food cooked to perfection in a heavier pan must be moved to a serving dish more quickly to prevent it from overcooking. This is especially true of foods like gravy that tend to thicken the longer they sit; gravy can turn from a succulent liquid to one big lump if it stays on the heat too long.

Once you’ve removed the meat and other ingredients you’ve cooked in the pan and rid the pan of any excess remaining fat, deglaze it by putting it over a medium-high heat and then adding enough cooking liquid to let you scrape up any browned bits stuck to the bottom of the pan. Following this step before you add the other ingredients for your sauce or gravy adds more flavor and color.


Stovetop cooking doesn’t have to be intimidating. In fact, stovetop cooking methods such as stir-frying are some of the quickest and most versatile ways to prepare meals. With the right instructions, it’s easy to fix delicious meals for you and your family.

Pressure Cooker

Pressure cookers cook food up to 70 percent faster than other methods because steam trapped in the pot builds up pressure, which creates a hotter cooking temperature. The tight seal on the cooker also helps seal in vitamins and minerals and prevents the cooker from boiling dry during the cooking process. Stovetop pressure cooker models do require you to pay a bit more attention than do programmable countertop models because you need to verify that your burner setting is sufficient (and not too high) to maintain the needed pressure. Using either type of cooker is a convenient and quick way to cook. Pressure cookers are especially good for foods that need to be tenderized by the cooking process, such as less expensive cuts of meat.

Today’s pressure cookers have built-in safety features that prevent some of the problems (like an exploding cooker!) associated with earlier models. Locking the lid in place prevents anyone from removing it before the pressure in the cooker is released.

Rotisserie

There are several recipes in this book that call for using a rotisserie chicken that you bring home from the supermarket, enhance, and make your own. If you have a rotisserie accessory for your outdoor grill, you can prepare your own mouthwatering rotisserie chicken outdoors without heating up the oven.

Keep a few things in mind when you buy an already-prepared rotisserie chicken, including:


	Choose chicken with a large, full breast; it will have more meat and is less likely to have dried out under a heat lamp at the store.

	As soon as you get the chicken home, remove the skin and pull the chicken from the bone; the meat is easier to separate from the bone while the chicken is warm.

	Shred or cube any excess chicken; refrigerate or freeze it in cup-sized portions so that it’s already measured for future use.

	Reheat the already-cooked meat slowly and on low heat to avoid cooking the meat any further.

	Always taste the chicken before you add it so you can adjust the seasonings (especially salt) called for in the recipe.

	Once you find a good place to purchase rotisserie chickens, ask the clerk for the best times to buy them so you’ll know when the store has the largest selection that hasn’t been standing under the heat lamps for a long time.



Once you remove the meat from a rotisserie chicken you can use the bones to make chicken broth. Here’s how: Put the chicken bones in a large pot and add a few black peppercorns and rough-chopped vegetables such as onion, garlic, carrots, and celery. Cover with water, bring to a simmer, and cook 30 minutes. Strain and discard the bones and vegetables. Freeze leftover broth (skimmed of fat) in ice cube trays, and then transfer the cubes to a plastic freezer bag so that you always have broth ready in an instant.


Once the skin is removed, the average purchased rotisserie chicken will yield about 4 cups of shredded chicken. Typically that amounts to about 12 ounces of white meat and 8 ounces of dark meat.
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Breakfast and Brunch





Crustless Cottage Cheese Quiche

Ingredients

Serves 4–6

Nonstick cooking spray

5 large eggs

8 ounces cottage cheese

1⁄4 cup all-purpose flour

1⁄8 teaspoon salt

1⁄2 teaspoon baking powder

1⁄4 cup butter, melted

1⁄2 pound Monterey jack cheese, grated

1⁄2 (10-ounce) package frozen vegetables, thawed

3 green onions, chopped


Vary the Veggies

Vary the vegetables in this quiche according to your family’s tastes. You can use something as simple as peas and carrots or as varied as your favorite stir-fry vegetable mix. Just be sure to thaw the frozen vegetables before you add them to the egg mixture. 




	Treat a microwave-safe 9" deep-dish pie pan with nonstick cooking spray. Add the eggs and whisk until fluffy. Stir in the cottage cheese. Add the flour, salt, baking powder, and butter, and mix well. Fold half of the cheese and the vegetables into the egg mixture.

	Cover the filled pan with a paper towel to prevent splatters. Microwave 6 minutes. Let rest 1 minute, then remove the paper towel.

	Top with remaining cheese. Sprinkle green onions over the cheese.

	Microwave an additional 5 minutes or until the cheese is melted and the quiche is set.







Baked Cornmeal with Cheese and Eggs

Ingredients

Serves 8

1⁄4 cup butter, melted

3 cups cornmeal mush, chilled and cut into cubes

1 cup sour cream, or more if needed

1 cup grated Monterey jack cheese

1 cup grated Cheddar cheese, divided

8 large eggs

Salt to taste (optional)

Freshly ground black pepper to taste


Cornmeal Mush by Any Other Name

Cornmeal mush is simply the countrified name for polenta. Like polenta, it’s typically made with yellow cornmeal. Grits are a similar dish made with white cornmeal. Regardless of what you call it, this recipe is a great way to use leftover polenta or grits. 




	Preheat oven to 350°F.

	Add the butter to a 9" × 13" nonstick baking pan, turning the pan to coat the bottom.

	In a medium bowl, mix the cornmeal cubes with the sour cream until it reaches the consistency of thick cake batter. If it’s too thick, add more sour cream. Add the jack cheese and half of the Cheddar; mix to combine. Spread the mixture across the bottom of the baking pan. Bake 15 minutes.

	Remove the pan from the oven. Press the bottom of a small glass into the mush to make 8 equally spaced indentations across the pan. Crack an egg into each indentation. Top each egg with salt (if using) and pepper. Sprinkle the remaining Cheddar over the top.

	Bake an additional 15 minutes or until the eggs are cooked to desired doneness and the cheese is melted. Cut into 8 wedges. Serve hot or at room temperature.







A Modern Take on Welsh Rarebit

Ingredients

Serves 6

1 tablespoon butter

Pinch cayenne pepper or dash hot sauce

1 teaspoon Worcestershire sauce

2⁄3 cup warm beer (ale, porter, or stout)

1 pound sharp Cheddar cheese, grated

2 teaspoons cornstarch

1 teaspoon dry mustard

6 thick slices bread, toasted

6 slices tomato

12 slices bacon, cooked

6 large eggs, poached or fried


Welsh Rarebit Alternative

For an alternative recipe, substitute milk for the beer. Sauté a small chopped onion and 1 cup sliced mushrooms in butter, and stir into the sauce along with a 103⁄4-ounce can condensed cream of tomato soup; bring to temperature. To serve, arrange slices of hard-boiled egg over the toast and top with the sauce. 




	In a nonstick saucepan, melt the butter over medium heat and stir in the cayenne pepper or hot sauce and Worcestershire. Add the beer and bring to a simmer. Lower the heat to medium-low or low.

	In a small bowl, toss the cheese with the cornstarch and dry mustard. Add it to the beer mixture. Cook over low heat until the cheese is melted, stirring occasionally (melting the cheese over a low temperature prevents it from separating into a greasy mess).

	Place the toast on individual plates. Top each slice of toast with a tomato slice, crisscrossed bacon slices, and an egg. Top with the cheese sauce.







Bacon, Broccoli, and Cheese Quiche

Ingredients

Serves 4–8

8 slices cooked bacon, chopped

1 (9") deep-dish frozen pie crust, thawed

1⁄2 cup grated Cheddar cheese

1 cup cooked broccoli florets

6 large eggs

1⁄4 cup whole milk or heavy cream

Salt to taste

Freshly ground black pepper to taste


The Versatile Quiche

This quiche can easily be adapted to match whatever you happen to have in your refrigerator. Substitute other leftover vegetables or use American cheese slices instead of the Cheddar. Just keep in mind that the cooler the temperature of the filling, the longer it’ll take the quiche to bake. 




	Preheat oven to 350°F.

	Spread the bacon evenly over the bottom of the pie crust. Top with the cheese. Place the broccoli over the bacon and cheese.

	In a medium bowl, whisk the eggs together with the milk or cream, salt, and pepper. Carefully pour the egg mixture over the ingredients in the pie crust.

	Bake 35–45 minutes or until the center of the pie is set. Let sit 10 minutes before slicing. Serve warm or at room temperature.







Quiche Lorraine with Spinach

[image: 9781507200254 Quiche Lorraine]

Ingredients

Serves 4–8

6 large eggs

1 tablespoon all-purpose flour

1 cup whole milk

Salt to taste (optional)

Freshly ground black pepper to taste (optional)

Dash cayenne pepper to taste (optional)

1⁄2 teaspoon Dijon mustard (optional)

1 tablespoon mayonnaise (optional)

1⁄2 pound Swiss cheese, grated

1⁄2 pound cooked bacon, cut into pieces

1 cup finely chopped fresh spinach

1 (9") unbaked pie shell


	Preheat oven to 350°F.

	In a medium bowl, beat the eggs with the flour, then stir in the milk. Add salt, pepper, cayenne, mustard, and mayonnaise, if using. Fold in the cheese, bacon, and spinach. Pour into the pie shell.

	Place the pie shell on a baking sheet or jellyroll pan and put in the oven. Bake 40–45 minutes or until the eggs are set. Let rest 10 minutes before cutting into wedges. Serve warm or at room temperature.
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