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This Book Does Not . . .


. . . call for hard-to-find ingredients;


. . . feature recipes within recipes;


. . . insist that you replicate complicated, origamilike presentations;


. . . assume that you can afford white truffles, caviar, or Kobe beef;


. . . ask you to eat sea urchin or blowfish;


. . . suggest vintage-specific wine pairings; or


. . . plug a line of bottled products.


Its mission is to share recipes for home meals that are simply prepared—most in a single vessel—and a chef’s tips for making them as delicious as possible. That’s it.




Foreword


Tom Valenti is a lot like me. We both hail from working-class Italian-American families. We both loved sports growing up (and still do). We both live happy lives cooking for the greatest customers in the world in New York City. We both love to fish and we both love to take naps. We both love to cook at our restaurants and at our homes. We both love big gutsy flavors and layers and layers of them in every dish we create. We both would prefer to be known for our grandma style of cooking than for anything “cutting-edge.” We both represent the Italian ideal of hospitality and live for our love of the table and the time spent there with friends and family. We both understand the value of food as substance more than just something to eat. We both work with excellent charities outside of our restaurants and feel great about that.


. . . And we both hate doing the dishes.


This new book attacks the dishes issue head on. I find it deplorable that at the end of every great meal there is the equivalent of a prison sentence of an hour or more of cleanup for some unlucky soul. At our restaurants, we both have teams of people near us at all times to wipe up our every spill, to polish our fancy wine glasses, and to buff the silver. At home we have only ourselves.


The reality of cooking at home is not only that of the cleanup, it is also an issue of our most precious commodity: free time. Really great food does not have to take all day to prepare. Although they may need to simmer on the back burner for several hours on low heat, many of my favorite dishes take literally thirty minutes of real effort to get going. What that leaves is twofold: a great dish filled with exquisite and complex layers of poetic flavor and the ethereal texture of the best of grandma’s cooking and the reality of a clean kitchen at dinnertime with but one pot and some plates to clean.


It’s not that cleanup is such a crucial issue, because in fact I can always cajole someone into doing the dishes in exchange for dinner. It is more a matter of quality of life. The foods that come out of a single pot reflect the love of sharing and a time for family and the feelings of goodness that surround and envelop a table of people breaking bread in a near sacred hymn of ritual and simplicity. Conversely, it speaks to the modern family on the go, where dinners are often reheated three or four times a night, for each lone ship passing through the kitchen for just enough time to refuel. In this case a simmering pot of something great is a guarantee of higher quality food, even if quality time is less of a priority than it could be.


It may seem like slumming for one of New York City’s greatest chefs to take on the Crock Pot, unless you really look at the menus in his instantly hot two restaurants, Ouest and ’Cesca. Deep behind the menu-speak describing the modern American and Italian ingredients in his timeless dishes, there lurks the real truth about Tom Valenti’s cooking: each item is either cooked two minutes or two hours. The two-hour items are what make Tom’s and my cooking so similar and so tasty, the two-minute items are what allow our restaurants to thrive. To understand that these two strategies can and should go together is critical in developing a strategy for cooking at home. Some things will take some time to cook into a potful of poetry. Other things take just a couple of minutes of prep to get ready. This is good. And there are some things, like a perfect plum or deliciously al dente spaghetti with oil and garlic, that are all about the shopping and not at all about the cook. In Tom’s and my world, putting them all together makes for great food, and it should in yours.


So use this book with the same sense of humor and fun that Tom and I put into our daily adventures in cooking, buy the freshest ingredients you can find, use the recipes as road maps as opposed to exact surgical diagrams, and relax. There won’t even be too much cleanup. Then you can eat just like Tom and I.


—Mario Batali




Introduction


Picture this: It’s late in the evening. You’re sitting in the living room, enjoying the company of family and friends, and savoring the final moments of a dinner party that began hours ago. Everything has been just perfect and everyone is so comfortable and sated that, if it were socially acceptable, they would close their eyes and nod off right there. Instead, they push themselves up out of their chairs, say goodnight, and retire to their cars or bedrooms.


You make your way around your home, turning off lights, closing windows. But then you reach the kitchen, and that warm, satisfied feeling deserts you as you’re reminded of the monumental cleanup that awaits. Pots and pans have been turned every which way to fit into the sink; the last ones you used remain on the stovetop with remnants of meat and sauce encrusted—for eternity, or so it seems—onto their surfaces. Your heart sinks. Your elbow and wrist begin to ache at the mere contemplation of the task before you. Whether you tackle it tonight or leave it for the morning, one thing’s for sure: It ain’t gonna be fun.


To be perfectly honest, as much as anything else, this book began with my dread of that moment. Chefs probably hate washing dishes and scrubbing pots and pans more than anyone because there are people who do it for us in our restaurants. We live in a world where the supply of clean pots and pans is limitless and dirty ones simply don’t exist. When we’re done cooking, we’re done working.


This is every bit as appealing as it sounds, and it gets even better: As you might know, we also have prep cooks who wash and pick the leaves from herbs, cut onions, make stocks, and so on. In other words, when I’m on the job, I can focus exclusively on the dish before me, drawing from prechopped and precooked ingredients.


When I cook at home, I try to approximate my work environment, whittling the cooking universe down to the burner in front of me, but never forgetting that I don’t have a support staff to chop and clean. As a result, I depend almost exclusively on one-pot dishes where everything cooks together—often slowly, but sometimes quickly—in a single vessel. For the most part, one-pots call for a minimum of prep work, usually just chopping some vegetables and measuring the necessary quantities of broth, wine, vinegar, spices, and herbs. And there’s only one pot to wash when I’m done.
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In the pages that follow, I’m going to show you how to make recipes as diverse and far-reaching as Butternut Squash Soup with Minced Bacon, Chicken in Red Wine Sauce, and Texas-Style Chili in one cooking vessel. In the disclaimer department, you should know that my definition of one-pot cooking is any recipe that allows the principal cooking to take place in one vessel on the stove-top, in the oven, or both. I don’t count mixing bowls, or even a pot or cookie sheet that might be used for a simple step like boiling pasta, blanching greens, or roasting vegetables. In a few cases, I actually use a second pot to accelerate the process, like steaming a large quantity of mussels in two pots simultaneously for Mussels with Tomato and Saffron.


The premise and promise of all one-pot cooking relies on the same basic logic: A steady building of flavors, one on top of the other, as opposed to what’s known as “component cooking,” where you must make a handful of different recipes to create the final dish.


In one-pot cooking, everything happens in one place, in that little space you’ve whittled your cooking universe down to. In some cases, browned meats may need to be temporarily removed and set aside; in others, a few of the ingredients may not be added until the final minutes of cooking. But in every instance, the technique itself really couldn’t be simpler, calling for little more than periodic pouring, stirring and, best of all, tasting.


Much as I’d love to claim credit for it, one-pot cooking is obviously nothing new. Quite the opposite, in fact: Home cooks and chefs have been doing it for centuries. I’m endlessly amused by some of the ironies that abound around the history of this style of cooking. Think about how many classics we all still love today were born out of poverty generations ago. Dishes such as Beer and Beef Stew, Braised Oxtail with Cipolline Onions, and White Bean Casserole with Preserved Duck are rich in flavor, and all descend from a similarly humble ancestry, based on recipes that were created as a way to break down and soften relatively tough (and therefore relatively cheap) cuts of meat.


I have a lot in common with many of these dishes. I’m descended from a humble but proud ancestry myself. I grew up in an Italian-American household where most of the cooking was done by my grandmother, a member of an entire generation of immigrant home cooks responsible for bringing Old World cooking to American kitchens. My grandmother wasn’t a showoff, but her food was so intensely flavored, so primal and immediate, that she constantly impressed us nonetheless.


My grandmother didn’t only cook one-pot dishes, but much of what she made was prepared that way, such as her tomato sauces (the flavor is a friendly ghost that haunts me to this day) and braised meats. She also taught me some great seafood recipes such as Tubetti with White Wine and Clams.


When I look back on my personal life and cooking career, I realize that one-pot dishes have always been there. They were there during my childhood. And they were there when, as a young professional cook, I traveled overseas to work for the acclaimed French chef Guy Savoy in his Paris restaurant. While in France—in bistros and in the homes of friends—I learned to appreciate the classic foods of that country. Many of them were made in one pot, such as Beef Bourguignon; Baked Chicken with Bacon, Mushrooms, and Pearl Onions; and boeuf à la ficelle, which inspired my Beef on a String Soup and Sandwich. In time, experimenting in my own home kitchen, I even found ways to cook a one-pot variation of those that weren’t.


When I returned to New York, I worked at Gotham Bar and Grill as Alfred Portale’s first sous chef. Alfred’s food is very different from mine—he is a former jewelry designer, and his brilliantly conceived (and highly influential) dishes are visually unparalleled, usually drawing on several creations that are prepared separately. But we both grew up on Italian-American home cooking and had spent time in France, and I recognized some of that personal history even in his groundbreaking creations.


When I became the Executive Chef of Alison on Dominick Street, I began to let my love for my culinary roots show. And people responded like you wouldn’t believe. I became famous for braised lamb shank. I’m still known for it. I’ve cooked at other New York City restaurants since then, including Cascabel, Butterfield 81, and the ones I now co-own, Ouest and ’Cesca. Over the years, I’ve forged a style of cooking that in many ways is based on my love of home cooking, featuring lots of soups, stews, braises, and roasts like the ones in this book. And customers respond more positively than ever, often telling me that they find my cooking comforting, largely because it’s not the least bit intellectually challenging. Sometimes they say this sheepishly, as though they might be offending me, but I take it as the highest compliment.


Even beyond the kitchen, I think of myself as a one-pot kind of guy. I believe that when you can keep things simple without sacrificing quality, you should. That’s part of why I love to cook and eat things like the woodsy, rustic Mushroom, Barley, and Sage Soup; the beefaroni-meets-béchamel Lamb Pasticcio; and the timeless Baked Chicken with Bacon, Mushrooms, and Pearl Onions. I actually appreciate them more, and think they taste a little better, because they’re so refreshingly easy to make.


Speaking of keeping things simple, of taking a one-pot view of the world, here’s my goal as we move forward together: I want this book to inspire you to run into the kitchen and find out for yourself how doable these and other bursting-with-flavor dishes are.
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Many of the recipes in this book are cooked slowly over a period of several hours. As far as I’m concerned, slow is one of the most evocative words in a food-lover’s vocabulary; the mere mention of slow cooking starts my mouth watering. When we speak of slow cooking, we speak of home cooking. We speak of lovingly prepared dishes that require a minimum of effort yet produce sensuous textures; deep, abiding flavors; and soul-nourishing satisfaction. It brings to mind succulent roasted leg of lamb, home-style tomato sauces, a spicy chili, or a savory pot roast. It reminds us that our sense of smell accounts for ninety percent of our sense of taste—you can really taste these dishes just by taking in their potent aromas.


My favorite food memories are based on slow cooking, like when I think back on my grandmother standing over a pot, wooden spoon in hand, or when I remember walking into her house and being embraced by kitchen scents that seemed as loving and welcoming as a hug from the woman herself. No matter what your background or biography, I bet that slow cooking reminds you of home, or of what you think home should be.


In today’s fast-paced world, it’s nice to be known for something so humble. At my restaurant Ouest the menu overflows with other slow-cooked offerings, including Mushroom-Braised Short Ribs and Red-Wine-and-Tomato-Braised Duck. And that’s nothing compared to my at-home repertoire, which includes such personal favorites as Chicken Braised with Mushrooms; Root Vegetable Stew with Cumin, Coriander, and Millet; and Braised Pork Belly in White Wine Sauce.


Ironically, slow cooking is the perfect answer to the scheduling challenges facing today’s fast-forwarding, double-clicking, express-lane-shopping home cooks. These are recipes that may take their sweet time getting where they’re going, but they don’t insist that you come along for the ride. Slow-cooked meals are their own, self-reliant workhorses. You get them started, and off they go—or rather off you go, leaving them to their own exquisite transformations. While you’re away, meat softens to fork-tenderness (a state of culinary nirvana where it flakes or breaks apart at the touch or tug of a fork), dense root vegetables develop the ability to melt in your mouth, and braising liquids amass mind-blowing layers of flavor. All you really need to do once you’ve got such a dish under way is check on it every now and then, maybe rotate something a turn every half hour or so, and then just dig in and enjoy—or sometimes, even better, set aside to enjoy the next day when you can sit down to a satisfying, ready-made meal.
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There are also a number of one-pot recipes in this book that cook quickly, most of them featuring fish or shellfish. But I hasten to add that dishes like Sautéed Calamari with White Wine, Garlic, and Clam Broth; Roasted Fish and Shellfish with Tomatoes and Parsley; and Baked Sea Bass, Papillote Style, with Lemon and Olives don’t offer less flavor than other recipes in this book. It simply means that fish and shellfish, as a rule, take relatively little time to cook. The overall character of these dishes may be somewhat lighter than that of their poultry and meat counterparts, but they still feature my trademark flourishes, like the unmistakable acidic lift of distilled white vinegar and the smoky undercurrent of bacon and other pork products. And everything is still mingling in one vessel, building in flavor and complexity by the minute.


[image: images] Make-Ahead Cooking That Gets Better Every Day [image: images]


I’m a big believer in make-ahead cooking and many of the recipes in this book can be prepared in advance. Moreover, most of them get better over a day or two in the refrigerator for the same reason that cooking in one pot produces delicious results to begin with: The give and take of flavors—the way the ingredients enhance one another—is only reinforced the longer the ingredients intermingle.


To maximize this benefit, I’ve also provided suggestions for how to find inspiration with leftovers in a recurring feature called “Tomorrow’s Table” that tells how to use them as a basis for a new dish. For example, turning Florentine Pot Roast with Red Wine, Mushrooms, and Tomatoes into a pasta sauce by shredding the meat and heating it in the braising liquid, or making Lentil and Garlic Sausage Stew into a soup with the addition of extra stock and fresh herbs. These uses expand on the economy and efficiency of the recipes.
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One of the pleasant surprises I discovered while testing recipes for this book is that a great many ingredients that most recipes instruct you to precook on their own can be added in their dried form and successfully reconstituted right in the pot where you’re making the main dish. Barley, millet, dried porcini mushrooms, and a bunch of other ingredients all cook perfectly well in this way.


Not only does this save time, but it also makes more of an impact on the dish. Mushrooms, for instance, have more time to infuse the liquid with their flavor. Note these skip-a-step tips in the recipes for your own spontaneous cooking. They’ll make both cooking and cleaning faster.
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Many of the dishes in this book can be served right from their cooking vessel, plunked down in the center of the table. Be careful to protect your table. I suggest doing this in a way that emphasizes the recipes’ rustic roots. Place a wooden cutting board on the table (the older and more dramatic-looking, the better), lay a cloth napkin on it, and place the hot pot on top for a little display—a timeless touch that makes the meal all the more appealing.




How to Use This Book
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If you own a number of chef books, then you’re probably used to guys and gals in my line of work assuming that you make your own stocks, take the time to soak dried beans, and possess the deft hands required to imitate plating techniques that take professionals years to master.


This book is a little different. This book assumes that you live in a place that I like to call the Real World. In the Real World, you might have some homemade stock in the freezer, but it’s more likely that you’ll buy broth in a can or carton at the supermarket. In the Real World, it’s possible that you’ll think far ahead enough to soak beans overnight, but the likelihood is that you’ll buy canned, cooked beans, like I do at home. In the Real World, you might very well be able to perch a piece of fish or chicken atop a pyramid of potatoes, and then get that little culinary seesaw to the table without it toppling, but I’m guessing that even if you could, you’d rather not bother.


Here are my recommendations for cooking in the Real World:


Cookware


What do you need for one-pot cooking? Just one pot, right? Well, actually, you might want just a few more pieces than that. Before I tell you what they are, a word about quality.


The old adage “you get what you pay for” really reverberates when it comes to cookware. A lot of home cooks experience sticker shock when they decide to upgrade to first-class equipment or buy a high-quality knife for the first time. But if you want to cook well, there’s really no way around this. Just as you can’t make great food with mediocre ingredients, you can’t pull it off with inferior cookware. If you don’t have good cookware, you’ll never be able to truly control the interaction between food and heat. If that doesn’t convince you, consider this: High-quality cookware lasts longer—in fact, if you treat it right, it’ll last you a lifetime.


So get out there and treat yourself to some good pots. Materials vary; I prefer stainless steel for its look and durability and because it won’t impart any flavor to the food the way, say, aluminum will. At the top of the cookware food chain is copper, which conducts heat better than any of its kin, and looks beautiful, but is far more expensive and a real hassle to keep clean and polished. If you end up splurging for copper, I recommend looking for pots lined with stainless steel, which unlike traditional tin linings will never need to be replaced.


Whatever material you choose, make sure your pots have metal handles so that they can go from the stovetop to the oven without hesitation.


What exactly should you buy? Well, in most of the recipes in this book, I refer to the cooking vessel as a “pot,” by which I mean any large vessel. Most of the time, any of the following would work well:


 


• A 5-quart pot.


• A 2-gallon Dutch oven (a large pot with handles on both sides and a domed lid).


• An ovenproof casserole, any of a variety of cooking vessels that come in many shapes and sizes and are usually designed to be brought to the table. For the recipes in this book that specifically call for a casserole, such as Andrew and Caitlin’s Soppressata Lasagna, a 3-quart capacity would be ideal. You have a choice here between cast iron, porcelain, earthenware, and enameled cast iron. I prefer the enameled variety because they’re more resistant to wear and tear and because they’re more attractive on the table.


• A roasting pan. You’ll want this for those times when you simply need a lot of surface area to keep the ingredients from crowding. I usually call for this when braising several large pieces of meat like lamb shanks or short ribs.


 


If you want to round out your cookware collection, there are just a few more pieces I recommend:


 


• A stockpot. Go for one with a 21/2-gallon capacity. In addition to being useful for making stock, it’s great for cooking pasta and making large quantities of soup.


• An ovenproof glass baking dish. You can purchase these in a variety of sizes and shapes. They’re relatively inexpensive, so I keep a small fleet on standby. If you only want one, I suggest you buy a 9-inch square dish that’s 2 inches deep, which accommodates most pasta casseroles well and is a good size for serving at the table.


• A sauté pan. Make it big in all respects, with a lid that fits. I suggest a 12-inch stainless-steel pan with deep sides. You might not always need all that room, but when you do, you’ll be glad you have it. For example, if you’re making a pasta sauce, you can add the pasta directly to the pan and toss it there.


• A baking sheet. You’ll want one of these for roasting vegetables and spreading hot ingredients out to cool. Buy one with a rim. As with that big sauté pan, you might not always need one, but you’ll be glad to have it when you do. Be sure the pan you buy fits into your oven; 12 by 16 inches is usually a good bet.


 


Beyond cooking vessels, the equipment for cooking the recipes in this book is limited. You might want (but do not need) a good, long set of tongs for turning meats and fishing bay leaves out of soups, stews, and cooking liquids; a long wooden spoon; a whisk; and a ladle.


Finally, there’s no more important implement before you start cooking than a good, sharp, stainless-steel knife with a single, forged blade. Look for one whose handle is built around, or from, the back of the steel itself, which is the sturdiest, most unlikely to break, and will give you the best control of the blade. If you want to invest in only one, I say make it an 8-inch chef’s knife, which you can use for everything from smashing garlic to carving large cuts of meat.


Stocks


The recipes in this book are so jam-packed with flavor that you can use storebought stock or broth. I recommend you identify a brand that you like—one available at your local market—so that you’re familiar with it and how it tastes. There’s a wealth of important information on the label or carton. For flavor’s sake, the most important consideration is that it is low in sodium so you can control the salt in the dish. In extreme cases, an excess of sodium can ruin things right off the bat. If your options are limited and you can only put your hands on high-sodium broth, dilute it by one-third with water. I also encourage you to veer toward stocks that have as many appealing adjectives as possible, like “all-natural,” and “organic.” A lot of commercial stocks also contain MSG (monosodium glutamate), which is a whole other can of worms. Avoid these if possible.


All of that said, if you make your own stocks at home on a regular basis, you’re a better person than I and you should by all means use them. (To nudge you in this direction, I’ve included recipes for some basic stocks in the appendix.) In the few cases where they might make a huge difference in flavor, like Spinach, Parmesan, and Garlic Soup, I’ll let you know.


Because of the great discrepancies that occur from broth to broth and stock to stock, I’m not precise in the measurements I give for salt and pepper in the soup recipes, where the liquid itself plays such a central role. However, in many of the recipes for braises and roasts, where the stock isn’t as predominant, I give specific quantities for seasoning.


Beans and Legumes


I’ve got a pretty spontaneous appetite, so it’s rare that I plan a home meal a day in advance. Consequently, I don’t really have time to soak beans. I also don’t see the need. There are so many top-notch canned, cooked beans available that it just doesn’t seem necessary to me. As with those broths, find a good, reliable brand (I love Goya) and be sure to drain and rinse them before adding them to the pot; this will keep their starchy liquid from clouding up the dish and altering the flavor of the soup.


Variations


Here you’ll find suggestions for ways to create something a little different by altering the recipe at hand, for example turning Spinach, Parmesan, and Garlic Soup into the sauce for gnocchi; Manhattan-Style Fish Stew into Mediterranean Fish Stew with olives and capers; and Macaroni and Goat Cheese into a Two-Cheese Macaroni featuring mozzarella and Parmesan and topped with chopped basil.


Tomorrow’s Table


This is where I offer suggestions for how to use leftovers creatively, like turning the Butternut Squash and Wild Mushroom Risotto into fried risotto cakes or making Mushroom-Braised Short Ribs into a killer sandwich. Despite all this advice, it should be noted that in almost every case the original dish will also be even better the second day without embellishment, so simply enjoying it again is always an option.


At the end of the book, you’ll find two appendices called “Accompaniments and Additions” and “Condiments and Garnishes.” Both are full of recipes that will help you add even more appealing flavors and textures to the pot with little extra work. You’ll also find “Notes on Recurring Ingredients” which offers some insight into why I use certain ingredients such as bacon and distilled white vinegar so damn much, as well as tips for some basic kitchen procedures, including peeling tomatoes. My hope is that you’ll find this information useful in successfully following recipes, both from this book and elsewhere.


I think you’ll be surprised by how much you can accomplish in a single pot, from soups to pastas to casseroles to braises to roasts . . . to that all-so-easy cleanup at the end of the meal. So, let’s go. The sooner we get started, the sooner we eat.






Hearty Soups and Chowders
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Pasta and Bean Soup


Roasted Carrot and Ginger Soup


Silken Corn Puree


Mushroom, Barley, and Sage Soup


Spinach, Parmesan, and Garlic Soup


Butternut Squash Soup with Minced Bacon


Tomato, Bread, and Parmesan Soup


Lemon and Egg Drop Soup


Potato and Leek Soup


Twice-Cooked Vegetable Soup


Extra-Smoky New England Clam Chowder


Mussel Chowder


Mussels with Tomato and Saffron


Lobster Bisque


Tuscan-Style Seafood Stew


Spicy Shellfish Soup


Turkey Soup with Stuffing Dumplings


Ham Hock and Split Pea Soup





I’ve noticed something about soup in every restaurant in which I’ve cooked over the years: Customers absolutely love it. Not just a particular soup—though everyone has his or her favorite—but soup as a category. As I’ve been cooking professionally for more than twenty years, I have to conclude that this is more than a passing fancy.


I attribute soup’s perennial popularity to the fact that even in today’s wildly experimental restaurants where there’s always a newly discovered ingredient just around the corner, soups exude a warm, homey aura. When a bowl of soup is placed in front of my customers, you can see the stress of the day lift from their shoulders as they settle a little more comfortably in their seats.


I, too, have a fondness for soups, even more as a home cook than as a restaurant chef, or even a restaurant-goer.


Among soup’s most enticing attributes in the home kitchen is that virtually all of them can be made ahead of time and refrigerated for a few days or frozen for a month or more. Rare is the soup that doesn’t lend itself to advance preparation: Cream soups can be made ahead, if you don’t add the cream until after thawing and reheating, and even seafood soups, like chowders, can be revived after a period of suspended animation. (As user-friendly as soups are in this regard, there is one important tip to bear in mind: If you choose to make soups ahead and freeze them, stop the cooking a few minutes early, leaving the vegetables and other key ingredients a bit al dente; this will keep them from breaking down when thawed and reheated.)


Something else I just adore about soups is that even the simplest of them can be elevated into something special with the addition of fresh herbs, a drizzle of excellent extra-virgin or infused olive oil, or a dusting of grated Parmesan or Pecorino Romano cheese. Accompaniments such as a crouton spread with Aïoli (garlic mayonnaise,) or topped with melted cheese, can also make soup into more of an event.


Personally, I’m partial to soups that—as that commercial says—eat like a meal. Along these lines, soup can be turned into a bona fide main event with the addition of a generous dose of rice, couscous, millet, or other grains. (for more on this.) Pasta achieves the same end, but stay away from those that are excessively starchy, including pappardelle or other large-cut fresh pasta, for two reasons: (a) A certain amount of their starch ends up in the cooking liquid, which can cloud the soup, and (b) They can soak up more of the soup than you’d like, so you end up serving people bowls of bloated noodles. Small, dried pasta like pastina or orzo are the way to go here.


A number of the “Variations” and “Tomorrow’s Table” tips in this chapter outline specific ways to embellish a soup by adding vegetables or meats, or to extend a soup by simply adding more stock. But don’t limit yourself to my suggestions. Adaptability is an inherent quality of almost every soup on earth. Think about all of those famous soups of Italy and France such as Pasta and Bean Soup; Tomato, Bread, and Parmesan Soup; Twice-Cooked Vegetable Soup; and Lobster Bisque that differ from kitchen to kitchen, but are always recognizable nonetheless. I encourage you to follow that spirit yourself, experimenting with soups by altering them according to your own taste.


Soup’s Magic Wand


Without a doubt, the most useful soup-making tool to arrive on the market in recent years is the immersion blender, which goes by a number of names, such as hand blender or blending wand. You’ve probably seen this lovely little gadget: It’s a handheld stick with a little dome on the end that covers a blending blade. Its first incarnation was as a professional kitchen tool, but affordable home models are readily available today and I urge you to buy one as soon as possible.
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