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INTRODUCTION
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Week in a Day is a concept for busy foodies with impossible schedules. Like most of my friends and family, I have one day off a week—if I’m lucky. I shop early in the day and then I go home, get organized, separate ingredients, put on some comfy jeans or jammies, open some wine, and then I cook. Sometimes I’ll spend five or six hours straight chopping, roasting, and stirring simmering pots. But when I’m done, we have enough food for as many as five nights—a whole workweek—right in the fridge and freezer. When the day is especially long or you’re feeling extra exhausted, imagine how comforting it is to know that dinner—your own homemade delicious food—is waiting for you as soon as you walk in. Pop a pot on the stove or throw that casserole into the oven, and by the time you have changed your clothes and checked your e-mails, dinner is served.

Whether you cook two meals or five, the idea of Week in a Day is that you get a leg up on the long week ahead so any night you don’t feel like cooking, you already have!

In addition, I have created a special section that makes another fun promise for busy foodies: 1 Grocery Bag, 3 Meals. With a basic pantry and one bag of groceries, you can cook up three delicious, simple suppers. Also, check out the links and bring this book to life with additional content, recipes, tips, and tricks from me to you.

Rach

READ ME FIRST!

Getting home-cooked meals on the table on weeknights can be a real challenge, even with 30 Minute Meals on your side. This book is about a different strategy, the strategy of make-ahead.

Every recipe in this book was chosen specifically for its make-ahead-ability. Soups, stews, casseroles, pasta sauces—all dishes that not only keep well but often improve when made ahead. As I like to say, “The longer it sets, the better it gets.”

Here’s how you make this work:

• Pick the recipes you want to make. You can choose all of the recipes in one of my suggested menus, or you can choose just a couple of them. Or you can even put together your own set of meals by looking through all the menus in the book.

• Make a shopping list. Check the pantry first, then make a list of all the things you still need to get for the recipes.

• Do the big shop on the day before you cook.

• Cook Day: This is the day when you get it all done. If you follow one of my menus, you’ll see that I often start you with a long-cooking dish that can be baking or braising for several hours while you work on the rest of the recipes. Sometimes, I even suggest that the long-cooking dish you start off with be your reward at the end of your Cook Day.

• Foundation Recipes: One of my favorite strategies for make-ahead meals is to make a big batch of something that I can use in multiple recipes on my Cook Day. Making a big pot of Basic Poached Chicken, for example, can yield a whole bunch of recipes, like salads, stews, casseroles, and more.

• Make-ahead: Each recipe has instructions for when to stop cooking a dish and how to store it.

• Night of: These instructions guide you on how to finish cooking the dish that you’ve either refrigerated or frozen earlier in the week.

But here’s an important note:

If you want to cook any one of the recipes in this book straight through, without stopping to store it as a make-ahead, just ignore the Make-ahead/Night of sections and keep on cooking!

    WEEK IN A DAY: AN ATRIA SMART BOOK

    Click here to see inside Week in a Day with Rachael Ray.

    Join Rach on a personal tour of her Week in a Day set.

    Click here to see Rachael show you around the Week in a Day show set.




WEEK 01


FROM A

TACO

TO MOROCCO





GLOBE-SPANNING COMFORT FOOD, ALL MADE AT HOME, AND IN JUST ONE DAY


DISH

1

BRAISED PORK TACOS




DISH

2

CRAB CAKE MAC ‘N’ CHEESE




DISH

3

MOROCCAN MEAT LOAF WITH LEMON-HONEY GRAVY




DISH

4

RATATOUILLE WITH POACHED EGGS & GARLIC CROUTONS




DISH

5

PORK RAGU
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Braised Pork Tacos
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Although you could have this as a make-ahead dish because it takes 3 hours to cook, you might want to have it as your reward on Cook Day instead. The pork shoulder that gets braised here is also used to make a Pork Ragu. SERVES 4
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1 (4- to 5-pound) boneless pork shoulder (pork butt)

Salt and pepper

2 tablespoons vegetable oil

2 tablespoons EVOO

2 onions, cut into wedges, root end attached

4 large cloves garlic, smashed

11/2 teaspoons chopped oregano leaves

1 fresh red chile, thinly sliced

2 fresh bay leaves

1 (12-ounce) bottle Mexican beer

2 cups chicken stock

Juice of 4 oranges (about 2 cups)

Pickled Red Onions (see link below)

1 chipotle chile in adobo, seeded and finely chopped, plus 1 tablespoon adobo sauce

Juice of 2 limes

16 flour or corn tortillas

1 cup drained pickled jalapeño slices or banana pepper rings

1/4 head red cabbage, shredded

1 cup crumbled queso fresco or 2 cups shredded Monterey Jack cheese

Preheat the oven to 325°F. Season the pork generously with salt and pepper and let sit at room temperature for 30 minutes.

Pat the pork dry with a paper towel. In a large Dutch oven or heavy-bottomed pot, heat the vegetable oil (2 turns of the pan) over high heat. Put the pork in the pot and evenly brown the meat all over, 10 to 12 minutes. Transfer the pork to a plate.

Turn the heat down to medium-high and add the EVOO (2 turns of the pan) to the Dutch oven. Add the onions, garlic, oregano, red chile, bay leaves, and salt and pepper and cook for 7 to 8 minutes. Deglaze with the beer. Stir in the chicken stock and orange juice. Return the pork to the pot (the liquid should come about two-thirds of the way up the meat) and bring to a simmer. Cover and put the pork in the oven. Cook until the meat is very tender, 21/2 to 3 hours, turning the meat halfway through cooking.

While the pork is cooking, prepare the pickled red onions.

Transfer the pork to a cutting board and tent with foil to keep warm. When cool enough to handle, pull the meat apart with 2 forks. Set aside one-third of the shredded pork for the Pork Ragu.

Simmer the braising liquid over medium heat until reduced by half. Remove the bay leaves. Add the chipotle, adobo sauce, and lime juice. Stir in the shredded pork.

[Make-ahead: Let cool and refrigerate.]

[Night of: Return to room temp before reheating gently over medium-low heat.]

When ready to serve, char the tortillas over an open flame and keep warm in a tortilla warmer or covered with a towel.

To serve, put the pork on a platter and garnish with pickled onions and pickled jalapeño slices. Serve with the shredded cabbage, crumbled cheese, and charred tortillas for wrapping.

Recipe for Pickled Red Onions

    Click here to view a bonus Side Dish recipe.

    Click here to watch Rachael prepare Pickled Red Onions.
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DISH

2










Crab Cake Mac ’n’ Cheese
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A smashup of two great comfort foods: spicy crab cakes marry mac ’n’ cheese. I like to use a crazy corkscrew hollow pasta called cavatappi for this. SERVES 4 TO 6
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Salt and pepper

1 pound cavatappi, conchiglie, or elbow macaroni

2 tablespoons EVOO

6 tablespoons (3/4 stick) butter

3 ribs celery with leafy tops, finely chopped

1 medium onion, finely chopped

1/2 small red bell pepper, finely chopped

3 or 4 cloves garlic, finely chopped

1 fresh bay leaf

2 tablespoons chopped fresh thyme leaves

1 tablespoon grated lemon zest

12 ounces fresh lump crabmeat, picked through for bits of shell and flaked

1 tablespoon Rachael Ray Seafood Seasoning or Old Bay seasoning

3 tablespoons flour

21/2 cups milk

Freshly grated nutmeg

1 tablespoon Dijon mustard

5 ounces (about 1 rounded cup) grated sharp white cheddar cheese

5 ounces (about 1 rounded cup) shredded Gruyère or Swiss cheese

3 tablespoons hot sauce (I like Frank’s RedHot)

1 cup panko bread crumbs

A generous handful of flat-leaf parsley, finely chopped

1/2 cup grated Parmigiano-Reggiano cheese

Bring a large pot of water to a boil over medium heat. Salt the water and cook the pasta for 3 to 4 minutes (it will be undercooked). Drain well, let cool, and transfer to a large bowl.

Meanwhile, in a medium saucepan, heat the EVOO (2 turns of the pan) and 1 tablespoon of the butter over medium to medium-high heat. Add the celery, onion, bell pepper, garlic, bay leaf, thyme, lemon zest, and salt and pepper. Cook until the vegetables are tender, 6 to 8 minutes. Add the crabmeat and season liberally with the seafood seasoning. Stir to combine, then remove from the heat. Discard the bay leaf.

In a medium saucepan, melt 3 tablespoons of the butter over low heat. Whisk in the flour. Cook for 1 minute, then whisk in the milk and bring to a bubble. Season the sauce with salt, pepper, and nutmeg and cook for a few minutes, until the mixture coats the back of a spoon. Add the mustard, cheddar, and Gruyère and stir in a figure-8 until melted.

Add the cheese sauce and vegetable-crab mixture to the pasta and transfer the mixture to individual baking crocks or a large casserole.

[Make-ahead: Cover and refrigerate.]

[Night of: You can bake the casserole straight from the fridge.]

Preheat the oven to 375°F.

In a small skillet, melt the remaining 2 tablespoons butter over low heat and add the hot sauce. Warm through, then add the panko and toss to evenly coat the crumbs in the sauce. Let cool, then toss in the parsley and Parm.

Place the crocks or casserole on a baking sheet to catch any drips. If making on Cook Day, top the mac ’n’ cheese with the spicy crumb mixture and bake until browned and heated through, about 10 minutes. If this is a make-ahead, bake the casserole for 30 to 35 minutes to heat through, then top with the crumbs and bake for 10 minutes longer to brown them.
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Moroccan Meat Loaf with Lemon-Honey Gravy
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I like to shake it up when it comes to classic dishes, like good ol’ meat loaf. So we’re going to add a lot of exotic flavors to it. Suggested side: Zucchini Couscous (recipe follows). SERVES 4
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11/2 pounds ground lamb or chicken

1 small onion, peeled

2 cloves garlic, finely chopped

2/3 cup panko bread crumbs

2 tablespoons EVOO

1 large egg

Grated zest and juice of 2 lemons

1/4 cup finely chopped green olives

1 tablespoon ground cumin

1 teaspoon ground turmeric (only if using ground chicken)

2 pinches of ground cinnamon

Leaves from a handful of flat-leaf parsley, finely chopped

A handful of fresh mint leaves, finely chopped

2 tablespoons butter

2 tablespoons flour

1 cup chicken stock

1 tablespoon Worcestershire sauce

1/4 cup honey

Salt and pepper

Preheat the oven to 325°F. Line a rimmed baking sheet with parchment paper.

Place the meat in a medium bowl. Using a box grater or handheld flat grater, grate the onion directly over the meat. Add the garlic, panko, EVOO, egg, half the lemon zest, and half the lemon juice. Mix to combine. Add the olives, cumin, turmeric (only if using chicken), cinnamon, parsley, and mint. Combine well. Form the mixture into 4 oval loaves and place on the baking sheet. Bake until golden brown, 35 to 40 minutes.

[Make-ahead: Let the meat loaves cool and refrigerate.]

[Night of: Return the meat loaves to room temp.]

In a deep skillet, melt the butter over medium to medium-high heat. Whisk in the flour, then add the chicken stock, Worcestershire, honey, and salt and pepper. Slide the meat loaves into the sauce. Cover and bring to a bubble, then reduce the heat to low and reheat the meat loaves. Transfer the meat loaves to a serving plate. Return the pan to the heat, stir in the remaining lemon juice and zest, and increase the heat to high. As soon as the sauce becomes syrupy, 1 to 2 minutes, drizzle it over the meat loaves.


Zucchini Couscous SERVES 4


2 tablespoons butter

2 cloves garlic, finely chopped

1/2 pound zucchini, cut into small cubes

Salt and pepper

11/2 cups chicken stock

11/2 cups couscous

A handful of fresh mint leaves, finely chopped

In a medium saucepan, melt the butter over medium heat. Add the garlic and stir to combine. Stir in the zucchini, season with salt and pepper, and cook for 5 minutes. Add the stock and bring to a bubble. Add the couscous and mint. Turn off the heat and cover the pan. Let stand for 5 minutes, then fluff with a fork.
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Ratatouille with Poached Eggs & Garlic Croutons
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If you want a slightly sweeter stew, go for the San Marzano tomatoes, but for a slightly smokier flavor, choose the fire-roasted tomatoes. SERVES 4
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4 tablespoons (1/2 stick) butter

4 cloves garlic: 2 cloves finely chopped, 2 thinly sliced

8 slices (1 inch thick) baguette

2 teaspoons dried herbes de Provence or dried thyme

1/2 cup shredded or grated Parmigiano-Reggiano cheese

Salt and pepper

1 eggplant (11/2 pounds), cut into 1/2-inch cubes

2 red bell peppers

2 tablespoons EVOO

1 pound small zucchini, cut into 1/2-inch cubes

2 medium onions, cut into 1/2-inch cubes

Leaves from 2 sprigs fresh rosemary, finely chopped

1 (28- or 32-ounce) can whole San Marzano tomatoes or fire-roasted diced tomatoes

1 tablespoon aged balsamic vinegar

4 extra-large or jumbo eggs

A handful of fresh basil leaves, torn

Preheat the oven to 375°F. Line a baking sheet with parchment paper.

In a small saucepan, melt the butter over low heat. Add the chopped garlic and let it bubble for 2 minutes.

In a medium bowl, combine the bread, 1 teaspoon of the herbes de Provence, and the Parm. Drizzle the garlic butter over the bread and toss to coat. Arrange the croutons on the baking sheet and bake until golden and evenly browned, about 20 minutes. Remove from the oven and let cool.

[Make-ahead: Store the croutons in an airtight container in a cool place.]

Salt the eggplant and drain it in a colander for 30 minutes.

Meanwhile, char the bell peppers all over on the stovetop over a gas flame or under the broiler with the oven door ajar to let steam escape. Place the blackened peppers in a bowl and cover tightly. When cool enough to handle, rub off the skins with a paper towel, then halve, seed, and dice the peppers.

In a Dutch oven, heat the EVOO (2 turns of the pan) over medium-high heat. Add the eggplant, zucchini, onions, sliced garlic, rosemary, the remaining 1 teaspoon herbes de Provence, and salt and pepper. Cover the pot and cook to soften the vegetables, about 15 minutes, stirring occasionally. Add the tomatoes (if using whole tomatoes, break them up with a potato masher) and half a tomato can of water. Stir in the roasted peppers and bring to a boil over medium heat. Reduce the heat and simmer for 15 minutes to concentrate the flavors.

[Make-ahead: Let cool and refrigerate.]

[Night of: Return the ratatouille to room temp before reheating gently over medium heat, covered.]

Stir in the balsamic vinegar. Make 4 nests or wells in the ratatouille and crack an egg into each nest. Cover and cook the eggs to the desired doneness, 2 to 5 minutes. Scoop the ratatouille and eggs into shallow bowls and top with croutons and torn basil.
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Pork Ragu
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Suggested side: Serve the ragu over 1 pound pappardelle pasta cooked al dente, or 1 cup quick-cooking polenta, cooked according to package directions. SERVES 4
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3 tablespoons EVOO

1 carrot, finely chopped

2 ribs celery from the heart with leafy tops, finely chopped

1 onion, finely chopped

3 or 4 cloves garlic, finely chopped

1 fresh bay leaf

Salt and pepper

1/4 cup tomato paste

1 cup dry white or medium-bodied red wine

2 cups chicken stock

3/4 to 1 pound cooked shredded pork shoulder (from Braised Pork Tacos)

Pinch of ground cloves

2/3 cup milk

Shredded Parmigiano-Reggiano, or, for more tang, grated Pecorino Romano cheese

A handful of finely chopped parsley leaves

Heat a Dutch oven or large heavy-bottomed pot over medium-high heat. Add the EVOO (3 turns of the pan), then the carrot, celery, onion, and garlic. Stir in the bay leaf and season with salt and pepper. Cook the vegetables until softened, 5 to 6 minutes. Add the tomato paste and stir for 1 minute. Add the wine and cook for another minute. Stir in the stock and bring the sauce to a simmer. Add the pork and cloves. When the sauce returns to a simmer, add the milk and reduce the heat to low to thicken the sauce a bit.

[Make-ahead: Let the sauce cool and refrigerate.]

[Night of: Return the sauce to room temp, then reheat over medium-low heat. Add a splash of stock or water to thin it if necessary.]

Let the sauce mellow while you cook the pasta or polenta. Remove the bay leaf before serving the sauce tossed with pasta ribbons or atop bowls of creamy polenta. Garnish with lots of cheese and parsley.




WEEK 02


THE WORLD

IN A

DAY





GOOD OLD-FASHIONED AMERICAN DISHES SHARE THE STAGE WITH SOME INTERNATIONAL FAVORITES.


DISH

1

LOUISIANA STYLE SHRIMP




DISH

2

DROP BISCUIT CHICKEN POTPIE




DISH

3

FRENCH ONION SOUP WITH PORCINI




DISH

4

GOLDEN LEMON-OLIVE CHICKEN WITH PINE NUT COUSCOUS




DISH

5

ARGENTINE CHILI
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Louisiana-Style Shrimp
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The sauce base for this dish gets made ahead, but you should buy the shrimp no earlier than the day before you’re going to serve this. Suggested side: Brown or white long-grain rice cooked according to package directions, but use chicken stock for the liquid and stir in some chopped scallions. SERVES 4
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2 tablespoons EVOO

1/2 pound andouille sausage, diced or crumbled

3 tablespoons butter

1 green bell pepper, chopped

1 onion, chopped

3 or 4 small ribs celery, chopped

4 cloves garlic, chopped

1 fresh red chile, seeded and finely chopped

2 tablespoons finely chopped fresh thyme

2 fresh bay leaves

1 tablespoon sweet paprika (smoked or regular)

2 tablespoons flour

1 (12-ounce) bottle beer (I used Abita from Louisiana)

1 cup chicken or seafood stock

1 tablespoon Worcestershire sauce

Hot sauce

11/2 pounds medium-large shrimp, peeled and deveined

Sliced scallions, for garnish (optional)

In a Dutch oven or deep skillet, heat 1 tablespoon of the EVOO (1 turn of the pan) over medium-high heat. Add the sausage and cook until browned. Remove the sausage from the pan and drain on paper towels. Add the remaining 1 tablespoon EVOO (1 turn of the pan) and the butter to the pan and let the butter melt into the oil. Stir in the bell pepper, onion, celery, garlic, chile, thyme, and bay leaves and cook until tender, 7 to 8 minutes. Sprinkle in the paprika and stir. Add the flour and stir for 1 minute more. Stir in the beer and cook down for 2 minutes. Stir in the stock and Worcestershire, reduce the heat to low, and simmer for about 3 minutes to combine the flavors. Stir in hot sauce to taste. Add the reserved browned sausage.

[Make-ahead: Let cool and refrigerate.]

[Night of: Return the sauce to room temp before reheating gently over medium heat.]

Bring the sauce to a low boil over medium heat, then stir in the shrimp. Cover and cook until the shrimp are pink and firm, 3 to 5 minutes. Remove the bay leaves and transfer the shrimp mixture to a serving bowl. Garnish with scallions, if desired.
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Drop Biscuit Chicken Potpie
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Store-bought biscuit mix is definitely a go-to ingredient for me. I often add fresh herbs to the mix and sometimes coarsely ground black pepper. SERVES 4 TO 6
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2 tablespoons EVOO

16 button mushrooms, sliced or quartered

2 medium carrots, diced

1 starchy potato, peeled and chopped

3 or 4 small ribs celery, chopped

1 medium onion, chopped

Salt and pepper

4 tablespoons (1/2 stick) butter

3 tablespoons flour

4 cups chicken stock, homemade or store-bought

Leaves from 3 or 4 sprigs fresh tarragon, chopped

1 rounded tablespoon Dijon mustard

11/2 pounds diced or shredded Poached Chicken; see Note

1 cup frozen green peas

1 (8-ounce) box buttermilk biscuit mix (I use Jiffy)

Finely chopped fresh dill, chives, or parsley, for the biscuits

In a deep skillet, heat the EVOO (2 turns of the pan) over medium heat. Add the mushrooms and cook until tender but not brown, stirring frequently, about 8 minutes. Add the carrots, potato, celery, onion, and salt and pepper. Cover the pan and cook for 10 minutes more, stirring occasionally.

Meanwhile, in a saucepan, melt the butter over medium heat. Whisk in the flour and cook for 1 minute. Whisk in the stock and cook until thick enough to lightly coat the back of a spoon. Stir in the tarragon and Dijon mustard.

Stir the sauce into the vegetables. Add the chicken and peas and transfer the mixture to a deep 3-quart casserole.

[Make-ahead: Let cool and refrigerate.]

[Night of: Let the casserole come to room temp while you preheat the oven.]

Preheat the oven to 375°F.

Mix up the biscuit dough for drop biscuits (not rolled biscuits) and stir in some herbs for flavor.

If making on Cook Day, top the chicken with the biscuit dough and place the casserole on a baking sheet. Bake until the biscuits are lightly golden and crispy at the edges, about 10 minutes. If this is a make-ahead, bake the chicken for 20 minutes to heat through, then top with the biscuit dough and bake for 10 minutes longer, until the biscuits are golden.

Note: Make the following changes to the Basic Poached Chicken: Use a 5- to 6-pound chicken; increase the celery to 4 and onion to 2. Let the chicken cool in the broth. Strain the broth, return to the pot, and reduce over low heat until you have 2 quarts of strongly flavored stock, about 1 hour (depending on how much you started with). Skin and pull the chicken meat as described in the basic recipe.
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French Onion Soup with Porcini
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For a more dramatic presentation, you can ladle the soup into individual ovenproof soup crocks (like traditional French onion soup crocks), top them with the (not-yet-melted) cheese toasts, and place them in the oven to melt the cheese. SERVES 4
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8 tablespoons (1 stick) butter

4 large onions, very thinly sliced

1 teaspoon dried thyme

Salt and pepper

1 ounce dried porcini mushrooms

1/4 to 1/3 cup dry sherry

1 cup white wine

Small herb bundle: flat-leaf parsley, a few sprigs fresh sage, and fresh bay leaves, tied together with kitchen twine

8 cups beef stock

8 thick slices (1/2 inch) baguette

1 large clove garlic, peeled and halved

11/2 cups grated Gruyère cheese

1/2 cup grated Parmigiano-Reggiano cheese

In a large Dutch oven, melt 6 tablespoons of the butter over medium heat. Add the onions, thyme, and salt and pepper. Cook, stirring occasionally, until the onions caramelize, 40 to 45 minutes.

Meanwhile, in a small saucepan, combine the mushrooms and water to cover. Bring to a boil over high heat, reduce to a simmer, and cook to soften, 10 to 15 minutes.

Deglaze the Dutch oven with the sherry. Stir in the wine.

Transfer the mushrooms with a slotted spoon to a cutting board and coarsely chop. Add the porcini to the onions. Carefully pour in the mushroom liquid, leaving the last few spoonfuls in the pan as grit may have settled there.

Add the herb bundle and beef stock to the soup and simmer for 30 to 45 minutes.

[Make-ahead: Let cool and refrigerate.]

[Night of: Return the soup to room temp before reheating gently over medium heat while you prepare the croutons.]

Preheat the oven to 425°F. Place a cooling rack over a baking sheet.

Spread out the bread on the rack and bake until deep golden brown. Butter the toasts using the remaining 2 tablespoons butter and liberally rub them with the cut garlic. Top with the cheeses and return them to the oven until the cheese is melted and bubbling.

Ladle the soup into serving bowls and serve with the cheese toasts.
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Golden Lemon-Olive Chicken with Pine Nut Couscous
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Moroccan dishes (like this one) are filled with spices that are usually balanced with both citrus and something sweet, like dried fruit or honey. I combined those two ideas by using Meyer lemons, which are sweeter than traditional lemons. SERVES 4
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2 tablespoons EVOO

3 medium onions, peeled, each cut into 6 wedges, root end intact

4 fresh bay leaves

4 large cloves garlic, smashed

Salt and pepper

1 cup good-quality large green olives, pitted

5 tablespoons butter

4 Meyer lemons or organic lemons: 2 thinly sliced, 1 zested on a rasp-style grater and juiced, 1 juiced

A generous pinch of saffron threads

3 tablespoons flour

4 cups chicken stock, homemade or store-bought

11/2 teaspoons ground turmeric

11/2 teaspoons ground cumin

A pinch of ground cinnamon

11/2 to 2 pounds diced or shredded Poached Chicken (see Note)

1/4 cup pine nuts

11/2 cups couscous

1/4 cup finely chopped fresh mint

1/4 cup finely chopped fresh flat-leaf parsley

In a Dutch oven or deep skillet, heat the EVOO (2 turns of the pan) over medium-high heat. Add the onions, bay leaves, garlic, and salt and pepper. Stir for 3 to 4 minutes, then cover the pan and sweat the onions for 3 to 4 minutes more. Uncover the pot and stir in the olives.

Meanwhile, in a deep medium skillet, heat 1 tablespoon of the butter over medium to medium-high heat. Working in 2 batches, add the sliced lemons and gently brown. As they brown, add them to the onions and olives.

Add 3 tablespoons of the butter to the skillet and let it melt. Add the saffron and lemon zest and stir for 1 minute. Whisk in the flour and cook for a minute more. Whisk in 21/2 cups of the chicken stock, the turmeric, cumin, and cinnamon and let thicken for a couple of minutes. Stir in the lemon juice and reduce the heat to low.

Add the sauce to the onions, then add the chicken and gently stir to combine.

[Make-ahead: Let cool and refrigerate.]

[Night of: Return the chicken to room temp before reheating gently over medium heat.]

In a medium saucepan, melt the remaining 1 tablespoon butter over medium heat. Add the pine nuts and gently toast them to light golden brown. Stir in the remaining 11/2 cups chicken stock and bring to a boil. Stir in the couscous, turn off the heat, cover, and let stand for 5 minutes. Add the mint and parsley and fluff the couscous with a fork. Spoon the couscous into a serving bowl.

Transfer the chicken mixture to a serving bowl or platter, remove the bay leaves, and serve with the couscous.

    Click here to watch Rachael prepare Golden Lemon-Olive Chicken.
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Argentine Chili
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I went to Argentina once, and those guys are meat obsessed. They’re also obsessed with chimichurri, that great herby, vinegary condiment. It’s on restaurant tables in that country the same way we have bottles of ketchup. So this is my bow to those two Argentinean passions. Suggested side: Warm, crusty bread. SERVES 4
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1 tablespoon EVOO

2 pounds lean ground sirloin

4 to 5 ounces Spanish chorizo, casings removed, chopped

1 onion, finely chopped

4 large cloves garlic, very thinly sliced

2 small fresh red chiles, very thinly sliced

Salt and pepper

Leaves from 1 sprig fresh oregano, chopped, or 1 teaspoon dried

1 rounded tablespoon smoked sweet paprika

1 rounded tablespoon ground arbol or ancho chile powder

2 tablespoons tomato paste

2 cups beef stock

Chimichurri (recipe follows)

Finely chopped tomatoes, for garnish (optional)

Heat a Dutch oven or large heavy-bottomed pot over high heat. Add the EVOO (1 turn of the pan). Pat the beef dry, add to the pan, and cook until crispy, breaking it up into crumbles as it browns, 8 to 10 minutes. Add the chorizo and render the fat a bit. Add the onion, garlic, and chiles. Season with salt and lots of pepper. Cook until the onion is softened, 5 to 6 minutes. Add the oregano, paprika, and chile powder. Add the tomato paste and stir for 1 minute. Stir in the stock, reduce the heat, and simmer for a few minutes to combine the flavors.

[Make-ahead: Let cool and refrigerate or freeze.]

[Night of: Return the chili to room temp before reheating gently over medium-low heat with a little extra stock or water to loosen it up.]

Transfer the hot chili to serving bowls and top with chimichurri sauce and tomatoes (if desired).


Chimichurri MAKES ABOUT 1 1/2 CUPS


1 cup packed chopped mixed fresh herbs: parsley, thyme, rosemary, oregano, basil, and/or cilantro

2 large shallots or 1 small onion, chopped

1 large clove garlic, grated or finely chopped

3 tablespoons red wine vinegar

1/4 to 1/3 cup EVOO

Salt and pepper

In a food processor, combine the herbs, shallots, garlic, vinegar, and EVOO. Season with salt and pepper. Pulse-process until finely chopped but still a loose sauce. Can be made fresh or refrigerated for a few days in an airtight container.




WEEK 03


WHAT’S

COOKING





FIVE MEALS THAT WILL FILL YOUR KITCHEN WITH THE KIND OF ENTICING AROMAS THAT MAKE PEOPLE ASK, “MMMMM, WHAT ARE YOU COOKING??”


DISH

1

ROAST CHICKEN DINNER WITH ROASTED GARLIC




DISH

2

PORTOBELLOPORCINI CACCIATORE




DISH

3

ROAST CHICKEN ENCHILADAS SUIZAS STACKED CASSEROLE




DISH

4

SAUSAGE & BROCCOLI RABE STOUP




DISH

5

RICE PILAF & CHORIZO CASSEROLE
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DISH

1










Roast Chicken Dinner with Roasted Garlic

[image: images]

Plan to have this meal on Cook Day. Two chickens get roasted, one for this dish and a second for Roast Chicken Enchiladas Suizas Stacked Casserole. Suggested side: Crusty, warm bread for mopping. SERVES 4

[image: images]

2 whole chickens (4 to 5 pounds each)

4 tablespoons chopped fresh thyme

Salt and pepper

8 tablespoons (1 stick) butter, softened

12 small potatoes, halved

4 small onions, peeled and quartered, root end intact

EVOO, for liberal drizzling

2 heads garlic, tops cut off to expose the cloves, plus 4 cloves garlic, smashed

Leaves from 6 sprigs fresh rosemary, finely chopped

1 tablespoon fennel seeds or fennel pollen

1 lemon, halved

2 limes, halved

1 (9-ounce) box frozen artichoke hearts, thawed, drained well, and halved

Preheat the oven to 475°F.

Season the chickens inside and out with the thyme and liberal amounts of salt and pepper. Rub the outside of each bird with 4 tablespoons of the butter. You’re now going to set up 2 separate roasting pans with different ingredients and flavors. The birds will be roasted at more or less the same time, though one goes a little longer because of the vegetables involved.

Chicken #1: Put the potatoes and onions in a roasting pan and liberally drizzle with EVOO and salt and pepper. Dress the heads of garlic with EVOO and season with salt and pepper. Press the cut sides of the garlic heads into the rosemary so that some adheres to the garlic. Sprinkle the remainder of the rosemary over the potatoes and onions, and toss everything gently to coat. Place the chicken over the vegetables. Sprinkle the chicken with fennel seeds or pollen. Squeeze the juice of the lemon over the chicken, then put the lemon halves in the cavity of the bird along with 2 smashed cloves garlic. Tie the legs together with kitchen twine. Add the dressed garlic heads to the pan.

Chicken #2: Put the second chicken in a roasting pan and squeeze the lime juice over it, then stuff the lime halves into the bird along with the remaining 2 smashed cloves garlic. Tie the legs.

Roast both birds for 15 minutes. Baste with pan juices, reduce the temperature to 375°F, and roast for 45 minutes. Remove Chicken #2 and set it aside. Add the artichokes to Chicken #1, mixing them in with the potatoes, and continue roasting 15 to 30 minutes.

Meanwhile, when Chicken #2 is cool enough, pull the meat into small pieces. Discard the skin and bones. Set the chicken and juices aside for Roast Chicken Enchiladas Suizas.

Let Chicken #1 rest for 10 minutes before carving. Arrange on a serving platter with the vegetables. Pour the pan juices over the chicken and vegetables (de-fat the juices, if you’d like). When ready to serve, divide the roasted garlic among the plates.

Heads-up: When you’re using kitchen twine at the same time as you’re handling raw chicken, always precut the pieces you’ll need so you don’t touch the ball of twine with chicken-y hands.
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DISH

2










Portobello-Porcini Cacciatore

[image: images]

I wanted to make this a meat-free meal, so I needed to bump up the portobellos to give it a really meaty flavor. When you’re cooking mushrooms: Don’t salt the mushrooms until after you’ve browned them, because the salt pulls the liquid out of the mushrooms and makes it hard to brown them. SERVES 4 TO 6

[image: images]

1 ounce dried porcini mushrooms

1/4 cup EVOO

6 portobello mushroom caps, gills scraped, sliced

2 tablespoons chopped fresh thyme

1 fresh red chile, thinly sliced

4 large cloves garlic, very thinly sliced

2 cubanelle peppers, very thinly sliced

1 medium red or yellow onion, quartered and thinly sliced

Salt and pepper

1 cup dry white wine

1 (28- or 32-ounce) can San Marzano tomatoes (look for DOP on the label)

A few leaves fresh basil, torn, plus more shredded, for garnish

1 pound whole wheat penne or rigatoni

2 tablespoons butter

Grated Pecorino Romano cheese, for topping and serving

In a small saucepan, combine the porcini and water to cover. Bring to a boil over medium heat, reduce to a simmer, and cook to soften, 10 to 15 minutes. Scoop out the mushrooms and chop. Reserve the soaking liquid.

Meanwhile, in a Dutch oven, heat the EVOO (4 turns of the pan) over medium-high heat. Add the portobellos and cook, stirring occasionally, until dark and tender, 12 to 15 minutes. Add the thyme, chile, garlic, cubanelles, onion, and salt and pepper. Cook to soften the onion, 8 to 10 minutes. Deglaze the pan with the wine.

Add the porcini, then carefully pour in the soaking liquid, leaving the last few spoonfuls in the pan as grit may have settled there. Stir in the tomatoes, breaking them up with a potato masher, then add the basil. Simmer for 20 minutes to thicken up.

[Make-ahead: Let cool and refrigerate.]

[Night of: Return the sauce to room temp before reheating gently over medium heat, stirring occasionally, while you cook the pasta.]

Bring a large pot of water to a boil. Salt the water and cook the pasta al dente. Drain the pasta and return it to the pot. Add the butter and half the sauce, tossing with tongs 1 or 2 minutes for the flavors to absorb.

Serve in shallow bowls with more mushroom cacciatore on top. Garnish with lots of grated cheese and some shredded basil. Pass more cheese at the table.
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3










Roast Chicken Enchiladas Suizas Stacked Casserole

[image: images]

In Mexico, if a dish is labeled suiza (which means Swiss), then there’s got to be some cream involved. In this case it’s tangy Mexican crema, but you could sub in crème fraîche or sour cream. SERVES 4

[image: images]

4 medium poblano chiles

2 tablespoons EVOO

1 fresh jalapeño chile, chopped

2 medium onions, chopped

4 cloves garlic, finely chopped

12 medium-large tomatillos, husked, rinsed, and quartered

2 small handfuls of fresh cilantro leaves

1 teaspoon ground cumin

2 teaspoons honey

4 cups chicken stock

Salt and pepper

Juice of 1 lime

12 (6-inch) flour tortillas or 16 (5-inch) corn tortillas, softened over a flame or in a dry skillet

2 pounds pulled or shredded roast chicken

1 cup Mexican crema

11/2 cups shredded Swiss cheese

11/2 cups shredded Monterey Jack cheese

Red onion rings, for garnish (optional)

Preheat the broiler to high. Arrange the poblanos on a baking sheet and broil to char the skin an all sides, 10 to 12 minutes, with the oven door ajar to let steam escape. They can also be easily charred on the stovetop over an open flame if you have gas burners. Put the poblanos in a bowl and cover tightly. When cool enough to handle, rub off the skins with a paper towel, then seed and coarsely chop the poblanos.

In a deep skillet, heat the EVOO (2 turns of the pan) over medium-high heat. Add the jalapeño, onions, and garlic and cook until the onions soften, about 5 minutes.

Put the tomatillos, chopped poblanos, and half of the cilantro in a food processor. Process until an almost smooth sauce forms, about 1 minute. Pour the sauce into the skillet and stir to combine. Stir in the cumin, honey, stock, and salt and pepper. Reduce the heat and simmer about 20 minutes to concentrate the flavors. Add the lime juice and turn off the heat.

Pour a thin layer of sauce into the bottom of a 9 by 13-inch baking dish. Layer in 3 flour tortillas or 4 corn tortillas, then top with some chicken, dot with sauce and small spoonfuls of crema, and sprinkle with a little Swiss and Jack cheeses. Repeat for 2 more layers.

[Make-ahead: Let cool, cover, and refrigerate.]

[Night of: Return the casserole to room temp while you preheat the oven.]

Preheat the oven to 375°F.

Put the baking dish on a baking sheet and bake, uncovered, until heated through and bubbling on top, 40 to 50 minutes.

Serve the casserole garnished with red onion rings, if desired.
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Sausage & Broccoli Rabe Stoup

[image: images]

This stoup (thicker than soup, thinner than stew) is a real comfort food combo for my family: sausage + broccoli rabe. Suggested side: Crusty bread, such as ciabatta, for mopping. SERVES 4

[image: images]

Salt

1 large bunch broccoli rabe (11/4 to 11/2 pounds), cut into 11/2 - to 2-inch lengths

1 tablespoon EVOO

11/4 to 11/2 pounds bulk Italian sweet or hot sausage, or links, casings removed

1 onion, chopped

3 or 4 cloves garlic, finely chopped or very thinly sliced

1 fresh red chile, very thinly sliced

2 tablespoons chopped fresh thyme

1 tablespoon grated lemon zest

Freshly grated nutmeg

6 cups chicken stock

3/4 cup orecchiette pasta

Grated pecorino or Parmigiano-Reggiano cheese, for serving

In a medium pot, bring a few inches of water to a boil over medium heat. Salt the water. Add the broccoli rabe and cook for 4 to 5 minutes to reduce the bitterness. Cold-shock in ice water. Drain very well.

In a soup pot or Dutch oven, heat the EVOO (1 turn of the pan) over medium-high heat. Add the sausage and cook, breaking it into crumbles as it browns, 7 to 8 minutes. Add the onion, garlic, and chile and cook a few minutes more. Stir in the thyme and lemon zest. Add the broccoli rabe and season with a few grates of nutmeg. Stir in the stock and 2 cups water and bring to a boil. Simmer a few minutes to combine the flavors.

[Make-ahead: Let cool and refrigerate.]

[Night of: Return the stoup to room temp before reheating gently over medium-low heat; add a little extra water or stock if necessary to loosen it up and give the pasta something to cook into.]

Bring the stoup to a low boil. Add the pasta and cook al dente, about 10 minutes.

Ladle the stoup into shallow bowls and garnish with grated cheese.
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Rice Pilaf & Chorizo Casserole

[image: images]

Piquillos are mild Spanish peppers that are roasted and peeled and then packed in cans or jars. You can use Italian roasted peppers or pimientos if you can’t find piquillos. SERVES 4

[image: images]

A generous pinch of saffron threads

2 cups chicken stock

EVOO, for drizzling

11/4 to 11/2 pounds Spanish chorizo, casings removed, cut on an angle into 3/4-inch slices

1 large Spanish onion, chopped

Salt and pepper

1/4 cup chopped piquillo peppers or pimientos, drained

1 cup frozen green peas, thawed

1/3 cup dry sherry or 1/2 cup dry white wine

3 tablespoons butter, softened

1/2 cup broken thin spaghetti (1- to 11/2-inch pieces)

1 cup long-grain white rice

11/2 cups grated Manchego cheese

1/2 cup chopped fresh flat-leaf parsley

Put the saffron in a small pot with 11/2 cups of the stock and 1 cup water. Bring to a boil over medium heat, then reduce to low and let steep for a few minutes while you prepare the chorizo and onions.

Heat a deep skillet with a tight-fitting lid over medium-high heat. Add a drizzle of EVOO to the hot skillet, then the chorizo. Brown the chorizo evenly on both sides, 4 to 5 minutes total. Transfer the chorizo to a plate. Add another drizzle of EVOO to the skillet. Add the onion. Season with salt and pepper and cook until softened, about 5 minutes. Add the piquillos and peas and stir to heat through. Deglaze the pan with the sherry and stir 1 to 2 minutes. Scrape the onions and peas onto a plate.

Return the skillet to medium heat and melt 2 tablespoons of the butter. Add the pasta and stir until deeply golden brown, 3 to 4 minutes. Stir in the rice and saffron stock and bring to a boil. Reduce the heat to low, cover, and cook until the rice is tender, about 18 minutes. Fluff with a fork. Scrape in the vegetables and about one-third of the Manchego and toss gently to combine.

Grease a 9 by 13-inch baking dish with the remaining 1 tablespoon butter. Spread the rice mixture into the dish and sprinkle with the remaining Manchego. Nestle the chorizo into the rice so it’s just poking up a little.

[Make-ahead: Let cool and refrigerate.]

[Night of: Return the casserole to room temp while you preheat the oven.]

Preheat the oven to 375°F.

Douse the casserole with the remaining 1/2 cup chicken stock. Loosely cover and bake for 20 minutes. Uncover and bake until heated through and barely crispy at the edges, about 10 minutes.

Serve topped with parsley.




WEEK 04


YOU LEARN

SOMETHING

NEW

EVERY DAY





HERE’S A WEEK’S WORTH OF FANTASTIC MAKE-AHEADS. THE CENTERPIECE—AND THE REWARD FOR COOKING ALL DAY—IS A GREAT, NEW (TO ME) METHOD OF ROASTING A LEG OF LAMB.


DISH

1

SLOW-ROASTED PARCHMENTWRAPPED LEG OF LAMB WITH GARLIC & HERBS




DISH

2

PORTUGUESE FISH SUPPER




DISH

3

CHIPOTLE CHICKEN THIGHS




DISH

4

PEAS & POTATO SOUP WITH TARRAGON PESTO




DISH

5

STUFFED PEPPERS WITH LAMB & EGGPLANTS
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DISH

1










Slow-Roasted Parchment-Wrapped Leg of Lamb with Garlic & Herbs

[image: images]

This slow-cooking lamb is your payoff for a whole day of cooking, so have it on Cook Day. It makes enough lamb for this meal as well as Stuffed Peppers with Lamb & Eggplant. Suggested sides: Roasted Sliced Tomatoes and Asparagus. SERVES 4 TO 6

[image: images]

1 bone-in leg of lamb (7 to 8 pounds), trimmed of fat

8 large cloves garlic, sliced

6 sprigs fresh rosemary, broken into 2-inch pieces

1/3 cup EVOO

Juice of 2 lemons

Salt and pepper

1/2 cup chopped mixed fresh herbs: thyme and flat-leaf parsley

Mint & Shallot Sauce (recipe follows)

Arrange a couple of large sheets of parchment paper on a work surface. Set the leg of lamb on top of the parchment and cut small slits all over. Nestle the garlic and rosemary into the slits, letting the rosemary stick out a bit. In a small bowl, whisk together the EVOO and lemon juice. Rub all over the lamb. Season liberally with salt and pepper. Rub with the herb mixture. Cover the leg with another sheet of parchment paper. Roll the bottom and top pieces of parchment together, rolling them toward the lamb, to form a packet. Secure with kitchen twine and marinate in the refrigerator for 3 to 4 hours.

Preheat the oven to 300°F.

Put the lamb, still in its parchment package, in a roasting pan and rest the leg bone on one corner of the pan to settle juices under the leg as it roasts. Roast the lamb for 3 hours. Remove it from the oven and let it rest for 30 minutes. Unwrap and carve one-third of the meat into 1/2-inch slices and set aside for the Stuffed Peppers with Lamb & Eggplant. Slice the rest of the lamb, arrange on a serving platter, and spoon the pan juices over the slices. Serve with Mint & Shallot Sauce.


Mint & Shallot Sauce MAKES 1 1/2 CUPS


1 cup white balsamic vinegar

1/3 cup sugar

1 tablespoon coarse sea salt

3 large shallots, coarsely chopped

1 cup loosely packed fresh mint leaves

1/2 cup fresh flat-leaf parsley leaves

In a small saucepan, combine the vinegar, 1/2 cup water, and the sugar and bring to a boil over medium heat. Add the salt and stir until the sugar and the salt are dissolved. Reduce the heat to low.

In a food processor, pulse-chop the shallots, mint, and parsley until finely chopped. Transfer the mixture to a small storage container and pour the hot brine over it. Cover the container and refrigerate, or let stand at room temperature until ready to serve.
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2









Portuguese Fish Supper

[image: images]

The sauce gets made ahead, but buy the fish no earlier than 48 hours before you plan on serving this meal. Suggested side: Crusty bread or rolls or Portuguese rolls, for mopping. SERVES 4

[image: images]

1 tablespoon EVOO

5 ounces Spanish chorizo, casings removed, diced or crumbled

1 medium onion, chopped

2 large cloves garlic, chopped

1 small bunch lacinato kale (also called black, Tuscan, or dinosaur kale), thinly sliced

Salt and pepper

Freshly grated nutmeg

1 cup chicken stock

1 (8-ounce) can tomato sauce

1 (14.5-ounce) can diced tomatoes or fire-roasted diced tomatoes

1 (15-ounce) can chickpeas, rinsed and drained

Leaves from 1 or 2 sprigs fresh thyme, chopped

4 thick (6- to 8-ounce) pieces cod or haddock fillet

Rachael Ray Seafood Seasoning, Old Bay seasoning, or sweet paprika

Chopped fresh flat-leaf parsley, for garnish

In a Dutch oven or deep skillet, heat the EVOO (1 turn of the pan) over medium-high heat. Add the chorizo and render for a couple of minutes. Add the onion and cook until softened, about 5 minutes. Stir in the garlic and cook for 1 to 2 minutes. Wilt in the kale and season with salt and pepper and a few grates of nutmeg. Stir in the stock, tomato sauce, diced tomatoes, chickpeas, and thyme. Bring to a simmer and cook over low heat for 10 minutes.

[Make-ahead: Let cool and refrigerate.]

[Night of: Return the sauce to room temp before reheating gently over medium heat, stirring occasionally.]

Bring the sauce to a bubble. Season the fish with seafood seasoning and salt and pepper. Add the fish to the sauce and cover. Cook until the fish is opaque and cooked through, 5 to 7 minutes.

Ladle into shallow bowls and garnish with parsley.
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Chipotle Chicken Thighs

[image: images]

Years ago, if I wrote “chipotle chile in adobo” in a recipe, I’d have to stop and have a whole separate explanation of what that is. Now I think everybody knows it’s a smoked pepper and it’s put down into a blend of spices and vinegar. Suggested side: Tortillas (charred) or bread (heated in the oven), for mopping. SERVES 4

[image: images]

8 bone-in, skin-on chicken thighs

Sweet paprika (smoked or regular)

Salt and pepper

2 tablespoons EVOO

1 (4- to 5-ounce) chunk Spanish chorizo, casing removed, crumbled or chopped

1 large carrot, peeled and chopped

1 onion, chopped

2 cloves garlic, chopped

2 tablespoons fresh thyme leaves, chopped

1 chipotle chile in adobo, seeded and finely chopped, plus 1 tablespoon adobo sauce

1 (15-ounce) can crushed tomatoes

1 cup chicken stock, for reheating the chicken

Chunky Guacamole (recipe follows)

Season the chicken with paprika, salt, and pepper. In a Dutch oven or deep, large skillet with a lid, heat the EVOO (2 turns of the pan) over medium to medium-high heat. Add the chicken and brown on all sides. Transfer the chicken to a plate and spoon off the excess fat. Add the chorizo and brown a couple of minutes, then transfer to a plate. Stir in the carrot, onion, garlic, thyme, and chipotle, and cover the pot. Reduce the heat a bit and cook, stirring occasionally, to soften the carrot, 7 to 8 minutes. Add the tomatoes and bring to a bubble, then return the chicken and chorizo to the pot and simmer until cooked through, 7 to 8 minutes.

[Make-ahead: Let cool and refrigerate.]

[Night of: Return the chicken to room temp. Add 1 cup chicken stock to the pan and reheat, covered, over medium heat. Uncover and simmer 10 minutes.]

Arrange the chicken in shallow bowls topped with lots of sauce and a mound Chunky Guacamole.


Chunky Guacamole SERVES 4


2 slightly underripe avocados

Juice of 2 limes or 1 large lemon

1 small fresh red Fresno chile, seeded and very thinly sliced

1 clove garlic, grated

1 vine-ripened tomato, seeded and coarsely chopped

1/4 cup coarsely chopped fresh cilantro or flat-leaf parsley

1/2 small red onion, chopped or thinly sliced

Salt

Scoop the avocado flesh into a bowl. Douse with the lime juice. Add the chile, garlic, tomato, cilantro, and onion. Season with salt and lightly mash (keep it on the chunky side).



WEEK 04



DISH

4










Peas & Potato Soup with Tarragon Pesto

[image: images]

Escarole is a great soup vegetable. It stands up to being cooked and retains a little texture bite—but not a pungency bite, because it mellows out when it’s cooked. This is a super-healthy one-pot meal. SERVES 4

[image: images]

SOUP

2 tablespoons EVOO

4 ounces pancetta or bacon, finely diced (optional)

2 onions, chopped

4 cloves garlic, chopped

2 large starchy potatoes (such as russets), peeled and cut into 1/2-inch cubes

Salt and pepper

1 large head escarole, chopped

Freshly grated nutmeg

4 cups chicken or vegetable stock

2 cups frozen green peas, thawed

1/4 cup ditalini pasta

PESTO

3/4 to 1 cup loosely packed fresh tarragon leaves

A generous handful of fresh flat-leaf parsley tops

3 to 4 tablespoons toasted pine nuts or pistachios

1 clove garlic, grated or pasted

Grated zest of 1 lemon

1 tablespoon lemon juice

1/3 cup EVOO, plus more for storing

1/4 to 1/3 cup grated Parmigiano-Reggiano cheese

Salt and pepper

Make the soup: In a large Dutch oven, heat the EVOO (2 turns of the pan) over medium-high heat. Add the pancetta (if using), onions, and garlic. Stir occasionally for 3 to 4 minutes, then add the potatoes and season with salt and pepper. Cover the pan and cook for 5 minutes, stirring occasionally. Add the escarole, season with a few grates of nutmeg, and cover the pan to wilt, about 2 minutes. Stir in the stock and 3 cups water and bring the soup to a boil. Reduce the heat and simmer for 15 minutes for the flavors to combine. Adjust the seasonings.
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