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Introduction

Have you ever thought about, we mean really thought about the name “Dutch oven?” Truth be told, it has nothing to do with windmills or little wood shoes! Please. Say it isn’t so. We’ve spent our entire lives thinking that the cast-iron hero of Sunday dinner heralded from the land of tulips and bikes. Dare you challenge our dearly held culinary beliefs?

Yes, we dare. The Dutch oven is not Dutch. Well, technically. But, there is some nominal relation between the classic heavy pot, stalwart of the kitchen, and Hollandic wisdom. Is Hollandic even a word? It should be. In the early 1700s, British metal tradesmen were casting brass cookware in lime and clay, which was laborious and expensive. A visit to the Netherlands, also engaged in molding poured metal, shined light onto the process of using sand-based molds, which were recyclable and cheaper! Thus, the “Dutch” cooking vessel was born to the British, who went on to cast easier-to-attain iron instead of brass. The Brits were rather polite to give an everlasting nod to the Dutch, no?
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Cheesy Skyscraper Sandwich, page 191

Not for nothing, but we’ll mention this trivia so you have something to add to the next cocktail party, then quickly move onto the reason we wrote this book. Paul Revere, yes, the “British are coming” guy, actually invented the Dutch oven model with legs and rimmed lid you still see on campfire Dutch ovens. Ironic and cool, right? Okay, moving on.

The Dutch oven may well be the perfect cooking vessel, but for shallow frying, and except perhaps for baking. But, what if we told you that the Dutch oven can surprise you? That heavy bottom? Those tall sides? The lid? Ideal for everything from braising and stewing to simmering and casseroles. Soups and roasts cry out for the even, universal heat. Most warming, comforting dishes reserve the Dutch oven as a savior and we will show you how it’s done.

Our title, How to Cook Anything in Your Dutch Oven, may be a tad hyperbolic, but we strive to provide you with a diverse set of recipes perfect for that necessarily bulky kitchen character. In these pages exist everything from chicken soup and gumbo to mac and cheese and brownies. The dish names may be fun and the concepts familiar, but the techniques and results are the real hallmarks of this ode to cast-iron perfection. To boot, the flavor combinations and unique applications will also make you the star of any upcoming neighborhood potluck.

You know, the more we think about the word Dutch, the more confused we get. “Going Dutch?” You know, when everyone pays their own way at a dinner or a night out at the local bar? How about “Double Dutch,” where two long jump ropes encircle a player at high speed in opposite directions? “Dutch Baby” pancakes with those super-puffy edges? Deep, dark “Dutch Process” cocoa powder? None of the above have anything to do with canals or pot cafés . . . wait, except maybe that last one. Is anyone else getting the munchies? Mmmm, brownies (see page 225).
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Chapter 1

BRAISES
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Vampire-Proof Meatballs

You put how much garlic in here?


When you look at this recipe, you might think to yourself, wow, that’s a lot of garlic. And you’d be right. But, if I just fed this dish to you, you’d probably never guess that there’s much garlic at all and wonder about the secret ingredient. Why? You simply won’t believe what braising garlic in a bath of lemon juice will do to it. It becomes soft, mild, and rich. After 15 to 20 minutes, the cloves begin to dissolve, adding body to the sauce. I’ve served this dish dozens of times, and I’ve rarely had anyone refuse seconds. Give it a try and find out for yourself!

—Greg



TOTAL TIME: 1 hour, 10 minutes | VESSEL: 4½+ qt Dutch oven | SERVES: 4–6

FOR THE MEATBALLS:

1 lb ground beef

½ cup bread crumbs

1 small onion, grated or diced finely

1 large egg

4 Tbsp parsley, chopped

½ tsp ground black pepper

1 tsp salt

FOR THE SAUCE:

2 Tbsp extra-virgin olive oil

Juice of 6 lemons

½ cup water

1 tsp salt

2 heads garlic, about 20–25 cloves, peeled

1 cup bottled artichoke hearts, drained

Preheat the oven to 350°F.

In a large mixing bowl, thoroughly combine beef, bread crumbs, onion, egg, parsley, pepper, and salt. Form into 20 to 25 small meatballs.

Grease the bottom of a Dutch oven with the olive oil and place the meatballs into the pot. Place the pot, uncovered, into the oven and roast the meatballs for 20 minutes, or until well browned. If the meatballs don’t all fit in the bottom of the pot, don’t panic! Just throw the extras in another skillet, roasting pan, or baking sheet.

Remove the meatballs from the pot, leaving the juices. Deglaze the pot with lemon juice, water, and 1 teaspoon of salt, using a wooden spoon to scrape all the brown bits from the bottom of the pot. Add garlic, and place back in the oven, covered, for 25 to 30 minutes, or until the garlic is tender.

Add the meatballs and artichoke hearts into the pot, and place it, covered, back in the oven for a final 15 minutes.

Remove the pot from the oven. Best served over rice, accompanied by broccoli, asparagus, or another vegetable that loves lemon.
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Doro What? Doro WAT!

Spicy Ethiopian braised chicken


If you’ve never tried Ethiopian food, you need to. It’s the stuff of which memories are made, if only for the uniqueness of the experience. A bright array of tiny food mountains atop injera, or what appears to be an extremely large, soft and thin, crumpet. Ripping off a piece of injera and pinching at the colorful mounds, each bite is a communal gastronomic event. I will also go out on a limb and say that you do or will remember your first time. Who are my go-to stars of the feast? Kitfo, a version of beef tartare, mesir wat, luxurious split red lentils, gomen, braised collard greens, and the queen, the national dish of Ethiopia, doro wat, spiced chicken in an unlikely sauce made almost entirely out of onions.

—Howie



TOTAL TIME: 2 hours | VESSEL: 5–6 qt Dutch oven | SERVES: 4–6

3 lb chicken pieces, bone-in, skin removed

Juice of 1 lemon

1 Tbsp, plus 2 tsp kosher salt, divided

¼ cup extra-virgin olive oil

3 large red onions, pulsed in food processor until very fine

½ cup berbere or hot chile powder

½ cup nit’r kibe spiced butter or unsalted butter

2 Tbsp tomato paste

4 cloves garlic, minced

1 Tbsp ginger, minced

2 cups dry red wine

2 cups chicken stock or water

6 hard-boiled eggs, peeled (optional)

Preheat the oven to 325°F.

In a large mixing bowl, rub the chicken pieces with lemon juice and 1 tablespoon of salt. Set aside.

Add olive oil to a Dutch oven over medium-low heat. When the oil begins to shimmer, add the onions and salt and cook, covered, stirring occasionally until the onions are very soft, about 30 to 40 minutes. Stir in berbere or chile powder, nit’r kibe or butter, tomato paste, garlic, and ginger, cover, and continue to cook, stirring occasionally, until the mixture has darkened to a deep reddish brown and has the texture of an onion jam, about an additional 15 to 20 minutes.

Stir in wine and stock or water, increase the heat to medium-high and bring to a boil. Reduce the heat to low and submerge the seasoned chicken pieces. Transfer the pot to the oven and braise for 1 hour. If using hard-boiled eggs, after 45 minutes, submerge the peeled eggs in the liquid and continue to braise for 15 minutes.

Remove the doro wat from the oven. Serve pieces of chicken with plenty of onion sauce. Traditionally, it is served with fresh injera (Ethiopian pancake) or rice, maybe a squeeze of additional lemon.
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Oh, Kale Yeah!

Finally, a version that tastes great


Admit it. If scientists declared that potatoes just beat out kale as the latest, greatest superfood, we would all scream a collective Woohoo! Cue the massive crowds racing toward the nearest baked potato bar.

But, alas, kale is still a superfood. And the taste of it is likely to cue those same crowds to give up and race to the nearest donut shop. Innumerable attempts have been made to slip it into unsuspecting host foods. Kale chocolate cake. Great. Green smoothies. Check. Antioxidant lasagna. Stop. It. Now! Truth be told, I get it. I do. It’s fabulously good for you, like therapy or, um, taxes.

What if there was a magical formula that would allow the improbable deliciousness of kale to spring from its dark and crinkly leaves? Friends, there is a way. This fantastic cocktail of punchy garlic, sweet caramelized onions, and soy sauce somehow transports kale from “thing to be snuck into brownies” to “Hey, that’s pretty good. Can I have some more?”

—Greg



TOTAL TIME: 1 hour, 20 minutes | VESSEL: 4–5 qt Dutch oven | SERVES: 8–10

3 Tbsp extra-virgin olive oil

1 large onion, sliced into ¼-inch strips

1 tsp kosher salt

6 cloves garlic, roughly chopped

6 cups chicken or vegetable stock

¼ cup soy sauce

20 oz kale, ribs and leaves roughly chopped

Add oil to a Dutch oven over medium-low heat. When the oil begins to shimmer, add the onion and salt and sauté for 15 to 20 minutes or until the onion is very soft and has begun to caramelize. Add the garlic and continue to sauté for 1 to 2 minutes, or until very fragrant. Add the stock and soy sauce, increase the heat to medium-high, and bring to a boil.

Reduce the heat to low and maintain a simmer. Add the kale in batches until wilted. Cover the pot and allow the kale to simmer for 1 hour. Serve as a surprisingly healthy and even more surprisingly delicious side dish.
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Premature Corned Beef Hash

Okay, it’s corned beef and cabbage


From the moment my Dad unleashed a gelatinous loaf of what appeared to be some sort of meat and potato goop, and with a deft hand armed with a spatula, flattened it out on a scorchingly hot pan, I fell in love with canned corned beef hash. Enamored by the thin, crispy exterior, the steamy, creamy center, and that salty, earthy bite of cured meat, I was in. As it turned out, I was in deep. That delicious on-ramp to chemically tenderized meat sent me on a lifelong search for the best expressions of corned beef, its ancient ancestors, and its global descendants.

My quest to find perfectly auburn, meltingly tender corned beef has led me to the deserts of Northwest China, the tundras of Russia, the smokehouses of Istanbul, and naturally, the land of Darby O’Gill and the Little People. What I found in Ireland may seem surprising. Yes, the Irish have been masters of curing beef for hundreds of years. But, perhaps ironically, most Irish considered beef to be a luxury item, as bovines were more valued for their field work than their role at the dinner table. Thus, exporting most of the beef that was cured made good sense. This leads us back to the US of A.

Where bacon and cabbage was a classic and celebrated Irish meal, corned beef was easier to buy for new Irish immigrants in the early 20th century. So, yes, corned beef and cabbage for St. Patty’s Day is indeed an (Irish-) American innovation. Of course, it’s also become a quite popular way to mark St. Pat’s for millions of American homes (coming in a close second to green beer). Nonetheless, I make a damned fine corned beef and cabbage and here it is in all its glory. But, can you keep a secret? My ultimate goal is to harvest the leftovers the next morning, chop them up good, and introduce them to a scorchingly hot pan. Ah. My beloved corned beef hash.

—Howie



TOTAL TIME: 5 hours, 40 minutes | VESSEL: 6–7 qt Dutch oven | SERVES: 8–10

1 large yellow onion, sliced into ¼-inch strips

3 lb corned beef brisket

10 cups water, more as needed

12 oz dark beer

10 cloves garlic, lightly crushed

2 tsp black peppercorns

1½ lb red potatoes

1 head red or green cabbage, cored, sliced into ¼-inch strips

1 lb baby carrots

3 Tbsp extra-virgin olive oil

½ bunch parsley, roughly chopped

Preheat the oven to 275°F.

In a Dutch oven over high heat, place onion and corned beef, add water, beer, garlic, and peppercorns and bring the liquid to a boil. Place the lid on the pot and transfer to the oven to braise for 5 hours.

Carefully remove the pot from the oven and uncover. Carefully transfer the corned beef to a cutting board, cover with aluminum foil, and let it rest while you prepare the vegetables. Place the pot over medium-high heat. Add potatoes and simmer for 10 minutes. Add cabbage and carrots and simmer for an additional 20 minutes.

Transfer the potatoes to a platter. Using a potato masher or a large fork, slightly smash the potatoes, drizzle with olive oil, and garnish with parsley. Transfer the cabbage and carrots to a separate platter. Carve the corned beef across the grain, top with remaining parsley, and serve with accompanying vegetables.
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Thanksgiving Never Looked So Bashful

Chinese red-cooked turkey


When I moved to China in 1996, aside from being unexpectedly deified for my mountain-man-like beard, I was taken aback by the myriad cooking techniques that seldom leave Chinese shores. Wonderful stuff that, if adopted abroad, could turn styles like American Chinese food, or really any genre of food, on their collective ear. Red-cooking is one of these memorable methods. It’s essentially a long-braising technique generally used to make tougher cuts of meats fall-apart tender with a tad sweet, slightly salty, subtly aromatic tone. Strangely, any meat undergoing this flavor bombardment ends up tasting beefier, porkier, chickenier than by any other cooking method. But, what about turkey?

Aside from the occasional deli sandwich or a healthier burger after seeing one’s cardiologist, do we truly consider the turkey but once a year on Thanksgiving? Even then, it’s pretty typical to see family plates loaded up with sundry side dishes and a wisp or two of roasted bird drowning in gravy. Mmm, delicious gravy. Being honest, turkey gets the shaft and should be celebrated more. After trying this traditional Chinese treatment of turkey, you’ll be hooked. Oh, and tell your cardiologist I said, “you’re welcome.”

—Howie



TOTAL TIME: 3 hours | VESSEL: 5–6 qt Dutch oven | SERVES: 4–6

2 lb turkey breast, bone-in, skin-on

1 tsp kosher salt

3 Tbsp canola or vegetable oil

8 scallions, whole

½ bunch cilantro, stems separated, leaves roughly chopped

8 cloves garlic, lightly crushed

2 inches ginger, crushed

1 cup Shaoxing or other Chinese rice wine, or dry sherry

5 cups water

3 Tbsp soy sauce

3 Tbsp mushroom or other dark soy sauce

2 Tbsp Chinese black vinegar or balsamic vinegar

2 Tbsp dark brown sugar

2 tsp Chinese five-spice powder

 Preheat the oven to 325°F. Rub the turkey with salt.

 Heat the oil in a Dutch oven over medium-high heat. When the oil begins to shimmer, place the turkey skin-side down in the pot. After 3 to 4 minutes as the skin has browned, flip the turkey and continue to brown for 2 to 3 minutes.

Using a slotted spoon or tongs, remove the turkey from the pot and set aside. Cover the bottom of the pot with scallions, cilantro stems, garlic, and ginger. Place the browned turkey atop the vegetables, skin-side down. In a mixing bowl, thoroughly whisk together the remaining ingredients, and pour into the pot, being sure not to disrupt the vegetables and meat.

Bring the pot to a visible simmer. Turn off the heat, cover the pot with a lid, transfer to the oven and braise for 2 hours. Remove the pot from the oven.

Let the uncovered pot rest on the stove for 15 minutes before skimming fat from the surface of the liquid and removing the turkey. Garnish with chopped cilantro leaves and serve with the rest of a Thanksgiving feast, or more humbly, with rice and a bit of the sauce from the pot.
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Passover Ain’t Over ’Til this Brisket Sings

A traditional roast, the Matza way


Calling this a recipe is a bit embarrassing. But, I’ve had a lot of bad brisket, and enough is enough. Bad brisket is extremely painful because it is dead simple to make it brilliant. There are two keys to making this one successful—the right wine and the right slice.

The wine: Don’t get fancy. Go cheap. Go sweet. Go Concord Grape. After all, you’re looking to the wine to offer up its acidity and alcohol to help tenderize the meat. You’re not looking for a fine bouquet, earthy tones, or the right terroir. The brisket cooks way too long for any of that to survive.

The slice: Carve the meat when it is still tough. This way, the slices won’t shred apart when braising. It’s also a great workout for arm day.

—Greg



TOTAL TIME: 3 hours + overnight | VESSEL: 6 qt or larger Dutch oven | SERVES: 10–12

4 lb brisket—aim for one shaped more like a triangle

1 large onion, sliced into ¼-inch strips

1 package onion soup mix

½ bottle Manischevitz or other sweet wine

Preheat the oven to 350°F.

Place the brisket in a Dutch oven. Layer the onion strips over the meat. Sprinkle with the onion soup and pour in the wine. Cover tightly and braise it in the oven for 70 minutes.

Remove the brisket to a cutting board, keeping the onion strips and gravy in the Dutch oven. Allow the brisket to rest and cool for at least 15 minutes. Once it has cooled a bit, slice across the grain of the meat, cutting the brisket into just under ½-inch slices. The meat will be tough at this point—don’t worry about it. Add the sliced meat back into the Dutch oven. Cover and refrigerate overnight.

The next day, place the pot back in a 350°F oven and allow it to warm and simmer for 60 minutes. Remove from the oven and serve with matzo ball soup, gefilte fish, and horseradish.

[image: images]

Bathe Your Butt in Beer

Tipsy and succulent braised pork shoulder


Frankly, it was much more fun to write that title than it was to use “Bathe Your Shoulder in Beer!” But, have you ever wondered why pork shoulder is alternatively referred to as “Boston Butt?” No, it has nothing to do with the rear of the pig, that’s where ham comes from. Nor is it some criticism of Bostonians and their tendency to get porcine anatomy backward. Not actually a thing, but wouldn’t that be awesome? Perhaps more boringly, New England butchers of the 1700s would store cheaper cuts of meat in barrels, or in old English, “buttis.” Sheesh, can’t catch a comedic break here.

One has to wonder, however, if the ham, the belly, and the shoulder of pork were all stored in these “buttis,” how did the shoulder get stuck with the pricelessly entertaining word “butt” where “ham” and “belly” get to keep their relatively straight-laced names? We may never know. But, we do know that beer and pork are extremely well paired.

—Greg



TOTAL TIME: 4 hours, 30 minutes | VESSEL: 5–6 qt Dutch oven | SERVES: 4–6

2½ lb boneless Boston butt pork or pork shoulder, cut into 2-inch cubes

1 tsp kosher salt

3 Tbsp canola or vegetable oil

4 leeks, whiter parts trimmed, halved longwise and washed

10 cloves garlic, lightly crushed

2 cups stout or other dark beer

3 cups water

4 tablespoons soy sauce

3 tablespoons red wine vinegar

2 tablespoons mushroom or other dark soy sauce

3 Tbsp dark brown sugar

1 Tbsp ground cumin

Preheat the oven to 275°F. Rub the pork belly with salt.

Heat the oil in a Dutch oven over medium-high heat. When the oil begins to shimmer, start to brown the pork pieces in batches so as to not overcrowd the pot. Be sure to brown each side, about 4 to 6 minutes in total.

Using a slotted spoon, remove the pork from the pot and set aside. Cover the bottom of the pot with leek halves and garlic cloves. Place the pork atop the vegetables. In a mixing bowl, whisk together the remaining ingredients, and pour into the pot, making your best effort not to disrupt the layers of vegetables and pork.

Increase the heat up to high and bring the pot to a boil. Reduce the heat to medium-high and allow the mixture to high-simmer for 10 minutes. Cover the pot with a lid, transfer to the oven, and braise for 3½ hours. Carefully remove the lid and use a fork to check if the pork is beginning to fall apart. If it is not yet, return the covered pot to the oven and braise for an additional 30 minutes. If it is, remove the pot from the oven.

Let the uncovered pot rest on the stove for 15 minutes before skimming fat from the surface of the liquid and removing the pork pieces intact, as best you can. Serve on a sandwich or with rice and a bit of the sauce from the pot.
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Yes, Grandma, We’ll Call It Gravy

Sunday just wouldn’t be the same without it


When I was a kid, we frequently drove up to Union City, New Jersey, from down the shore to see my grandparents, cousins, uncles, aunts, and of course, the “aunts, uncles, and cousins.” The extended Italian American family can get confusing with a family tree that has as many imaginary and dotted branches as it does solid. Although as we drove up the parkway and my young brain was trying to predict just who it was that we were about to see, whether related or related-ish, my mental focus was always drawn back to the meal that was already being prepared.

Most Sundays, I could count on the arrival scene being the same. Sausages and neck bones being browned in the tall pot. The meatballs just about done being fried in a separate pan. Paper-towel-lined countertops—never figured that one out. My grandmother would sneak me a preview meatball in a tiny bowl, shhh! All the meats would then take a nice long bath in simmering tomato puree and maybe some other stuff. To ask about Grandma’s recipe or to call this tomato sauce got a kid chased from kitchen with a hot spoon! It’s gravy, and yes, there is a difference!

The Italians have different words for sauce and gravy, so why shouldn’t we pay attention? Salsa is a coating/topping made from fruits, vegetables, or cheese, and is the literal translation of sauce. Sugo, on the other hand, is often mistranslated as sauce as well, but is a coating/topping that includes meats or bones. Boom. Got it?

—Howie



TOTAL TIME: 4 hours, 30 minutes | Equipment: 7+ qt Dutch oven | SERVES: 8–10

FOR THE MEATBALLS (14–16):

1 lb stale bread, torn into pieces

2 lb ground beef

3 cloves garlic, minced

2 eggs

1 tsp salt

¼ cup Parmesan cheese, grated or shredded

½ tsp ground black pepper

½ cup roughly chopped parsley

FOR THE GRAVY:

3 Tbsp extra-virgin olive oil

1 lb pork neck bones or spare ribs

2 lb Italian sausage links

4 cloves garlic, roughly chopped

3 Tbsp tomato paste

2 cups red wine

3 (28-oz) cans tomatoes, pureed

1 qt All The Bones Broth (page 93) or chicken stock

2 Tbsp dried oregano

1 tsp sugar

2 tsp salt

1 tsp ground black pepper

TO MAKE THE MEATBALLS:

Preheat the oven to 400°F and prepare a lightly greased sheet pan. In a colander, lightly spray and toss the stale bread with water until just soaked through. Using clean hands, mush the bread so it turns into a paste and drains of excess water. Remove bread paste to a large mixing bowl and add the remaining ingredients. Evenly combine the ingredients with your hands. Form the meat mixture into golf-sized balls and place on the sheet pan. Roast in the oven for 30 minutes, remove from the oven, cover with foil, and set aside. Reduce the oven temperature to 275°F.

TO START THE GRAVY:

Heat the oil in a Dutch oven over medium-high heat. When the oil begins to shimmer, working in batches so as not to overcrowd the pot, sauté the neck bones or ribs and sausages until they brown on all sides, about 4 to 6 minutes per batch, removing meat to a plate as they are browned. Add garlic and tomato paste to the hot oil and sauté for 1 minute. Add the red wine into the pot and allow the wine to reduce by half, about 6 to 8 minutes. Add the tomato puree, broth or stock, oregano, sugar, salt, and pepper.

 Bring the mixture to a simmer, turn off the heat, add the browned neck bones or ribs and sausage and transfer the uncovered pot to the oven to braise for 3 hours. Carefully remove the pot from the oven, submerge the reserved meatballs into the gravy, place a lid on the pot, and let it rest for at least 45 minutes.

Remove the meat from the gravy and serve on a separate platter. Serve atop the Polenta Without the Workout from page 187, use as a sauce for Seriously Tall Eggplant Parm from page 159, mix into cooked pasta, and/or serve alongside fresh bread.
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Osso Buco

’Cause it’s fun to say


Osso buco is an object lesson in economics. I got a charitable B-minus in Econ 101, so I’m not sure exactly what that lesson is, but there’s definitely something there.

You see, for centuries, this was a peasant dish. The rich ate high off the veal—the tenderloin, the sirloin, the sweetbreads. And the poor were left with the gristly legs that were more bone than flesh. But then, somewhere in the past 50 years, the magic happened. The cheap, almost throwaway leg meat, was transformed into a delicacy. Was it marketing? Was it branding? Was it supply and demand? I have no idea. Again—B-minus in Econ here. But something happened, such that a pound of veal leg became among the most expensive cuts of the animal.

While I can’t tell you why the veal leg is so expensive, I can tell you why it is so delicious. All those connective tissues that make the meat so incredibly tough—when exposed to low heat for a long time, they turn into a silky gelatin whose taste and texture puts those tenderloins to shame. So, splurge a little—make some osso buco. And try not to focus on why it costs so darn much.

—Greg



TOTAL TIME: 2 hours, 30 minutes | VESSEL: 5–6 qt Dutch oven | SERVES: 4–6

FOR THE MEAT:

6 veal shanks

½ cup all-purpose flour

2 tsp salt, divided

½ tsp ground black pepper

1 Tbsp extra-virgin olive oil

2 onions, diced

2 carrots, diced

2 ribs celery, diced

2 Tbsp tomato paste

2 cups white wine

1 cup water

½ tsp dried thyme

2 bay leaves

FOR THE GREMOLATA TOPPING:

6 cloves garlic, minced or pressed

2 Tbsp lemon zest, grated

½ cup parsley, chopped

Preheat the oven to 325°F.

Using butcher’s twine, tie a loop around the circumference of each shank, so that the bone doesn’t fall away as it cooks. Don’t worry about what kind of knot—no Scout leader will be judging you. Just tie it tightly.

Season the flour by adding 1 teaspoon salt and ½ teaspoon pepper. Place the seasoned flour on a plate, and lightly dredge each veal shank, shaking off excess flour.

Add olive oil to a Dutch oven over medium-high heat. When the oil begins to shimmer, add 3 of the shanks. Fry for 5 minutes or until lightly browned, and flip. Fry another 5 minutes and remove. Repeat with the other 3 shanks, and set the meat aside.

Add the onions, carrots, and celery to the pot. Scrape the bottom of the pan to pull up any delicious brown bits, and sauté for 6 to 8 minutes, or until the onions are lightly browned. Add the tomato paste and mix it around to coat the vegetables. Continue to sauté for another 2 minutes, or until the tomato just starts to darken.

Pour in the wine and water and scrape the bottom of the pan to pull up any new brown bits. Add the thyme and bay leaves, the remaining teaspoon of salt, and the browned veal shanks. Cover and place in the oven for 90 minutes.

While the shanks are bubbling, create the gremolata by combining the garlic, lemon zest, and parsley.

Remove the pot from the oven. Using tongs, gently pull out the shanks, reserving them on a plate. Place the Dutch oven over medium-low heat and allow the gravy to reduce for about 5 minutes. While it is reducing, snip the twine around each shank.

Remove the bay leaves, and serve by pouring gravy over the shanks, then topping with gremolata.
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Carnitas Are Super Easy

Don’t tell your local taco joint


Slow-cooked pork has been applied to hundreds, nay, thousands of recipes across the world since Porky was domesticated, some 9,000 years ago. From China’s favorite red-cooked pork to that French countryside darling, cassoulet. From Brazil’s national dish of feijoada to down-home North Carolina BBQ.

I’ve gotten down deep with many of the global takes on fatty pork, specifically shoulder, and let me tell you, it’s one of the easiest meat preparations you will ever encounter. Since it cooks for so long, many recipes even skip time-consuming sautéing and searing and throw everything in a pot. Look, you can keep this between us and wow your dinner guests with not only the delectably complicated aroma of your home, but a final platter of shredded, meaty gold that gives the impression of a project. This take on carnitas is both classic and updated to give a hint of BBQ and the exotic East . . . with very little effort. You’re welcome.

—Howie



TOTAL TIME: 4 hours, 30 minutes | VESSEL: 3–5 qt Dutch oven | SERVES: 4–6

1 onion, quartered

10 cloves garlic, crushed

1½ Tbsp kosher salt

1 Tbsp ground cumin

1 Tbsp smoked paprika

Juice of 1 lime

3 Tbsp dark soy sauce

2½–3 lb pork shoulder, boneless, cut into 2-inch pieces

Water to cover

Preheat the oven to 325°F.

In a Dutch oven, combine all ingredients and bring to a simmer over medium-high heat. Cover with a lid and transfer to the oven to braise for 3 to 3½ hours, or until the pork easily pulls apart with a fork. Remove the pot from the oven and let it rest, covered, for 1 hour.
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