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Letter to the Reader


Dear Reader,


One of the first things I received from my mother when I moved into my first college apartment was a sturdy Dutch oven. She taught me how to make pot roasts, chicken-fried steak, casseroles, and soups with this one very practical and versatile vessel. I learned from her that a good Dutch oven is a cook’s best friend! When I got married I started to add to my Dutch oven collection, and over time that collection has grown as my need for dependable cookware has increased. Today the collection stands at five in various shapes and sizes for all kinds of jobs in my very busy kitchen. I can’t imagine the holidays or special-occasion cooking without them!


In this book I hope you will find recipes, tips, information, and ideas that will help you unlock the magic of Dutch oven cooking in your own kitchen! A Dutch oven is an investment in good cooking, good food, and good times. For many years the humble Dutch oven was considered a little old-fashioned and out of date, but it is making a comeback as people realize that the old tools are the best tools. Take the time to learn what a Dutch oven can do for you, and you will not be disappointed!


Kelly Jaggers
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Introduction


The Dutch oven is perhaps the most versatile cooking vessel in the kitchen. A Dutch oven is more than just your grandmother’s favorite heavy stew pot; it can be used to fry, roast, bake, sauté, simmer, braise, and boil, and it can be used on the stovetop, in the oven, and even on the campfire! For hundreds of years the Dutch oven has been an indispensable part of kitchens and campgrounds the world over. Their versatility and durability make them, if properly cared for, a treasure to be handed down from generation to generation. Do you want to make loaves of crusty artisan bread? Do you want to make fried foods that come out crisp and golden? Do you want to make tender roasts, creamy casseroles, and moist cakes? Then you need a Dutch oven!


It is not certain how the Dutch oven got its name, but some people think the name comes from the method used to make the pots. For many years cast-iron cooking vessels were made in baked clay or loam molds, which created pots with a rough surface. In 1704 a man from England named Abraham Darby traveled to Holland and inspected a Dutch casting process that used dry sand molds for making brass vessels. Darby went home to England and began experimenting with the process, eventually perfecting a process that used baked sand molds that produced cast-iron pots with a much smoother texture. The pots he cast were shipped across Europe and eventually to the American colonies and all over the world.


Darby’s Dutch ovens are different in a few ways from the modern Dutch oven. Darby’s Dutch ovens were designed for cooking over a fire, either outside or in the kitchen hearth. They had legs to hold the base of the pot out of the cooking fire so foods would not burn on the bottom. Over time the lids evolved to develop a lip for holding hot coals on the top so foods would be surrounded by heat for even baking and cooking. While you can still find Dutch ovens that are similar to those early pots—they are often sold as “camp ovens”—today’s Dutch ovens are designed with modern cooking appliances in mind. The bottoms of the pots are smooth for use on stoves and cooktops, and the lids are dome shaped. Almost any recipe you can make in your oven, slow cooker, or pressure cooker can be made in your Dutch oven.


Dutch ovens come in a variety of shapes and sizes, and can be either deep or shallow. They can be cast iron or aluminum, enamel coated or uncoated, and may be made with or without legs. Some Dutch ovens are perfect for camping, while others have a sleek design perfect for the modern kitchen. A Dutch oven makes a great gift for a birthday, housewarming, or wedding. If you have a child about to leave the nest, a Dutch oven—along with a copy of this book—is a gift that will keep on giving. It is safe to say that a kitchen isn’t complete without at least one Dutch oven!




Chapter 1


Dutch Oven Cooking Basics


A Dutch oven is one of the best investments you can make for your kitchen. In one vessel you can make fried foods, slow-simmered soups and stews, tender roasts, golden-brown breads, cakes, cobblers, and so much more. Because of the way the Dutch oven is constructed, heat is evenly distributed throughout the pot, creating an even, gentle cooking environment. The lid helps hold in the heat and steam, so braised and roasted foods are juicy and tender, and breads baked inside a Dutch oven come out with a crisp crust.


Types and Styles of Dutch Ovens


Dutch ovens—also called cast-iron pots, round pots, stock pots, and French ovens—come in a variety of shapes, sizes, and materials. Deciding which type of Dutch oven is right for you largely depends on how you plan to use it. It is not uncommon to have several Dutch ovens in different materials for different uses in the kitchen. No matter what kind you decide to buy, remember that a good Dutch oven will have a well-fitting lid and sturdy handles, and the metal walls and bottom should be an even thickness. Go to a few home stores and take a look at what is available. It is best to see the Dutch ovens in person, hold them, carry them, and decide which size and weight are best for you.


Sizes


Dutch ovens come in a variety of sizes. From small 2-quart sizes good for side dishes and small meals to 12-quart behemoths that are suitable for cooking massive meals for large groups, there is sure to be a size for most any job. For the average home cook a 5- to 8-quart Dutch oven will do the job for most recipes.



[image: ]
 Remember, Dutch ovens can be very heavy—especially if they are made from cast iron—so it is a good idea to shop for them in person. Lift them and see how they feel. Can you lift the oven easily, or is it hard to manage? If you struggle to lift the Dutch oven while it is empty, consider how much more difficult it will be filled with food. Trying to carry a boiling-hot Dutch oven that is too heavy can be dangerous!




In general Dutch ovens are sized using two measurements: the width of the pot’s opening and the volume of the Dutch oven in quarts. While every manufacturer is different—and you should check the dimensions when shopping—in general a 2-quart Dutch oven is about 8 inches wide; a 6-quart is about 12 inches wide; and a 10-quart is about 14 inches wide. If you plan to use your Dutch oven for a lot of frying be sure to find one that is approximately 5 to 6 inches deep to ensure you have enough room for the oil to expand after food is added.


For this book a 6- or 8-quart Dutch oven will work for most recipes. Sizes are provided in this book as a guide, but as long as all the food fits in your oven you can cook most of the recipes contained here.


Shapes


Dutch ovens come in a variety of shapes—round, oval, and even square. Each shape has its benefits and drawbacks. In general, round Dutch ovens will suit almost all needs perfectly. This shape is easy to fit on a stovetop burner, will fit in a standard oven, and can hold a lot of food. An oval Dutch oven is good for longer pieces of meat, such as whole racks of ribs and large leg joints. These are best used in the oven as their shape makes it hard to evenly heat on a burner. The less common square Dutch oven is good for baking breads and roasting meat in the oven. They can also be used on the stovetop but are not usually suitable for deep-frying.


Camp Ovens


Camp ovens are similar to the original Dutch ovens produced in the 1700s. They have three short legs to hold the base of the pot out of hot coals, and the lid is lipped so coals and ash are held on top. These Dutch ovens are for use outdoors over campfires, and are available in most sporting goods stores. These Dutch ovens are almost always made from bare cast iron, so you will need to thoroughly season the pot before using.


Materials


Dutch ovens typically come in three materials—cast iron, stainless steel, and anodized aluminum. Which material you choose will depend on a number of factors including cost, ease of use, and durability. A good-quality Dutch oven can last a lifetime, and it can be an investment, but a well-constructed Dutch oven made from quality materials will more than make up for any initial cost.


Cast Iron


Cast iron is the “gold standard” for many cooks. It heats slowly and evenly, and it holds the heat well and retains the heat for a long time. It also recovers the heat quickly when cool foods are added when browning or deep-frying, and is very versatile. Cast iron is less likely to have major hot and cool spots, so foods brown and cook evenly. The iron must be seasoned or coated, and special care is required to protect the iron from rust.


Bare versus Enameled Cast Iron


Enameled cast iron is coated with enamel and is very durable. Because it is coated it is resistant to rust and has some nonstick properties, making it easy to clean and maintain. The enamel coating cannot withstand extremely high heat and should never be used on the grill or over open flames. When cooking with enameled cast iron it is best to avoid high heat on the stovetop and temperatures higher than 450°F in the oven. To get your enameled Dutch oven to temperature it is best to heat it slowly over medium heat before cooking. This may take a little longer, but the slow heating will give you all the benefits of high heat. Deep-frying is not recommended in enameled cast iron. Because enameled pots come in a variety of colors, many people choose to display them. They can be a beautiful addition to any kitchen!


Bare cast iron must be seasoned before use, and once seasoned it will have a naturally nonstick cooking surface. Care must be taken with cleaning a bare cast-iron Dutch oven so the seasoning is not stripped off, and you should only use wood or heatproof rubber tools to avoid scratching the surface. The pot can withstand very high temperatures, and can be used out on the grill or over open flame. It also is ideal for deep-frying. Although you can cook in a bare cast-iron Dutch oven over high heat, it is best to heat the pan over medium heat first, then increase the heat to high. Some bare cast-iron Dutch ovens come preseasoned, but it is still a good idea to season the pot again at home.
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How do I season my new cast-iron Dutch oven?


Hand wash your new Dutch oven and lid with warm water and a mild detergent, then dry the oven completely with a towel. Lightly coat the Dutch oven and the lid inside and out with vegetable oil or lard and place in a cold oven. Heat the oven to 500°F and bake for 1 hour. The oven may smoke so be sure to open a window and turn on a vent fan. Turn off the oven and let pot and lid cool. Check the color. If it is dark gray or brown but not black, repeat the oiling and baking process a second time.





Stainless Steel


Stainless steel has many benefits. It heats quickly, is nonreactive to acids in foods, and it is easy to clean. Stainless steel Dutch ovens can withstand heat up to 500°F, and can be placed on a grill over moderate heat, but you should avoid direct flame. Even though stainless steel can be used to cook over high heat, it is best to slowly heat the pan starting at medium and adjusting to high. Stainless holds heat moderately well, and does a fairly good job of heating evenly, but you will still need to watch the temperature when using it for deep-frying or searing.


Anodized Cast Aluminum


Aluminum Dutch ovens are probably the most affordable option on the market. They are lightweight, heat very quickly, and are easy to clean. Aluminum pots are sensitive to changes in temperature and recover slowly when cool foods are added during browning and deep-frying, so it is difficult to cook evenly in them. Aluminum is also reactive to acids in foods, so the pots are not recommended for tomato-based sauces. Some aluminum Dutch ovens have a nonstick coating. This coating will limit the heat the pan can withstand, and with time it may flake or chip.


Caring for Your Dutch Oven


A properly maintained Dutch oven can last for years. Each type of Dutch oven requires different care and cleaning, so be sure you are familiar with your Dutch oven’s needs. No matter what kind of Dutch oven you have it is never a good idea to stack it with other pots and pans. The abrasion of the other pots can mar the finish of the Dutch oven—even chip an enamel coating or scratch the seasoning. If you absolutely must stack a Dutch oven due to space constraints line the inside of the Dutch oven with a soft cloth or towel to protect the surface.


Enameled Cast Iron


Enameled cast iron is very easy to clean. Just a little hot water and soap should work in most cases. Never put your enameled cast-iron Dutch oven in the dishwasher. The high heat and harsh detergents can chip and crack the enamel. If you find the interior of the enamel has discolored you can pour in a solution of 1 teaspoon bleach to 1 pint of water. Let it stand for one hour and then rinse and dry.


Non-Enameled Cast Iron


As with enameled cast iron, you should never put a non-enameled cast-iron pot in the dishwasher. Bare cast iron that is well seasoned only requires a little hot water to clean it. If there is a stubborn spot pour a little water into the Dutch oven and heat it to a boil, then use a wooden spoon or heatproof rubber spatula to gently work the food away. Once the Dutch oven is clean place it on the stove over medium heat until the water has evaporated away to prevent rusting. Allow the Dutch oven to cool completely before storing.


Stainless Steel


Stainless steel Dutch ovens are dishwasher safe, so they are easy to clean. Stainless can discolor if not completely cleaned before reheating, and the stainless can scratch if abrasive cleaners or scrubbing pads are used to clean them. Stainless steel that has discolored spots can be cleaned with lemon juice or vinegar. Just dampen a towel with the cleaner of your choice and gently rub the discolored area.


Anodized Aluminum


Anodized aluminum is dishwasher safe, but be sure that your detergents do not contain bleach or citrus acids. While most aluminum cookware can be cleaned in the dishwasher, it is best to hand wash these pieces. The harsh detergents in the dishwasher can corrode the metal and cause it to oxidize. It is also best to avoid using harsh acids, detergent with a citrus base, or bleach in aluminum as they too can cause oxidization. If your Dutch oven has a nonstick interior coating you should never use abrasive cleaners or scrubbing pads.
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What should I do if my aluminum Dutch oven oxidizes?


Oxidization is not harmful, so do not think you need to discard any cooking utensils that have oxidized. If you find that your aluminum Dutch oven or any other aluminum cookware develops a dark color or white powdery spots, you can clean the metal with a paste of cream of tartar and a little warm water. Using a rag, scrub the oxidized surface of your cookware with the paste. If the pot is heavily oxidized you may need to spend a little time and elbow grease scrubbing the paste into the metal. Once you are finished rinse well with warm water. You may need to repeat this process several times to restore the metal.





Essential Tools


The right tools make any job easier, and that applies doubly to cooking. Luckily, you probably already have the tools you need to master Dutch oven cooking in your home kitchen. Most Dutch ovens are durable and can withstand most utensils, but as a rule it is best to avoid metal utensils in your Dutch oven, especially if it has a nonstick coating or if you are using newly seasoned cast iron. Enamel is much more forgiving of metal utensils, but the surface can develop marks with repeated use. In general it is best to use wood or heatproof plastic and rubber utensils to preserve your Dutch oven’s cooking surface.
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 Tools for Dutch oven cooking that are handy to have include sturdy oven mitts, short and long tongs, slotted spoons, spiders or a wire mesh tool for removing deep-fried foods, deep-fry thermometer for monitoring oil temperatures, and an instant-read thermometer for checking the internal temperatures of food.




If you are using a camp oven there are specific tools you can purchase for outdoor cooking. Cooking over a campfire, or over red hot coals, can be tricky and these tools will make your job easier and safer. You might want to purchase a lid lifter for lifting a lid that is holding hot coals, a coal holder to set your coals in before placing your Dutch oven on top to keep them in place, and a kickstand for storing a hot lid as it cools. From time to time you may need to replace parts of your camp oven. Check with your manufacturer. Most of them sell fairly inexpensive replacement parts online or in sporting goods stores.


Cooking Techniques


Your Dutch oven is a versatile cooking tool, and it is a good idea to become familiar with all it can do for you in the kitchen. Once you are familiar with what it can do, you can easily use it to make recipes that call for other kinds of pans, cookware, and dishes. As with everything else, become familiar with your Dutch oven’s manual. The manual will tell you the heat limits of your oven and what temperatures are best for stovetop cooking.


Slow Cooking


Your Dutch oven makes a great slow cooker! You can slow cook on the stove or in the oven, or start your food on the stove and transfer it to the oven. The Dutch oven provides gentle, consistent heat so meats will braise evenly and stews will cook uniformly. Never leave your Dutch oven unattended when slow cooking on the stove or in the oven. Any recipe that calls for a slow cooker can be made in a Dutch oven. Most foods slow cooked in a Dutch oven will be ready in 2–4 hours, depending on what you are preparing.


Deep-Frying


Dutch ovens make deep-frying easy at home! They heat up evenly, and most of them are able to recover the oil temperature quickly when foods are added. When selecting a Dutch oven for deep-frying you should look for a deep pot that allows for a minimum 3-inch air gap at the top of the pot once 2 to 3 inches oil have been added. This will allow room for the food and for expanding oil. This will also help prevent a boil-over or a grease fire. When you are deep-frying always drop food away from you, drop it slowly, and drop the food close to the oil to avoid splashes, which can cause burns and also cause a fire. Invest in a good oil thermometer to monitor your oil’s temperature while frying for best results. Look for a thermometer that is instant-read, that comes with a clip to attach it to your Dutch oven, and, if possible, look for digital.


Casseroles


Who needs an army of casserole dishes when you have a Dutch oven? The Dutch oven is ideal for making most casseroles, and due to its versatility you can often prep pasta, make sauces, or brown meats all in the same vessel you will be baking in, saving time now and when washing up later! It also goes from stove to oven to table with ease, and heavy cast-iron Dutch ovens will keep food warmer longer due to the metal’s ability to retain heat. While coated and seasoned Dutch ovens are naturally nonstick, it never hurts to add a little nonstick cooking spray as insurance. Stainless steel and aluminum without a nonstick coating will need a nonstick cooking spray to help foods release after baking.
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 Your Dutch oven can get very, very hot! It is important to take some precautions when handling a hot Dutch oven. Buy a pair of heatproof oven mitts that cover at least part of your forearms. This will help protect your arms when reaching into a hot oven, and when carrying your Dutch oven from stove to oven, or from oven to table. Also, be aware that most Dutch ovens do not have cool touch handles, so always use an oven mitt when touching a heated Dutch oven.




Baking


You might think of cobbler or cornbread when you think baking in your Dutch oven, but it can do so much more. The heavy, tight-fitting lid holds in steam, making it the perfect vessel to bake crusty loaves of rustic bread. You will need to preheat the Dutch oven before baking bread, and take care not to open the lid before indicated in the recipe to hold in the steam. Besides bread, the Dutch oven is good for baking flaky biscuits, buttery cinnamon rolls, bubbling pot pies, tender cakes, large cookies, gooey brownies, creamy custards, and roasted fruits. Your Dutch oven also makes deep dish pizza that is better than ordering from your local pizza joint!


Tips for Success


There are a few cooking basics that will help you achieve the best possible result when working with a Dutch oven. You may already know these, but it never hurts to have a refresher. Anything worth doing is worth doing well, and any food worth eating deserves your time and attention. It is important to take the time you need to cook, not be rushed, and read through your recipe at least once before you start. The following tips will also help you make delicious meals that will keep people coming back for more!


Browning Meats


When cooking meats in your Dutch oven for soups, stews, or roasts it is always a good idea to brown them first. Browning does two things. First, it makes the meat look more appealing. We eat with our eyes first. You may have the best beef stew in town, but if you have gray hunks of meat floating around in the bowl it will look much less appetizing. Second, it improves the flavor of your food. Browning helps caramelize the natural sugars and proteins in the meat, and that browning adds richness and additional umami—or savory flavor—to your finished dish. Take the time to brown the meat well on all sides, and do not crowd the pan or you will steam the meat rather than brown it. If the meat sticks to the Dutch oven while browning do not force it to release. Once it is well browned it will release naturally.


Temperatures


Invest in an oven thermometer, an instant-read meat thermometer, and an oil thermometer. These will be the most important tools you can use for successful cooking. An oven that is not properly calibrated can be off by as much as 50°F! That is a huge difference. Check your oven’s temperature every time you bake to be sure the temperature is accurate. The same goes with an oil thermometer. Keeping your oil at a steady temperature will ensure that your food is cooked properly and will keep you from having to deal with burned oil, which will ruin the flavor of your food. Finally, an instant-read thermometer will ensure that your foods are cooked to a safe temperature and are ready to eat.


Uniformly Sized Food


For stews and casseroles you should make sure your meats and vegetables are cut into uniform sizes. This will ensure that the dish is cooked evenly and each bite will be perfect! Remember, smaller pieces of meat and vegetable will cook more quickly than larger ones, so making sure your sizes are even is import for consistency. As a general rule, for soups and casseroles you should use a small dice, about 1⁄4 inch to 1⁄2 inch. For stew you want your food more chunky, so aim for 1⁄2 inch to 1 inch. Roasts can also be divided into smaller pieces (for example, a 3-pound roast can be cut into three 1-pound roasts) to speed up cooking time. Be sure to check the smaller roasts approximately 45 minutes before the cooking time needed for a 3-pound roast to avoid overcooking.


Storage and Safety


Taking care of your tools, and taking care with the food you prepare, are important for long-term cooking success. Dutch ovens should be cooled, cleaned, and completely dry before storing. For Dutch ovens made of cast iron it is a good idea to heat the oven over medium heat after washing and drying to be sure all the moisture has evaporated. Cool the Dutch oven and store as usual. If you must stack your Dutch oven be sure to use a towel or soft cloth between the pots to protect their finish. Check with your Dutch oven’s manufacturer about care and cleaning. This chapter is a guide, but the instructions that may have come with your Dutch oven will contain further details about temperature limits, cleaning instructions, and how to properly use the oven. When in doubt contact the manufacturer with questions. The customer service departments are usually happy to help!




Chapter 2


Breakfast Dishes




Overnight French Toast


This is the perfect dish to serve overnight guests since most of the preparation is done the evening before. Your guests will wake up to the irresistible aroma of French toast, and you can relax with a cup of coffee!


Prep Time: 10–12 hours


Cook Time: 45 minutes


Ingredients


Serves 8


1 (13-ounce) loaf French bread, cut into 1" slices


8 large eggs


2 cups half and half


1 cup whole milk


1⁄4 cup maple syrup


2 teaspoons vanilla extract


3⁄4 teaspoon cinnamon, divided


1⁄2 teaspoon nutmeg, divided


1⁄4 teaspoon salt


2 sticks unsalted butter, cubed and chilled


1⁄2 cup sugar


1⁄2 cup packed light brown sugar


2 tablespoons all-purpose flour


1 cup chopped pecans



	Spray a 6- or 8-quart Dutch oven with nonstick spray and layer bread slices into the bottom of the pot. Not all bread will fit. Save leftover slices for garlic toast or croutons.


	In a medium bowl add eggs and whisk until the yolks are broken. Add half and half, milk, maple syrup, vanilla, 1⁄2 teaspoon cinnamon, 1⁄4 teaspoon nutmeg, and salt and whisk until thoroughly combined.


	Pour egg mixture evenly over bread slices. Cover the Dutch oven with the lid and refrigerate overnight, or at least 4 hours.


	In the work bowl of a stand mixer fitted with the paddle attachment, or in a large bowl with a hand mixer, combine 1⁄4 teaspoon cinnamon, 1⁄4 teaspoon nutmeg, butter, sugar, brown sugar, flour, and pecans. Blend on medium speed until completely combined. Cover and chill overnight.


	Heat oven to 350°F.


	Once the oven is hot, remove the Dutch oven from the refrigerator and remove the lid. Sprinkle pecan mixture evenly over the top of bread and bake 40–50 minutes, or until casserole is golden brown and puffed all over. Remove from the oven and cool 5 minutes before serving.






Savory Breakfast Bread Pudding


Do you want to make bread pudding, but your bread isn’t stale? No problem! Just cube the bread, spread it out on a sheet pan, and toast it at 350°F for 10–12 minutes, or until the bread is golden brown and dry.


Prep Time: 10 minutes


Cook Time: 1 hour


Ingredients


Serves 8


1 pound breakfast sausage, mild or spicy


6 cups cubed stale white or whole-wheat bread


2 cups shredded Cheddar cheese, divided


4 large eggs


3 cups whole milk


2 tablespoons maple syrup


1⁄4 teaspoon salt


1⁄4 teaspoon freshly cracked black pepper



Vegetarian Sausage


You can make this casserole with frozen vegetarian sausage patties if you or your guests don’t like meat. Just thaw the patties in the microwave and chop them into chunks. Add 2 tablespoons oil to the Dutch oven and sauté the sausage chunks until they are crisp around the edges. Proceed with the recipe as directed.




	Heat oven to 350°F.


	In a 6- or 8-quart Dutch oven over medium heat add breakfast sausage. Cook, breaking into crumbles, until cooked through and browned, about 8–10 minutes. Remove the Dutch oven from heat and carefully drain as much of the fat as you can.


	Add bread and 11⁄2 cups shredded cheese, and mix well.


	In a medium bowl whisk together eggs, milk, maple syrup, salt, and pepper until well combined. Pour egg mixture over bread and allow the mixture to stand 10 minutes at room temperature to absorb.


	Sprinkle remaining cheese over the top of the casserole and bake 40–50 minutes, or until bread pudding is golden brown and puffed all over. Allow to cool 5 minutes before serving.






Oven Omelet


This recipe can be served as the main dish for a Sunday brunch or as the centerpiece for a vegetarian luncheon.


Prep Time: 10 minutes


Cook Time: 40 minutes


Ingredients


Serves 8


3 tablespoons unsalted butter, melted


18 large eggs


1 teaspoon salt


1⁄8 teaspoon pepper


1 cup sour cream


1 cup whole milk


2 tablespoons Dijon mustard


11⁄2 cups shredded Colby cheese


1⁄4 cup grated Parmesan cheese



	Heat oven to 325°F. Pour melted butter into a 6- or 8-quart Dutch oven and spread on the bottom.


	In a large bowl, combine eggs with salt, pepper, and sour cream and whisk until well combined. Add milk and mustard and beat until blended.


	Stir in Colby cheese and pour into prepared Dutch oven. Sprinkle with Parmesan cheese and bake 35–45 minutes, or until eggs are puffed, set, and lightly browned.






Dutch Oven Frittata


This recipe is a great place to use your favorite fresh herbs. Use whatever you like, or use a mixture of chives, flat-leaf parsley, rosemary, and tarragon. Serve slices of this frittata with a dollop of crème fraîche or sour cream for an elegant touch.


Prep Time: 10 minutes


Cook Time: 20 minutes


Ingredients


Serves 8


1 pound smoked bacon, chopped


1 medium onion, peeled and finely chopped, about 3⁄4 cup


1 (10-ounce) bag chopped frozen spinach, thawed and drained well


12 large eggs


1 cup shredded Gruyère cheese


2 tablespoons chopped fresh herbs


1⁄4 teaspoon salt


1⁄4 teaspoon freshly cracked black pepper



	Heat oven to broil.


	To a 6-quart Dutch oven over medium-high heat, add chopped bacon. Cook, stirring often, until bacon has rendered its fat and is crisp, about 8 minutes. Remove bacon from the pan to a paper towel–lined plate to drain, and pour off all but 2 tablespoons of drippings.


	Return the Dutch oven to medium-high heat and add chopped onion. Cook, stirring often, until onions have softened, about 3 minutes. Add spinach and cook until spinach is hot, about 3 minutes. Return bacon to the pan and stir to combine.


	In a medium bowl whisk eggs until all the yolks are broken. Stir in shredded cheese, fresh herbs, salt, and pepper. Add beaten egg mixture to the Dutch oven and reduce heat to medium-low. Cover and cook until the bottom of eggs are set and top is just starting to firm up, about 3–5 minutes.


	Remove the lid and place the Dutch oven under the broiler and cook 3–4 minutes, or until top of the frittata is lightly browned and eggs are firm. Serve immediately.






Veggie Dutch Oven Frittata with Goat Cheese


This dish is a fantastic way to showcase fresh, seasonal vegetables from the farmers' market or your local co-op. Be creative and use the vegetables you love best!


Prep Time: 10 minutes


Cook Time: 20 minutes


Ingredients


Serves 8


2 tablespoons unsalted butter


1 medium zucchini or yellow squash, diced, about 1 cup


1 medium onion, peeled and chopped, about 1⁄2 cup


1 pint sliced mushrooms


1 clove garlic, peeled and minced


1⁄2 teaspoon fresh thyme leaves, or 1⁄4 teaspoon dry thyme


1⁄2 teaspoon salt


1⁄2 teaspoon freshly cracked black pepper


1⁄4 teaspoon crushed red pepper flakes


8 large eggs


4 ounces goat cheese, crumbled, divided



	In a 6-quart Dutch oven over medium-high heat, add butter. Once butter is melted and starts to foam add zucchini or squash, onion, and mushrooms. Cook until squash and mushrooms are tender and onion is translucent, about 8 minutes. Add garlic, thyme, salt, pepper, and red pepper flakes and cook until thyme and garlic are fragrant, about 1 minute.


	In a medium bowl whisk eggs until all the yolks are broken. Stir in 3⁄4 of goat cheese. Add beaten egg mixture to the Dutch oven and reduce heat to medium-low. Cover and cook until bottom of eggs are set and top is just starting to firm up, about 3–5 minutes.


	Remove the lid and place the Dutch oven under the broiler 3–4 minutes, or until top of the frittata is lightly browned and eggs are firm. Sprinkle top with the reserved goat cheese and serve immediately.






Ham and Cheese Soufflé


This soufflé is easier to serve than others because it will stand without falling.


Prep Time: 8–24 hours


Cook Time: 60 minutes


Ingredients


Serves 6


3 cups cubed French bread


2 cups chopped cooked ham


2 (4-ounce) cans sliced mushrooms, drained


2 cups shredded Havarti cheese


1 cup shredded Cheddar cheese


6 large eggs, beaten


2 cups milk


1⁄2 cup sour cream


1⁄2 teaspoon salt


1 teaspoon dry mustard


1⁄4 cup Dijon mustard


3 tablespoons all-purpose flour


1⁄4 cup melted unsalted butter


1⁄4 cup grated Parmesan cheese



Make-Ahead Tips


This type of soufflé is more like a strata, or layered bread and cheese topped with an egg custard. You can make several of them ahead of time if you’re serving a crowd, then bake them one after the other so a hot soufflé is always available. Flavor them in different ways: chicken and peas or sausage and green bell pepper are good combinations. 




	The day before, spray 6- or 8-quart Dutch oven with nonstick cooking spray. Combine bread, ham, mushrooms, and both cheeses in the Dutch oven and toss to mix, then spread into an even layer.


	In large bowl, beat eggs with milk, sour cream, salt, dry mustard, Dijon mustard, flour, and melted butter until combined. Pour over bread and cheese mixture. Cover and refrigerate 8–24 hours.


	When ready to bake, heat oven to 350°F. Sprinkle with Parmesan cheese and bake 50–60 minutes until puffed and deep golden brown.







Chilaquiles con Huevos (Tortillas Simmered in Salsa with Eggs)


Chilaquiles are a popular Mexican dish served for breakfast or brunch. Popular garnishes for Chilaquiles include fresh avocado slices, sour cream, fresh chopped onion and cilantro, and hot sauce.


Prep Time: 10 minutes


Cook Time: 25 minutes


Ingredients


Serves 6


Vegetable or peanut oil for frying


12 corn tortillas, cut into 1" strips


1⁄2 teaspoon salt


2 tablespoons unsalted butter


6 large eggs, beaten


2 cups red chili pepper sauce, or red salsa


1 cup shredded queso quesadilla or Monterey jack cheese



Tortilla Chips


In a hurry? You can make this dish with store-bought tortilla chips rather than frying your own. Just substitute about 3 cups of tortilla chips for the homemade tortilla chips in this recipe. For best results use thick chips, and if you can find tortilla strips that is even better. This trick will cut your prep time in half! 




	Add 2" oil to a 6-quart Dutch oven and place over medium-high heat. Once oil reaches 350°F add tortilla strips and fry until strips are golden brown and crisp, about 3 minutes. Remove tortilla strips from oil and season with salt. Set aside. Drain oil from the pan.


	Heat oven to broil.


	Return the Dutch oven to medium heat and add butter. Once butter foams add beaten eggs and scramble until the curds are soft set, about 5–8 minutes. Remove eggs from the pan and set aside.


	Return tortilla strips to the pan along with red chili pepper sauce and simmer until tortilla strips are softened, about 3 minutes. Top with scrambled eggs and shredded cheese.


	Place the Dutch oven under the broiler until cheese is melted and bubbling, about 3 minutes. Serve immediately.







Migas Tex-Mex Style


Migas originated in Spain and are a popular way to use up day-old bread. The Tex-Mex version uses crisp corn tortillas in place of the bread, and also includes fresh vegetables and cheese. Serve this dish with fresh salsa and Refried Beans (Chapter 7).


Prep Time: 15 minutes


Cook Time: 20 minutes


Ingredients


Serves 6


3 tablespoons vegetable oil


12 corn tortillas, cut into wedges


1⁄2 teaspoon salt


1 medium green bell pepper, diced, about 1⁄2 cup


1 medium onion, peeled and diced, about 1⁄2 cup


1 medium tomato, seeded and diced, about 1⁄2 cup


6 large eggs, beaten


1⁄2 cup shredded queso fresco


2 tablespoons chopped fresh cilantro



	Add oil to a 6-quart Dutch oven and place over medium-high heat. Once oil is hot and starts to shimmer add tortilla wedges and fry until wedges are golden brown and crisp, about 3–5 minutes. Remove tortilla wedges from the pan and season with salt. Set aside.


	Add bell peppers and onion to the Dutch oven and sauté until they soften, about 5 minutes. Add tomato and cook until heated through, about 1 minute.
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Sour Creamed Greens

   



		

Basic Sautéed Swiss Chard

   



		

Kale with Bacon and Tomatoes

   



		

Spicy Mustard Greens

   



		

Onion Rings

   



		

French Fries

   



		

Dirty Rice

   



		

Broccoli Rice Casserole

   



		

Spanish Rice

   







   



		

Chapter 8: Beef



		

Braciole

   



		

Beef Short Ribs and Onion Gravy

   



		

Hungarian Goulash

   



		

Swiss Steak

   



		

Slow-Roasted Beef Ribs

   



		

Osso Bucco

   



		

Classic Pot Roast

   



		

Italian Beef for Sandwiches

   



		

Corned Beef and Cabbage

   



		

Beer-Braised Beef Brisket

   



		

Beef Bourguignon

   



		

Beef Burgundy

   



		

Braised Beef Shank with Potatoes, Carrots, and Cauliflower

   



		

Ropa Vieja

   



		

Beef Mornay

   



		

Beef Cholent

   



		

Chicken-Fried Steak

   



		

Unstuffed Green Peppers Casserole

   



		

Corn Chip and Chili Casserole

   



		

Cottage Pie

   



		

Unstuffed Cabbage Rolls

   



		

Potato Caraway Meatballs

   



		

Meatball Curry

   







   



		

Chapter 9: Chicken, Duck, and Turkey



		

Chicken Cacciatore

   



		

Chicken Stew a la Bonne Femme

   



		

Chicken Fricassee

   



		

Chicken Divan

   



		

Golden Fried Chicken Tenders

   



		

Crispy Fried Chicken

   



		

Whole Roast Chicken with Fresh Herbs

   



		

Buttermilk Roasted Chicken Legs

   



		

Wine-Braised Chicken Thighs

   



		

Coq Au Vin

   



		

Smothered Chicken

   



		

Puerto Rican Chicken and Beans

   



		

Barley and Mushroom Casserole

   



		

Chicken Étouffée

   



		

Chicken Asapao

   



		

Alsatian Chicken

   



		

Chicken à la King

   



		

Chicken Paprikash Medley

   



		

Braised and Pan-Seared Duck Legs

   



		

Turkey, Spinach, and Artichoke Casserole

   



		

Turkey Mole

   



		

Turkey Pilaf

   



		

Turkey and Biscuits

   



		

Oven-Roasted Turkey Breast with Asparagus

   



		

Turkey Pipperade

   







   



		

Chapter 10: Pork



		

Braised Pork Shoulder

   



		

Pork Tenderloin in Roasted Root Vegetable Stew

   



		

Pineapple Pork Roast

   



		

Roast Pork Loin with Apples

   



		

BBQ Pulled Pork

   



		

Crispy Pork Belly

   



		

Seared and Roasted Pork Belly

   



		

Asian Pork Tenderloin

   



		

Bacon-Wrapped Stuffed Pork Tenderloin

   



		

Sweet and Sour Pork

   



		

Bacon Meatloaf

   



		

Kielbasa, Potatoes, and Peppers

   



		

Gnocchi with Fennel, Sausage, and Peppers in Broth

   



		

Pork Meatballs with Orange Glaze

   



		

Grits and Ham Bake

   



		

Choucroute

   



		

Ground Pork and Eggplant Casserole

   



		

Spicy Pork and Apricot Tajine

   



		

Swedish Sauerkraut Dinner

   



		

Jambalaya

   



		

Spring Pork Stew with Orange Gremolata

   



		

Spiced Wild Boar with Prunes

   







   



		

Chapter 11: Seafood and Fish



		

Baked Shrimp Scampi

   



		

French or Belgian Steamed Mussels

   



		

Mussels with White Wine and Shallots

   



		

Crab and Fish Casserole

   



		

Cioppino

   



		

Seafood Paella

   



		

Lobster Paella

   



		

Lobster Ragu

   



		

Shrimp and Chanterelle Stroganoff

   



		

Creamy Shrimp and Grits

   



		

Shrimp Étouffée

   



		

Halibut Creole

   



		

New Orleans–Style Oysters and Shrimp Salad

   



		

Shrimp Provençal

   



		

Whole Roasted Fish with Lemons and Herbs

   



		

Southern-Style Fried Catfish

   



		

Beer-Battered Fish Planks

   



		

Crunchy Fried Shrimp

   



		

Deep-Fried Calamari

   



		

Coconut Shrimp with Pineapple Dipping Sauce

   







   



		

Chapter 12: Vegetarian and Vegan



		

Roasted Vegetable Deep Dish Pizza

   



		

Brown Rice and Quinoa Stuffed Peppers

   



		

Barley Risotto

   



		

Barley Mushroom Casserole

   



		

Pearl Couscous with Corn, Black Beans, and Tomatoes

   



		

Roasted Chickpeas and Zucchini

   



		

Lentils with Roasted Root Vegetables

   



		

Truffle Risotto

   



		

Pad Thai with Tofu

   



		

Cauliflower with Chickpeas and Mustard Seeds

   



		

Vegetable Green Curry

   



		

Moussaka

   



		

Chickpea Curry

   



		

Paneer Masala

   



		

Green Rice

   



		

Mixed Bean Vegetarian Chili

   



		

French Lentil Chili

   



		

Spicy Black Bean Bisque

   



		

Okra, Corn, and Tomato Stew

   



		

Ratatouille

   







   



		

Chapter 13: Dutch Oven Pot Pies



		

Cheeseburger Pie

   



		

Beef Wellington Pie

   



		

Chili with Cheesy Jalapeño Cornbread

   



		

Tamale Pie

   



		

Tex-Mex Taco Pie

   



		

Mushroom and Onion Pie

   



		

Creamy Beef and Mushroom Pie

   



		

Beef and Potato Pie

   



		

Lobster Pie

   



		

Creamy Seafood Pie

   



		

Cajun-Style Crawfish Pie

   



		

Vegetable Pot Pie

   



		

Chicken Pot Pie

   



		

Leftover Turkey and Dressing Pie

   



		

Chicken and Biscuits

   



		

Pizza Pot Pie

   



		

Cheesy Sausage Pie

   



		

Meat Lovers Deep Dish Pizza

   



		

Potato Salmon Pie

   



		

Steak and Kidney Pie

   



		

Chicken under a Bread Crust

   







   



		

Chapter 14: International Flavors



		

Char Siu Pork Ribs

   



		

Egg Drop Soup

   



		

Tom Kha Gai (Thai Chicken Soup)

   



		

Thai Mussamun Curried Beef

   



		

Panang Curry

   



		

Thai Shrimp Curry

   



		

Malaysian Sambal Chicken

   



		

German Red Cabbage with Sausages

   



		

Baked Bratwurst in Beer

   



		

German Chicken and Spaetzle Soup

   



		

Cassoulet

   



		

Irish Lamb Stew

   



		

Stacked Chicken Enchiladas with Mole

   



		

Sour Cream Chili Bake

   



		

Carne Guisada

   



		

Ragu Bolognese

   



		

Palak Paneer: Indian Spinach with Fresh Cheese

   



		

Indian-Style Lamb Curry

   



		

Indian Chicken Vindaloo

   



		

Lebanese Baked Kibbe

   



		

Moroccan Chicken and Vegetables

   



		

Chicken in Harissa Sauce

   







   



		

Chapter 15: Desserts



		

Baked Apples

   



		

Apple Cashew Toffee Crisp

   



		

Fried Fruit Pies

   



		

Salted Caramel Apple Crumble

   



		

Very Berry Cobbler

   



		

Stone Fruit Stew with Shortbread

   



		

Warm Ambrosia

   



		

Warm Apple Cranberry Stew

   



		

Stewed Cherries with Almonds

   



		

Port-Poached Pears with Vanilla

   



		

Warm Chocolate Pudding Cake

   



		

Broiled S’mores Casserole

   



		

Easy Cherry Dump Cake

   



		

Rice Pudding

   



		

Coconut Mango Sticky Rice

   



		

Chocolate Caramel Rice Pudding

   



		

Chocolate Poke Cake

   



		

Chocolate Chip Skillet Cookie

   



		

Dutch Oven Brownies

   



		

Butterscotch Crumble Cake

   



		

Chocolate Cookie Brownies

   



		

Pineapple Upside-Down Cake

   



		

Traditional Bread Pudding

   



		

Cherry Chocolate Bread Pudding

   



		

Baked Bananas with Rum

   



		

Norwegian Sweet Soup
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