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Introduction

[image: Il_9781598696158_0006_001]Dinnertime is a very important occasion for today’s busy families. For most, family dinner is the only time when the whole gang can be together and share the events of the day. If family dinner is a staple in your household, then you’ve come to the right place.

Dinner a Day allows busy family cooks the opportunity to make a quick, easy, and delicious meal every night of the year. Gone are the days when women spend more than two hours preparing plain and monotonous meals. Today, with sports practices, rehearsals, appointments, and other commitments, you need a simple and satisfying solution to the dinnertime dilemma. So stop wasting time wandering the aisles of the supermarket and staring into your kitchen cabinets. With this book, you can easily flip through for something light, something hearty, or something in between—whatever the family wants that night, you can make it!

Finally, you only need one cookbook for a variety of tasty meals. With Dinner a Day, the days of “not that again!” are gone, and your family will be asking “what’s new for tonight?”

Forget about takeout and throw away those frozen meals; now is the time to experiment with a different dinner every night—and to start enjoying your time with your family!
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Tomato Bisque

A bisque is a rich soup that combines vegetables, stock, and milk or cream. Serve for dinner with some chewy breadsticks and a mixed fruit salad.

SERVES 6 

1 tablespoon olive oil 

1 onion, finely chopped 

1 (10-ounce) container refrigerated Alfredo sauce 

1 cup chicken or vegetable broth 

1½ cups whole milk 

2 (14-ounce) cans diced tomatoes, undrained 

½ teaspoon dried basil leaves 

¼ teaspoon dried marjoram leaves 

1. In heavy saucepan, heat olive oil over medium heat and add onion. Cook and stir until onion is tender, about 4 minutes. Add Alfredo sauce and chicken broth; cook and stir with wire whisk until mixture is smooth. Add milk and stir; cook over medium heat for 2 to 3 minutes.

2. Meanwhile, puree undrained tomatoes in food processor or blender until smooth. Add to saucepan along with seasonings and stir well. Heat soup over medium heat, stirring frequently, until mixture just comes to a simmer. Serve immediately.


Alfredo Sauce 

Alfredo sauce is basically a white sauce, usually with some cheese added. You can find it in the refrigerated dairy section of your supermarket. It can also be found on the pasta aisle. In addition to Alfredo sauce, four-cheese sauce, cheddar pasta sauce, and roasted garlic parmesan pasta sauce are available.
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Cheesy Clam Chowder

This rich, thick, and super easy chowder can be made with any other seafood too. Think about using canned oysters, canned mussels, frozen cooked shrimp, or lump crabmeat.

SERVES 6–8 

2 (10-ounce) cans condensed broccoli cheese soup 

2 cups half and half 

2 cups milk 

3 cups refrigerated hash brown potatoes 

½ teaspoon dried marjoram 

2 (8-ounce) cans clams, undrained 

[image: 6] teaspoon pepper 

1. Combine soup, half and half and milk in large heavy saucepan. Bring to a boil, then add potatoes and marjoram.

2. Bring to a boil again, reduce heat, and simmer for 15 minutes. Add clams and pepper and simmer for 5–10 minutes longer until soup is hot and blended. Serve immediately.


Super Quick Beef Vegetable Stew

There are so many types of fully prepared meat entrées in your grocery store; browse the selection and stock up!

SERVES 6 

3 tablespoons olive oil 

1 onion, chopped 

3 cloves garlic, minced 

1 (16-ounce) package prepared roast beef in gravy 

1 (16-ounce) package frozen mixed vegetables 

1 (10-ounce) can cream of mushroom soup 

2 cups water 

½ teaspoon dried thyme leaves 

1. In heavy large saucepan, heat olive oil over medium heat. Add onion and garlic; cook and stir until tender, 4–5 minutes. Meanwhile, cut the cooked roast beef into 1" chunks. Add to saucepan along with gravy, frozen mixed vegetables, soup, water, and thyme leaves.

2. Cook over medium high heat until soup comes to a boil, about 7–9 minutes. Reduce heat to low and simmer for 6–7 minutes longer until vegetables are hot and tender. Serve immediately.


Soup or Stew?

The difference between soup and stew is the thickness of the liquid. Soups are generally thin, sometimes made with just broth or stock. Stews have ingredients that thicken the liquid, including potatoes, flour, cornstarch, or pureed vegetables. You can make any soup into a stew by adding some cornstarch dissolved in water.
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Chicken Corn Chowder

Grate some cheese over this chowder, and you’ll have a hearty, hot soup on the table in about 15 minutes. Serve with some crackers and fresh fruit.

SERVES 6–8 

1 (26-ounce) jar double cheddar pasta sauce 

2 (14-ounce) cans chicken broth 

2 (15-ounce) cans corn 

2 (9-ounce) packages frozen cooked Southwest chicken strips 

½ teaspoon dried Italian seasoning 

2 cups shredded sharp Cheddar cheese 

1. In large saucepan, combine all ingredients except cheese and bring to a boil over medium high heat. Reduce heat to low, cover, and simmer for 6–8 minutes until chicken is hot.

2. Stir in Cheddar cheese, remove from heat, and let stand, covered, for 3–4 minutes. Stir thoroughly and serve.


Frozen Precooked Chicken 

There are lots of varieties of frozen precooked chicken in your supermarket’s meat aisle. You can find cooked grilled chicken, chicken strips, and chopped chicken in flavors that range from Southwest to plain grilled. Some varieties come with a sauce; be sure to read the label to make sure you’re getting what you want.
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Tortellini Soup

This rich soup is full of flavor. Serve it with some water crackers, a chopped vegetable salad, and melon slices.

SERVES 6 

1 pound sweet Italian bulk sausage 

1 (8-ounce) package sliced mushrooms 

4 cloves garlic, minced 

3 (14-ounce) cans beef broth 

1½ cups water 

1 teaspoon dried Italian seasoning 

[image: 6] teaspoon pepper 

1 (24-ounce) package frozen cheese tortellini 

1. In large saucepan over medium heat, brown sausage with mushrooms and garlic, stirring to break up sausage. When sausage is cooked, drain thoroughly. Add broth, water, Italian seasoning, and pepper to saucepan and bring to a boil over high heat. Reduce heat to low and simmer for 8–10 minutes.

2. Stir in frozen tortellini and cook, stirring frequently, over medium high heat for 6–8 minutes or until tortellini are hot and tender. Serve immediately.


Frozen or Refrigerated Tortellini?

Refrigerated, or fresh, tortellini is found in the dairy aisle of the regular grocery store. It is generally more expensive than the frozen and package sizes are smaller. Frozen tortellini and tor-telloni take a bit longer to cook. Choose your favorite and stock up.
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Cheesy Shrimp Chowder

This rich chowder is very simple to make and has a wonderful, rich flavor. Serve it with tiny oyster crackers, a baby spinach salad, and oatmeal cookies for dessert.

SERVES 6 

2 tablespoons olive oil 

1 onion, finely chopped 

2 cups frozen hash brown potatoes 

1½ cups water 

2 (6-ounce) cans medium shrimp, drained 

1 (16-ounce) jar four-cheese Alfredo sauce 

1 (15-ounce) can evaporated milk 

1. In large saucepan, heat olive oil over medium high heat. Add onion; cook and stir until tender, about 4–5 minutes. Add potatoes and water; bring to a boil, cover, lower heat, and simmer for 5 minutes until potatoes are hot and tender.

2. Add shrimp, Alfredo sauce, and evaporated milk to saucepan. Stir well and heat over medium heat until the soup comes to a simmer; do not boil. Serve immediately.


Savory Minestrone

Minestrone is a thick vegetable soup with beans and pasta. It’s really a meal in one bowl; serve with some toasted garlic bread and tall glasses of milk.

SERVES 6 

4 cups chicken broth 

1 (16-ounce) package frozen mixed vegetables 

1 (15-ounce) can cannellini beans, drained 

½ teaspoon dried basil leaves 

½ teaspoon dried oregano leaves 

1 (14-ounce) can diced tomatoes with garlic, undrained 

1 cup elbow macaroni 

1. In large saucepan, combine chicken broth and vegetables; bring to a boil over medium high heat. When broth boils, add beans, basil, oregano, and tomatoes.

2. Bring to a simmer, lower heat, and cook for 5 minutes. Add macaroni; stir and simmer for 8–9 minutes until pasta is tender, then serve.


Canned Beans 

Canned beans are a great convenience food to have on hand, but they do tend to be high in sodium. To reduce sodium, drain the beans, place them in a strainer or colander, and run cold water over them. Drain well again and use in the recipe.
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Mexican Beef Stew

Serve this rich stew topped with a dollop of sour cream and some chopped avocados or guacamole for a cooling contrast.

SERVES 6 

2 tablespoons olive oil 

1 onion, chopped 

1 (16-ounce) packaged cooked ground beef in taco sauce 

2 (15-ounce) cans chili beans, undrained 

2 cups frozen corn 

1 (14-ounce) can Mexican flavored chopped tomatoes, undrained 

1 tablespoon chili powder 

½ teaspoon cumin 

[image: 6] teaspoon cayenne pepper 


Spices 

Spices have a shelf life of about a year; after that time, they lose flavor and intensity and should be replaced. To keep track, write the purchase date on the can or bottle using a permanent marker. Periodically, go through your spice drawer or rack and discard older spices; be sure to write the ones you need on your grocery list.

1. In large saucepan heat olive oil over medium heat. Add onion; cook and stir until crisp tender, about 3–4 minutes.

2. Add remaining ingredients and stir well. Bring to a simmer, reduce heat to medium low and cook for 10–15 minutes until corn is hot and soup has thickened slightly. Serve immediately.
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French Onion Soup

Because the onions need to sauté for a fairly long time to develop carmelization, this recipe starts with frozen chopped onions. You can chop your own, but the recipe will take longer than 30 minutes.

SERVES 6 

2 tablespoons olive oil 

2 tablespoons butter 

2 (10-ounce) packages frozen chopped onions 

2 tablespoons flour 

2 (16-ounce) boxes beef stock 

6 slices French bread 

¼ cup butter, softened 

1½ cups shredded Gruyere cheese 

1. In large saucepan, combine olive oil and 2 tablespoons butter over medium heat until butter is foamy. Add onions; cook over medium heat for 10–12 minutes, stirring frequently, until onions brown around edges. Sprinkle flour over onions; cook and stir for 2–3 minutes.

2. Stir in stock, bring to a simmer, and cook for 10 minutes. Meanwhile, spread French bread slices with ¼ cup butter. In toaster oven, toast the bread until browned and crisp. Sprinkle with cheese and toast for 2–4 minutes until cheese melts. Divide soup among soup bowls and float the toasted cheese bread on top.


Boxed Stocks 

If your grocery store carries boxed stocks, buy them. These stocks tend to be richer and less salty than canned stocks. If you don’t use all of the stock, these boxes come with a flip top lid so you can close the box and store them in the refrigerator for a couple of weeks.
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Vegetable Meatball Soup

Frozen cooked meatballs are available in several flavors; choose plain or Italian style for this super easy and delicious recipe.

SERVES 6 

1 (16-ounce) package frozen meatballs 

2 cups 8-vegetable juice 

2 cups frozen mixed vegetables 

1 (10-ounce) can beef broth 

4 cups water 

½ teaspoon dried Italian seasoning 

[image: 6] teaspoon pepper 

1½ cups mini penne pasta 

1. In large saucepan or stockpot, combine all ingredients except for pasta and mix gently. Bring to a boil over high heat.

2. Stir in pasta, reduce heat to medium high, and cook for 9–11 minutes until meatballs are hot, vegetables are hot, and pasta is tender. Serve immediately.


Substituting Pasta 

You can substitute one shape of pasta for another as long as they are about the same size and thickness. Whichever pasta you choose, be sure to cook it al dente; this means cooked through, but with a firm bite in the center.
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Pressure Cooker Beef Stew

This stew tastes like it simmered for hours on your stove, but the pressure cooker makes quick work of the recipe. Serve with some crusty bread to soak up the wonderful sauce.

SERVES 8 

2 pounds bottom round steak 

3 tablespoons flour 

½ teaspoon garlic salt 

[image: 6] teaspoon pepper 

3 tablespoons olive oil 

3 russet potatoes 

1 (16-ounce) package baby carrots 

½ teaspoon dried thyme leaves 

½ teaspoon dried oregano leaves 

4 cups beef stock, heated 

1 (14-ounce) can diced tomatoes with garlic, undrained 

1. Cut steak into 1" cubes. Sprinkle meat with flour, garlic salt, and pepper and toss to coat. Heat oil in the pressure cooker and brown the coated beef, stirring frequently, about 5–7 minutes. Add remaining ingredients and lock the lid.

2. Bring up to high pressure and cook for 20 minutes. Release pressure using quick release method and stir stew. Serve immediately.


Quick Posole

Posole is a Mexican stew made with hominy, green chiles, and cubes of tender pork. Serve it with some blue corn tortilla chips, guacamole, sour cream, and a green salad.

SERVES 4–6 

1 (16-ounce) package pork roast au jus 

1 (4-ounce) can chopped green chiles, undrained 

2 (14-ounce) cans chicken broth 

1 tablespoon chili powder 

1 teaspoon ground cumin 

½ teaspoon dried oregano leaves 

1 (15-ounce) can hominy, drained 

2 cups frozen corn 

3 tablespoons flour 

½ cup water 

1. Remove pork from package and cut into 1" cubes. Combine in large saucepan along with juice from pork, chiles, broth, chili powder, cumin, oregano, hominy, and frozen corn. Bring to a boil over high heat, then reduce heat to low, cover, and simmer for 12–15 minutes until pork is hot and tender.

2. In small jar, combine flour and water and shake well to blend. Stir into stew and raise heat to medium. Cook and stir until stew thickens, about 5–8 minutes. Serve immediately.


Hominy 

Hominy is made by removing the bran and germ from kernels of corn. It can be made by soaking the corn kernels in a weak solution of lye and water, or by physically crushing the corn. Yellow hominy is generally sweeter than the white. You can substitute barley for it in any recipe if you’d like.
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Cold Pea Soup

This elegant soup is perfect for a hot summer evening. Serve it with some crisp croutons, a fruit gelatin salad, and some buns fresh from the oven.

SERVES 4 

1 (16-ounce) package frozen baby peas 

1 avocado, peeled and chopped 

1 tablespoon lemon juice 

2 cups chicken broth 

½ teaspoon salt 

[image: 6] teaspoon white pepper 

¼ cup chopped mint 

Place frozen peas in a colander and run cold water over them for 2–3 minutes to thaw, tossing occasionally. Place in blender container or food processor along with avocado and sprinkle with lemon juice. Add chicken broth, salt, and pepper and process until smooth. Pour into serving bowl and sprinkle with chopped mint.


Baby Peas 

Try to find baby peas in the frozen aisle of your supermarket. They are much more tender than regular peas and have a sweet fresh flavor. Do not cook them before adding to recipes; when adding to a pasta recipe, drain the pasta over the peas in a colander, or add them to a soup at the very end of cooking time.
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Tex-Mex Cheese Soup

As with all Tex-Mex foods, serve this hearty soup with salsa, sour cream, chopped avocado or guacamole, and crumbled crisp tortilla chips.

SERVES 4 

2 tablespoons olive oil 

1 onion, chopped 

1 (1.25-ounce) envelope taco seasoning mix 

1 (15-ounce) can creamed corn 

1 (10-ounce) can condensed chicken broth 

1½ cups water 

2 cups shredded Pepper Jack cheese 

2 tablespoons flour 

1. In heavy saucepan, heat olive oil over medium heat. Add onion; saute until crisp tender, about 3–4 minutes. Sprinkle taco seasoning mix over the onions and stir, then add corn, chicken broth, and water. Bring to a simmer and cook for 10 minutes, stirring occasionally.

2. Meanwhile, in medium bowl toss cheese with flour. Add to soup and lower heat; cook and stir for 2–3 minutes until cheese is melted and soup is thickened. Serve immediately.


Black Bean Soup

Serve this delicious soup with sour cream, chopped avocado for toppings, a spinach salad, and crisp breadsticks.

SERVES 6 

2 tablespoons olive oil 

1 onion, chopped 

3 cloves garlic, minced 

2 (15-ounce) cans black beans, drained and rinsed 

1 (14-ounce) can diced tomatoes with green chiles 

2 (14-ounce) cans chicken broth 

½ teaspoon cumin 

[image: 6] teaspoon white pepper 

1. In heavy saucepan, heat olive oil over medium heat. Add onion and garlic; cook and stir for 3–4 minutes until crisp tender.

2. Meanwhile, place black beans in a colander, rinse, and drain thoroughly. Using a potato masher, lightly mash some of the beans. Add all beans to saucepan along with remaining ingredients. Bring to a simmer; cook for 10–12 minutes until blended.


Dried Beans 

You can substitute dried beans for canned to reduce sodium. Rinse the beans and sort to remove any dirt or pebbles. Cover with cold water, bring to a boil, and boil for 1 minute. Cover and let stand for 1 hour. Drain the beans and cover with cold water. Simmer for about 2 hours until beans are tender.
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Potato Soup

This creamy and rich soup uses two kinds of potatoes for a nice depth of flavor.

SERVES 6 

4 slices bacon 

1 onion, chopped 

1 (5-ounce) package cheese scalloped potato mix 

3 cups water 

1 (15-ounce) can evaporated milk 

2 cups frozen hash brown potatoes 

½ teaspoon dried dill weed 

[image: 6] teaspoon white pepper 

1. In heavy saucepan, cook bacon until crisp. Remove bacon, drain on paper towels, crumble and set aside. Cook onion in bacon drippings until tender, about 5 minutes.

2. Add potato mix and seasoning packet from potato mix along with remaining ingredients. Bring to a boil and simmer for 17–20 minutes until potatoes are tender. If desired, puree using an immersion blender. Sprinkle with bacon and serve.


Precooked Bacon?

When recipes call for crumbled bacon, you can use the precooked version. But, if the recipe calls for cooking the bacon and using the bacon fat to saute other ingredients, you must used uncooked bacon. Or you can use the precooked bacon and use butter or olive oil as a substitute for the bacon fat.
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Two-Bean Chili

This vegetarian chili can be varied in so many ways. Add more beans, salsa, cooked ground beef or pork sausage, jalapeño peppers, or tomato sauce.

SERVES 4 

2 tablespoons olive oil 

1 onion, chopped 

1 (1.25-ounce) package taco seasoning mix 

1 (15-ounce) can kidney beans, drained 

1 (15-ounce) can black beans, drained 

2 (14-ounce) cans diced tomatoes with green chiles 

1 cup water 

1. In heavy saucepan over medium heat, add olive oil and saute onion until tender, about 4–5 minutes.

2. Sprinkle taco seasoning mix over onions; cook and stir for 1 minute. Add drained but not rinsed beans, tomatoes, and water.

3. Bring to a simmer; cook for 10–12 minutes until thickened and blended.


Taco Seasoning Mix 

You can make your own taco seasoning mix by combining 2 tablespoons chili powder, 2 teaspoons onion powder, 2 tablespoons cornstarch, 1 teaspoon dried oregano, 1 teaspoon dried red pepper flakes, 2 teaspoons salt, and ½ teaspoon cumin. Blend well and store in a cool dry place: 2 tablespoons equals one envelope mix.
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Bean and Bacon Soup

This simple soup can be great for kids’ lunch boxes the next day. Pack into an insulated Thermos along with some crackers, baby carrots, and shredded cheddar cheese for topping the soup.

SERVES 4–6 

1 (8-ounce) package bacon 

1 onion, chopped 

1 (14-ounce) can diced tomatoes, undrained 

2 (15-ounce) cans pinto beans, drained 

2 cups chicken broth 

1. In large saucepan, cook bacon until crisp. Drain bacon on paper towels, crumble, and set aside. Drain off all but 2 tablespoons bacon drippings.

2. Cook onion in drippings over medium heat for 3–4 minutes. Add remaining ingredients and bring to a simmer.

3. Simmer for 10–12 minutes, then use a potato masher to mash some of the beans. Add reserved bacon, stir, and simmer for 5 minutes longer. Serve immediately.


Egg Drop Soup

Because this soup is so simple it demands the best chicken stock. Try to find the boxed chicken stock at your grocery store, or order it online. You can also make your own stock.

SERVES 4 

5 cups chicken broth 

1 cup shredded carrots 

½ cup grated onion 

2 eggs 

1 egg yolk 

1. In heavy saucepan, combine chicken broth, carrots, and onion. Bring to a simmer; cook for 3–5 minutes until vegetables are tender. Meanwhile, in small bowl place eggs and egg yolk; carefully remove the chalazea (the white ropy strand that connects the egg white and the yolk). Beat eggs and egg yolk with a fork until smooth; do not overbeat.

2. Remove the saucepan from the heat. Using a fork, drizzle the egg mixture into the soup. When all the egg is added, stir the soup for 30 seconds, then serve immediately.


Make Your Own Chicken Stock 

This recipe takes some time, but you can freeze it and it will add lots of flavor to your recipes. Cover one stewing chicken, some chopped onion, carrots, 1 bay leaf, some parsley, and celery with water and simmer for 3–4 hours. Strain broth, cool, pour into ice cube trays, and freeze, then package in freezer bags.
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Sweet and Sour Pork Stew

Serve this delicious stew with a mixed lettuce salad, some crisp breadsticks, and a bakery layer cake for dessert.

SERVES 4–6 

2 tablespoons olive oil 

1 onion, chopped 

1 red bell pepper 

1 (8-ounce) can pineapple tidbits 

1 (16-ounce) package cooked sweet and sour pork 

2½ cups water 

½ cup long grain rice 

2 tablespoons cornstarch 

⅓ cup water 

1. In large saucepan, heat olive oil over medium heat. Add onion; cook and stir for 3 minutes until crisp tender. Add red bell pepper; cook and stir for 2–3 minutes longer. Add undrained pineapple, pork with sauce, and 2½ cups water. Bring to a simmer, stir in rice, and cook for 10 minutes.

2. Meanwhile, in small bowl combine cornstarch and ⅓ cup water and mix well. Stir into stew; cook and stir over medium heat for 5–8 minutes until rice is tender and stew is thickened. Serve immediately.


Asian Pork Stew

As a general rule, you can store soups and stews in the refrigerator, covered, for three to four days. Freeze soup in individual containers for six to eight weeks.

SERVES 4 

2 tablespoons all-purpose flour 

2 teaspoons Chinese five-spice powder 

1½ pounds pork tenderloin, trimmed of excess fat and cut into ¾-inch cubes 

2 tablespoons olive oil 

1 cup sliced celery 

¾ cup sliced red onion 

½ cup diced green peppers 

1 tablespoon minced garlic 

1 cup chicken stock 

2 tablespoons hoisin sauce 

2 tablespoons tamari 

½ teaspoon ground ginger 

8 ounces zucchini, cut into ¼-inch-thick rounds and halved 

3 tablespoons toasted sesame seeds 

Fresh cilantro leaves 

1. Combine the flour and five-spice powder in a shallow bowl. Dredge the pork pieces in the flour and shake off the excess, reserving the excess flour.

2. Heat 1 tablespoon of the oil in a large nonstick skillet over medium-high heat. Add the pork and brown, stirring occasionally, about 6 minutes. Transfer the meat to a plate and tent with tinfoil.

3. Add the remaining tablespoon of oil and the celery, onions, peppers, and garlic. Cook until soft, about 4 minutes, stirring occasionally. Return the pork to the pan and add the stock, hoisin, tamari, ginger, and zucchini. Bring to a simmer and cook until the vegetables are crisp and the meat is tender and cooked through, about 18 minutes.

4. Add 3 to 4 tablespoons of the pan juices to the reserved flour and whisk until there are no lumps. Add the flour mixture to the stew and whisk to combine. Cook and stir until thick. To serve, ladle the stew into warm shallow soup bowls and garnish with the sesame seeds and cilantro leaves.


Asparagus Soup with Truffle Oil

If truffle oil isn’t available, swirl a small dollop of crème fraîche in the center before serving.

SERVES 4 

2½ pounds asparagus, medium-sized stalks 

1 tablespoon butter 

1 teaspoon salt 

½ cup half-and-half 

2 teaspoons white truffle oil 

Freshly cracked pepper, to taste 

1. Snap off and discard the woody bases from each asparagus stalk. Use a vegetable peeler to peel the stalks, leaving the tips intact. Cut off the tops about 1½ inches down. Cut the stalks into 1-inch pieces. Bring a pot of salted water to a boil and cook the asparagus tips until bright green, about 2 minutes. Remove with a slotted spoon and set aside to cool.

2. Melt the butter in a medium-sized nonstick skillet over medium heat. Add the stalk pieces and salt to taste, and cook until crisp-tender, about 4 to 5 minutes. Slowly add the half-and-half and bring to a simmer; cook until the asparagus is tender, about 1 minute. Do not overcook. Use a slotted spoon to transfer the asparagus to a blender or food processor fitted with a metal blade. Allow to cool, then process until smooth. Add a few tablespoons of the hot half-and-half if needed.

3. Transfer the purée back to the pan with the half-and-half. Stir to combine, and adjust seasoning to taste. Heat through without boiling, 1 or 2 minutes. Ladle into bowls and top with several of the asparagus tips. Drizzle the truffle oil over each bowl and top with black pepper.


Basil and Zucchini Soup

You can add a shot of hot pepper sauce if desired, or substitute tarragon for a different twist.

SERVES 6 

6 cups sliced zucchini 

½ cup fresh basil leaves (about 20) 

3 cups chicken stock 

1 teaspoon salt 

2 tablespoons lemon juice 

½ cup plain yogurt 

Julienned fresh basil 

1. Place the zucchini and basil leaves in a medium-sized saucepan with the stock and salt. Bring to a boil, reduce heat, and simmer for 10 minutes.

2. Remove the saucepan from the heat, add the lemon juice, and allow the vegetables to cool slightly. Use a slotted spoon to transfer the vegetables to a food processor fitted with a metal blade, or a blender; process to a smooth purée, adding a few tablespoons of the broth if needed. Transfer to a bowl and chill. (The soup may be made ahead up to this point.)

3. Serve in chilled soup bowls with a dollop of plain yogurt. Garnish with basil and serve chilled.


Onion and Mushroom Soup

This is a great dish to serve in the spring when mushrooms come into season. Use morels, chanterelles, and other domestic exotics for a flavorful presentation.

SERVES 4 

3 tablespoons butter 

6 ounces assorted mushroom caps, thinly sliced 

½ cup thinly sliced yellow onion 

4 cups beef broth 

¼ cup dry sherry 

¼ teaspoon salt 

Freshly cracked black pepper 

2 tablespoons freshly grated Parmesan 

Chopped fresh thyme 

1. Melt the butter in a medium-sized nonstick skillet over medium heat. Add the mushrooms and onions; cook, stirring frequently, until translucent, about 8 minutes.

2. Add the beef broth, sherry, salt, and pepper; simmer for about 5 to 7 minutes. Taste and adjust seasoning as needed. To serve, ladle the hot soup into 4 soup bowls and garnish with a sprinkling of Parmesan and fresh thyme leaves.


Beef Stroganoff Soup

Make sure the pan is really hot when you sear the meat to ensure the meat stays tender and the flavorful juices stay inside the meat.

SERVES 6 

2 pounds top sirloin steak, trimmed of visible fat and cut into ½-inch cubes 

½ teaspoon salt 

Freshly ground black pepper 

4 tablespoons all-purpose flour 

4 tablespoons butter 

1 tablespoon olive oil 

½ cup sliced yellow onions 

3 cups sliced mushrooms 

2 tablespoons minced garlic 

¼ cup dry white wine 

2 cups beef stock 

2 tablespoons chopped parsley, plus extra for garnish 

2 teaspoons Worcestershire sauce 

½ cup sour cream 

1. Pat the meat dry with paper towels and season with salt and pepper. Place the flour in a shallow bowl. Dredge the meat in the flour, shaking off excess. Reserve remaining flour.

2. Melt the butter in a large nonstick skillet over high heat until bubbling. Add the meat and brown on all sides, stirring occasionally to cook evenly, about 6 minutes. Use a slotted spoon to transfer the meat to a plate and tent with tinfoil to keep warm.

3. Heat the oil over medium-high heat and add the onions, mushrooms, and garlic. Cook until soft, about 6 minutes, stirring occasionally.

4. Sprinkle the reserved flour over the vegetables. Cook and stir until thick. Add the white wine and cook until thick and reduced, about 4 minutes. Add the stock, parsley, and Worcestershire; bring to a simmer and cook until somewhat reduced, about 6 minutes.

5. Add the meat and any accumulated juices and simmer, uncovered, for 10 minutes. To serve, stir in the sour cream and heat through. Serve hot in warm shallow bowls.


Cheddar Cheese Soup

Use a quality aged Cheddar for a rich, creamy taste. Using a sharp Cheddar will increase the intensity of this dish.

SERVES 4 

2 tablespoons butter 

¼ cup chopped yellow onion 

½ cup chopped celery 

2 tablespoons all-purpose flour 

½ teaspoon ground cayenne pepper 

¼ teaspoon dry mustard 

½ tablespoon Worcestershire sauce 

1 cup whole milk 

1½ cups chicken stock 

2 cups shredded Cheddar cheese 

Seasoned salt, to taste 

Freshly cracked black pepper 

Paprika, for garnish 

1. Melt the butter in a medium-sized saucepan and sauté the onion and celery until tender, about 4 minutes. Add the flour, cayenne pepper, mustard, and Worcestershire, and mix to combine.

2. Add the milk and chicken stock and bring to a boil. Cook for 1 minute, stirring constantly. Reduce heat to low, add the cheese, and stir occasionally just until the cheese is melted.

3. Add seasoned salt and pepper to taste. To serve, ladle hot soup into small decorative cups and sprinkle with paprika.


Healthy Chicken Soup

This recipe is easy to oversalt, as the stock and chicken are already well seasoned. Taste frequently and be stingy with the salt until the very end.

SERVES 2 

2 tablespoons olive oil 

½ cup sliced yellow onions 

1 cup chopped broccoli 

½ cup carrots, peeled and cut into ¼-inch rounds 

½ cup chopped bell pepper 

Salt 

Freshly ground black pepper 

2 cups low-sodium chicken stock 

1 cup diced cooked chicken, skinless 

2 tablespoons chopped parsley 

Cook until the vegetables are crisp-tender, about 8 minutes.

1. Heat the oil in a medium-sized stockpot over medium-high heat. Add the onions and cook until soft, about 4 minutes, stirring occasionally. Add the broccoli, carrots, and peppers; cook until the broccoli starts to turn bright green, about 4 minutes. Add the salt, pepper, and stock, and bring to a simmer.

2. Add the chicken and parsley, and return to a simmer. Serve hot.


Chilled Cucumber Soup with Salmon

You can add a shot of cayenne pepper or hot pepper sauce if desired. Plan your schedule to allow some time for the soup to chill.

SERVES 6 

1 cup sliced yellow onion 

3 cups fish stock (or clam stock) 

3 cups peeled, seeded, and diced cucumber (about ½-inch dice) 

2 tablespoons chopped dill 

2½ cups plain yogurt 

Salt, to taste 

Freshly cracked black pepper, to taste 

1½ pounds salmon fillet 

Snipped fresh dill, for garnish 

Lemon wedges, for garnish 

1. Combine the onions, fish stock, and cucumbers in a medium-sized saucepan and bring to a simmer over low heat. Cook for about 5 minutes, until the cucumbers are tender but not mushy. Transfer the mixture to a food processor fitted with a metal blade and process until smooth. Add the dill and yogurt, and pulse until just combined. Season with salt and pepper and transfer to a bowl. Refrigerate until chilled. (The soup can be made ahead up to this point.)

2. To cook salmon: Preheat oven to 375°. Place salmon fillet on a tinfoil-lined pan, skin-side down. Lightly season with salt and pepper. Bake, uncovered, until cooked through, about 12 to 15 minutes.

3. When ready to serve, flake the salmon and gently stir it into the soup. To serve, ladle the soup into chilled soup cups and garnish with dill. Serve the lemon wedges on the side.


Chilled Zucchini Squash Soup with Basil

This soup is best served when very chilled. You can prepare the soup in advance up to the point where you purée the vegetables.

SERVES 6 

3 tablespoons olive oil 

½ cup finely chopped leeks (white and light green parts only) 

4 cups thinly sliced zucchini squash 

4 cups chicken stock 

1 tablespoon lemon juice 

½ cup half-and-half 

½ cup sour cream 

2 tablespoons finely chopped fresh chives 

6 tablespoons chopped basil 

Salt and freshly ground black pepper, to taste 

1. Heat the oil in a large saucepan over medium heat and sauté the leeks until softened, about 5 to 7 minutes. Add the squash and sauté for another 5 minutes.

2. Add the stock, cover, and cook for about 15 minutes. Use a slotted spoon to transfer the zucchini to a food processor fitted with a metal blade or to a blender; process to a smooth purée, adding a few tablespoons of the hot stock if necessary. Transfer the soup to a bowl and refrigerate.

3. After the soup has been chilled, add the lemon juice, half-and-half, sour cream, chives, and 3 tablespoons of the basil. Season with salt and pepper. Taste and adjust seasoning as desired.

4. Serve in chilled bowls, garnished with the remaining 3 tablespoons basil.


Cleanup Tip 

To clean the bowl of a blender or food processor after puréeing, put about ½ cup of warm soapy water in the bowl and process for about 30 seconds.
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Creamy Avocado Soup with Chives

Make sure you read the dietary label on the vegetable stock, if you’re concerned about your diet. Some stocks can be high in sodium.

SERVES 4 

2 large avocados, ripe 

1½ cups vegetable stock (Hains is a good choice) 

1 tablespoon Worcestershire sauce 

¾ cup plain yogurt 

¼ cup sour cream 

¼ teaspoon kosher salt 

Dash hot pepper sauce 

[image: 6] teaspoon red pepper flakes 

2 tablespoons snipped fresh chives 

1. Cut the avocados in half and remove the pits. Use a spoon to remove the flesh from the skin and process in a food processor fitted with a metal blade until smooth.

2. Add the remaining ingredients and process until smooth, about 1 minute. Taste and adjust seasoning as desired. Refrigerate, covered, until ready to serve.


CHAPTER 
2 
Salads

Roasted Corn Salad

Broccoli Swiss Cheese Salad

Greek Lentil Salad

Apple and Greens Salad

Bacon and Spinach Salad

Paella Rice Salad

Chicken Salad with Nectarines

Wilted Lettuce Salad

Lemon Cucumber Salad

Fruit and Cheese Salad

Turkey Waldorf Salad

Greens with Basil Dressing

Pasta and Cheese Salad

Simple Spinach Salad

Three-Bean Salad

Smoked Turkey Fruit Salad

Layered Ham Salad

Sugared Almond Green Salad

Ambrosia

Pesto Pasta Salad

Macaroni Salad

Potato Salad

Sour Cream Potato Salad

Warm Potato Salad

Pea Salad

Caesar Salad

Greek Salad

Cobb Salad

Seafood Pasta Salad

Apricot-Coriander Salad


Roasted Corn Salad

Roasting corn helps concentrate the sweetness of this vegetable, and makes the kernels slightly chewy. It’s delicious mixed with crisp peppers and ripe tomatoes.

SERVES 6 

1 (10-ounce) package frozen corn 

2 tablespoons oil 

1 green bell pepper, chopped 

1 red bell pepper, chopped 

2 tomatoes, chopped 

¾ cup creamy garlic salad dressing 

½ teaspoon dried Italian seasoning 

½ teaspoon salt 

[image: 6] teaspoon pepper 

1. Preheat oven to 400°F. Brush baking sheet with oil and set aside. Thaw corn under running water and drain well; dry with paper towels and spread onto prepared baking sheet. Roast at 400°F for 10–15 minutes, stirring once during cooking, until corn browns slightly around edges. Remove to serving bowl.

2. Add bell peppers and tomatoes and toss to mix. In small bowl, combine salad dressing, Italian seasoning, salt, and pepper and mix well. Drizzle over corn mixture and toss to coat. Serve immediately or cover and chill up to 8 hours.


Broccoli Swiss Cheese Salad

This salad is similar to a popular deli salad; to make it identical, add some golden raisins.

SERVES 4–6 

1 pound fresh broccoli 

1 cup sliced fresh mushrooms 

3 strips bacon, cooked and crumbled 

½ cup honey mustard salad dressing 

½ cup cubed Swiss cheese 

1. Cut florets from broccoli, and cut stems into 2" pieces. Place in heavy saucepan, cover with water, and bring to a boil. Simmer for 6–8 minutes until broccoli is crisp tender. Drain well and place in serving bowl.

2. Add mushrooms and bacon; toss gently. Drizzle with salad dressing and toss again. Sprinkle with cheese and serve.


Salad Substitutions 

Salad recipes are made for substituting! Just about any vegetable can be substituted for another. Crumble cauliflower florets into a salad in place of mushrooms, slice crisp jicama as a substitute for bell peppers, and use blanched asparagus in place of green or wax beans (and vice versa!).
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Greek Lentil Salad

This vegetarian salad offers complete protein with the combination of cracked wheat and lentils. Top it with some crumbled feta cheese for even more flavor.

SERVES 6 

¾ cup cracked wheat 

1½ cups boiling water 

¾ cup lentils 

2 cups water 

½ cup red wine vinaigrette salad dressing 

¼ teaspoon dried oregano leaves 

2 tomatoes 

1 cucumber 

1. Place cracked wheat in medium bowl and cover with boiling water. Set aside. In heavy skillet, combine lentils and 2 cups water and bring to a boil; cover and simmer for 20 minutes until tender; drain if necessary. Drain cracked wheat, if necessary. In small bowl combine salad dressing and oregano.

2. Meanwhile, cut tomatoes in half, gently squeeze out the seeds, and chop. Peel cucumber, cut in half, remove seeds, and slice.

3. In serving bowl, combine cracked wheat, lentils, vegetables, and salad dressing; toss gently to coat and serve immediately.


Apple and Greens Salad

You can make the dressing ahead of time, but be sure to prepare the apples just before serving, or they will turn dark.

SERVES 4 

⅓ cup oil 

3 tablespoons apple cider vinegar 

¼ cup sugar 

½ teaspoon celery seed 

¼ teaspoon salt 

[image: 6] teaspoon pepper 

2 apples, cored and sliced 
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