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INTRODUCTION

TODAY IT SEEMS LIKE EVERYONE is always on the go. And whether you’re working full time, raising a growing family, or are just plain busy, the thought of cooking dinner—let alone washing all those dishes after the fact!—can feel overwhelming. Fortunately, The Big Book of One Pot Recipes is here to make mealtime easier.

Throughout this book you’ll find more than 500 one pot recipes devoted to making that kitchen cleanup as easy as possible. With recipes ranging from Baked French Toast with Toasted-Pecan Maple Syrup for breakfast to Chicken Breast Rotolo with Currant Stuffing for dinner to the Chocolate Chip Skillet Cookie for dessert, you’ll find that cleanup is a breeze no matter what meal you’re making.

And, in addition to being easy to clean up, the recipes found throughout are also easy to make. You’ll find simple skillet recipes like the Shrimp and Artichoke Fettuccine, quick casserole dishes like the Ham and Sweet Potato Casserole, and pressure cooker and slow cooker dishes like Cashew Chicken and Slow-Cooked Mushroom Steak and Vegetables. You’ll also find simple saucepan meals as well as dishes made in a Dutch oven or a deep fryer. But no matter what you’re whipping up—or how—with The Big Book of One Pot Recipes, you’ll have a no-mess dinner on the table in no time. Enjoy!



CHAPTER 1
BREAKFAST AND BRUNCH

CRUSTLESS COTTAGE CHEESE QUICHE

Vary the vegetables according to your family’s tastes. You can use something as simple as peas and carrots or as varied as your favorite stir-fry vegetable mix. Just be sure to thaw the frozen vegetables before you add them to the egg mixture.


Yields 4–6 servings

Nonstick cooking spray

5 large eggs

1⁄2 pound cottage cheese

1⁄4 cup all-purpose flour

1⁄8 teaspoon salt

1⁄2 teaspoon baking powder

1⁄4 cup melted butter

1⁄2 pound Monterey jack cheese, grated

1⁄2 10-ounce package frozen vegetables

3 green onions, chopped




	Treat a microwave-safe, deep-dish pie plate with nonstick cooking spray. Add the eggs and whisk until fluffy. Stir in the cottage cheese. Add the flour, salt, baking powder, and butter, and mix well. Fold half of the cheese and the vegetables into the egg mixture.

	Cover the filled pie plate with a paper towel to prevent splatters. Microwave for 6 minutes. Let rest for 1 minute, then remove the paper towel.

	Top with the remaining cheese. Sprinkle the green onions over the cheese.

	Microwave for an additional 5 minutes, or until the cheese is melted and the quiche is set.



“Eggsact” Measurement

A large egg typically is equal to 1⁄4 cup or 2 ounces. Adjust the number of eggs if the ones you’re using are smaller. Large eggs can be double the size of smaller ones. The egg carton will tell you whether your eggs are large or small.

BAKED CORNMEAL MUSH WITH CHEESE AND EGGS

This brunch dish is delicious topped with some salsa. For an Italian spin, substitute Parmigiano-Reggiano for the jack cheese and top it with some marinara sauce.


Yields 8 servings

4 tablespoons butter

3 cups cornmeal mush

1 cup sour cream

1 cup Monterey jack cheese, grated

1 cup Cheddar cheese, grated

8 large eggs

Salt to taste

Freshly ground black pepper




	Preheat oven to 350°F.

	Melt the butter and add it to a 9 × 13" nonstick baking pan, turning the pan to coat the bottom.

	Cut the cornmeal mush into cubes and mix it with the sour cream until it reaches the consistency of thick cake batter. If it’s too thick, add more sour cream or some heavy cream or milk. Add the jack cheese and half of the Cheddar cheese; mix to combine. Spread the mixture across the bottom of the baking pan. Bake for 15 minutes.

	Remove the pan from the oven. Press a small glass into the mush to make 8 equally spaced indentations across the pan. Crack an egg into each indentation. Top each egg with salt, if using, and some pepper. Sprinkle the remaining Cheddar cheese over the top.

	Bake for an additional 15 minutes, or until the eggs are set as desired and the cheese is melted. Cut into 8 wedges. Serve hot or at room temperature.



Cornmeal Mush by Any Other Name

“Cornmeal mush” is simply the countrified name for polenta. Like polenta, it’s typically made with yellow cornmeal. Grits are a similar dish made with white cornmeal. Regardless of what you call it, Baked Cornmeal Mush with Cheese and Eggs is also a great way to use leftover cornmeal mush, polenta, or grits.

WELSH RAREBIT

Welsh Rarebit is a versatile dish. You can use more Worcestershire sauce and choose the beer based on the bread you’ll serve it with; a hearty bread like pumpernickel, for example, goes better with stronger flavors than does a sweet challah or brioche.


Yields 6 servings

1 tablespoon butter

Pinch cayenne pepper or hot sauce to taste

1 teaspoon Worcestershire sauce

2⁄3 cup warm beer

1 pound sharp Cheddar cheese, grated

2 teaspoons cornstarch

1 teaspoon dry mustard

6 thick slices bread, toasted

Optional: tomato slices

Optional: bacon

Optional: 6 poached or fried eggs




	In a nonstick saucepan, melt the butter and stir in the cayenne pepper or hot sauce and Worcestershire sauce over medium heat. Add the beer and bring to a simmer. Lower the heat to medium-low or low; melting the cheese over a low temperature prevents it from separating into a greasy mess.

	Toss the cheese with the cornstarch and dry mustard. Add it to the beer mixture. Stir occasionally until the cheese is melted.

	Place the toast on individual plates and top with the Welsh Rarebit.

	To serve with the optional ingredients, place the toast on individual plates. Top each slice of toast with a tomato slice, crisscrossed bacon slices, and an egg. Top with the Welsh Rarebit.



BACON, BROCCOLI, AND CHEESE QUICHE

This quiche can easily be adapted to match whatever you happen to have in your fridge. Substitute other leftover vegetables or use American cheese slices instead of the Cheddar. Just keep in mind that the cooler the temperature of the filling, the longer it’ll take the quiche to bake.


Yields 4–8 servings

1 9" deep-dish frozen pie crust, thawed

8 slices cooked bacon, chopped

1⁄2 cup Cheddar cheese, grated

1 cup cooked broccoli florets

6 large eggs

1⁄4 cup milk or heavy cream

Salt and freshly ground black pepper to taste




	Preheat oven to 350°F.

	Spread the bacon evenly over the bottom of the pie crust. Top with the cheese. Place the broccoli over the bacon and cheese.

	Whisk the eggs together with the milk or cream and seasoning. Carefully pour the egg mixture over the ingredients in the pie crust.

	Bake for 35–45 minutes, or until the center of the pie is set. Let sit for 10 minutes before slicing. Serve warm or at room temperature.



QUICHE LORRAINE

The ham will already be salty, so be careful about how much salt you add to the egg mixture. The optional Dijon mustard and mayonnaise punch up the flavor.


Yields 4–8 servings

6 large eggs

1 tablespoon all-purpose flour

1 cup milk

Salt and freshly ground pepper to taste

Optional: dash of cayenne pepper to taste

Optional: 1⁄2 teaspoon Dijon mustard

Optional: 1 tablespoon mayonnaise

1⁄2 pound Swiss cheese, grated

1⁄2 pound cooked ham, cut into cubes

1 9" unbaked pie shell




	Preheat oven to 350°F.

	Beat the eggs with the flour, then stir in the milk. Add salt, pepper, cayenne, mustard, and mayonnaise, if using. Fold in the cheese and ham. Pour into the pie shell.

	Place the pie shell on a baking sheet or jellyroll pan and put in the oven. Bake for 40–45 minutes, or until the eggs are set. Let rest for 10 minutes before cutting into wedges. Serve warm or at room temperature.



COTTAGE CHEESE CASSEROLE

This recipe was tested using a Birds Eye Steamfresh vegetable mixture of asparagus, gold and white corn, and baby carrots. The vegetables were microwave “steamed” for 5 minutes. If you prefer a vegetable mixture without corn, omit the cornmeal and use 1⁄4 cup flour instead.


Yields 4–8 servings

Nonstick cooking spray

6 large eggs

1 pound cottage cheese

1⁄4 cup unbleached all-purpose flour

1⁄8 teaspoon salt

1⁄2 teaspoon baking powder

1⁄4 cup melted butter

1 pound Cheddar cheese, grated

1 12-ounce package frozen vegetables, thawed

Optional: chopped red onion, shallots, or green onions to taste




	Preheat oven to 325°F if using a Pyrex pie pan or 350°F if using a metal pie pan.

	Treat an ovenproof, deep-dish pie pan with nonstick cooking spray. Add the eggs and whisk until fluffy. Stir in the cottage cheese. Add the flour, salt, baking powder, and butter, and mix well. Fold the cheese and the vegetables into the egg mixture. Add the onion, shallots, or green onions, if using.

	Bake for 40–45 minutes, or until the top is lightly browned. Let rest for 10 minutes before cutting into wedges for serving.



Serving Suggestions

The baked recipe will serve 4 as a standalone breakfast or brunch dish. To stretch it to 8 servings, serve it with some brown-and-serve sausages and toasted English muffins or bagels.

BAKED MONTE CRISTO BRUNCH CASSEROLE

The quality of the bread you use makes a big difference in how good the end result will taste. This recipe is traditionally made with classic white bread, but for a slightly sweeter, richer taste, use challah or brioche.


Yields 4–8 servings

4 large eggs

1⁄2 cup milk or heavy cream

Optional: salt and freshly ground black pepper to taste

Optional: dash of cayenne pepper

Optional: Dijon mustard to taste

8 teaspoons butter

8 slices bread

8 teaspoons mayonnaise

8 slices Swiss cheese

4 thick slices cooked ham




	Preheat oven to 350°F.

	Beat the eggs, milk, and optional ingredients, if using, together in a shallow bowl.

	Spread butter over one side of each slice of bread, and spread the mayonnaise on the other side. Dip 4 slices of the bread in the egg mixture and assemble them butter side down in the baking pan.

	Top each slice of bread with a slice of Swiss cheese, a slice of ham, and then another slice of Swiss cheese. Place the remaining 4 slices of bread on top, mayonnaise side down.

	Pour the remaining egg mixture over the top of the bread. Bake for 40–45 minutes, or until the cheese is melted and the eggs are set. Let rest for 10 minutes before cutting into serving pieces.



HAM AND CHEESE CORNBREAD

The American cheese will satisfy younger tastes. Adults might prefer it made with Swiss or Cheddar cheese. You can either use chopped cooked ham or thinly sliced boiled ham.


Yields 4–8 servings

2 tablespoons butter or bacon grease

1 large yellow onion, thinly sliced

1 large clove garlic, minced

1⁄4 teaspoon chili powder

1⁄2 cup unsalted peanuts, chopped

Freshly ground black pepper to taste

1 10-ounce package cornbread mix

1 large egg, beaten

1⁄2 cup milk

1⁄2 pound cooked ham

3 slices American cheese

Optional: sliced pimiento-stuffed olives




	Preheat oven to 350°F.

	Melt the butter or bacon grease in a 12" cast-iron or ovenproof skillet over medium heat. Add the onion, garlic, and chili powder, and sauté until the onion slices are transparent. Remove from the heat and stir in the peanuts and freshly ground pepper. Stir to mix well.

	Once the pan has cooled, add the cornbread mix, egg, and milk; combine with the onion mixture. Spread evenly over the bottom of the pan and top with the ham.

	Bake for 15 minutes, or until cornbread is still moist but a toothpick comes out clean. Top with the cheese and return to the oven; bake for an additional 5 minutes, or until the cheese is melted. Garnish with olive slices, if desired.



BASIC OMELET

Using milk in the batter makes an omelet runny, but if you want a richer-tasting dish, substitute an equal amount of heavy cream for the water. Heating the pan and then the oil and butter before you add the egg batter results in a lighter, fluffier omelet.


Yields 1 or 2 servings

3 large eggs, at room temperature

1 tablespoon water or heavy cream

Salt and freshly ground pepper to taste

1⁄2 tablespoon peanut or vegetable oil

1⁄2 tablespoon butter

Cheese, cooked meat, or vegetables for filling




	Whisk the eggs with the water or cream and salt and pepper. Bring a 10" nonstick skillet to temperature over medium-high heat, and then add the oil and the butter. Once the butter is melted and starts to foam, pour in the egg mixture. Tilt the pan to distribute the egg mixture evenly around the pan.

	Lower the heat to medium and continue to cook until the eggs are almost set, occasionally tilting the pan to move any uncooked egg mixture evenly across the omelet. Once the eggs are almost set, distribute the fillings across the half of the omelet that’s opposite from the skillet handle.

	If necessary, use a spatula to loosen the edges of the omelet from the skillet. Give the pan a shake to ensure the omelet will slide out of the pan, then slide it onto a serving plate, using the pan to fold the omelet in half. Top with some additional freshly ground pepper, if desired, and serve hot.



BASIC FRITTATA

A frittata is basically an unfolded omelet that’s topped with precooked meat, vegetables, and cheese and then finished under the broiler. That finishing step allows you to add a bit more filling than you can to an omelet.


Yields 4 servings

6 large eggs, at room temperature

2 tablespoons water

Salt and freshly ground black pepper to taste

1⁄2 tablespoon peanut or vegetable oil

1⁄2 tablespoon butter

Cheese, cooked meat, or vegetables for toppings




	Whisk the eggs with the water, salt, and pepper. Bring a 10" ovenproof, nonstick skillet to temperature over medium-high heat, then add the oil and butter. Once the butter is melted and starts to foam, pour in the egg mixture. Tilt the pan to distribute the mixture evenly around the pan.

	Lower the heat to medium and continue to cook until the eggs begin to set, occasionally tilting the pan to move any uncooked egg mixture evenly across it. Once the eggs start to set, distribute the toppings across the entire top of the frittata.

	Place the pan in the oven and broil until the eggs are set and the cheese is melted and begins to bubble. Remove from the broiler and let the frittata rest for 2 minutes. Slice as a pie and serve hot or at room temperature. You can stretch the frittata to 8 servings if you serve it with a salad.



ASPARAGUS FRITTATA

This recipe shows an alternative one pot way to make a frittata by first sautéing the vegetable fillings in the pan and then adding the egg mixture and topping it all with some cheese.


Yields 6 servings

6 large eggs

2 tablespoons whipping cream

1⁄2 teaspoon salt

1⁄4 teaspoon freshly ground black pepper

1 tablespoon olive oil

1 tablespoon butter

1 pound asparagus, trimmed, cut into 1⁄4" to 1⁄2" pieces

1 tomato, seeded, diced

3 ounces fontina cheese, diced




	Whisk the eggs, cream, salt, and pepper together in a medium-size bowl and set aside until needed.

	Bring a 10" ovenproof, nonstick skillet to temperature over medium heat, then add the oil and the butter. Once the butter is melted, add the asparagus and sauté until crisp-tender, about 2 minutes. Increase the heat to medium-high. Add the tomato and an additional pinch of salt, if desired, and sauté 2 minutes longer. Pour the egg mixture over the asparagus mixture and cook until the eggs begin to set. Sprinkle with the cheese. Reduce heat to medium-low and cook for an additional 2 minutes.

	Place the skillet under the broiler. Broil until the eggs are set and the cheese is golden brown on top, about 5 minutes. Remove from the broiler and let the frittata rest for 2 minutes. Slice as a pie and serve.



HASH BROWNS WITH SAUSAGE AND APPLES

Depending on how the cooked sausage you’re using is seasoned, you can substitute sage or fennel leaves or seeds for the thyme. Or, if you prefer, use a mixture of all of them.


Yields 4 servings

2 tablespoons olive oil

1 tablespoon butter

5 cups frozen shredded hash brown potatoes

Salt and freshly ground pepper to taste

11⁄2 teaspoons snipped fresh thyme

6 ounces cooked smoked sausage, coarsely chopped

1 medium apple, cut into thin slices

Optional: 1–2 tablespoons toasted walnuts, chopped

Optional: 1–2 tablespoons maple syrup




	Heat the oil and 1 tablespoon butter in a 10" seasoned cast-iron or nonstick skillet over medium heat. Add the hash brown potatoes and cook for 8–10 minutes, stirring occasionally, until they are thawed and beginning to brown. Stir in the salt, pepper, and thyme. Use a wide metal spatula to press the potatoes down firmly in the pan.

	Add the sausage and apple over the top of the potatoes. Cover and cook for 10 minutes, or until the apple is tender. Top with the toasted walnuts and drizzle with the maple syrup, if using. Cook uncovered for an additional 10 minutes, or until the hash browns are lightly browned on the bottom.

	Use a spatula to loosen the potatoes from the pan and slide the dish onto a serving platter or serve from the pan.



Recipe Tweaks to Suit Your Tastes

Instead of using the sliced apple, you can toss the sausage with some apple butter before you add it atop the potatoes. Then add another flavor dimension by sprinkling some cinnamon over the dish when you add the nuts.

SLOW-COOKED IRISH OATMEAL WITH FRUIT

Feel free to substitute other dried fruit according to your taste. Add a dried fruit mixture like a tropical mix of coconut, papaya, pineapple, and mango, or add strawberries, apples, and blueberries. It’s even a way you can sneak some prunes into your diet.


Yields 8–10 servings

2 cups steel-cut Irish oats

5 cups water

1 cup apple juice

1⁄4 cup dried cranberries

1⁄4 cup golden raisins

1⁄4 cup snipped dried apricots

1⁄4 cup maple syrup

1 teaspoon ground cinnamon

1⁄2 teaspoon salt

Optional: brown sugar or maple syrup to taste

Optional: chopped toasted walnuts or pecans to taste

Optional: milk, half-and-half, or heavy cream to taste




	Add the oats, water, apple juice, cranberries, raisins, apricots, maple syrup, cinnamon, and salt to a 4-quart slow cooker and stir to mix.

	Cover and cook on the low-heat setting for 6–7 hours, or on high for 3–31⁄2 hours.

	Serve the oatmeal warm topped with brown sugar or additional maple syrup, chopped nuts, and milk, half-and-half, or heavy cream.



Cooking Ahead

Once the oatmeal has cooled, divide any leftovers into single-serving, microwave-safe containers and freeze. When you’re ready to start a new day, put it in the microwave to defrost. Cover the container with a paper towel to catch any splatters, then microwave on high for 1–2 minutes!

SAUSAGE AND CHEESE SCRAMBLE

You can stretch this recipe to even more servings by increasing the amount of chopped peppers you sauté with the onion. In fact, a mixture of red, green, and yellow peppers makes for a delicious combo.


Yields 8 servings

1 tablespoon extra-virgin olive oil

1 large yellow onion, diced

1 green bell pepper, diced

1 pound ground sausage

4 cups frozen hash brown potatoes

8 large eggs

1⁄4 cup water or heavy cream

Optional: a few drops hot sauce

Salt and freshly ground pepper to taste

1⁄2 pound Cheddar cheese, grated




	Preheat an electric skillet to medium-high or heat a deep 31⁄2-quart nonstick sauté pan over medium-high heat and add the oil. Once the oil is heated, add the onion and pepper and sauté until the onion is transparent, about 5 minutes. Add the sausage and cook for 5 minutes, or until browned, breaking it apart as it cooks. Remove any excess fat, if necessary, by carefully dabbing the pan with a paper towel. Add the hash browns and cook covered for 10 minutes, or until the hash browns are tender and the sausage is cooked through. Stir to combine well.

	Whisk together the eggs, water or heavy cream, hot sauce (if using), and salt and pepper. Remove the lid from the pan and pour the eggs over the sausage-potato mixture. Stir to combine and scramble the eggs until they begin to set. Add the cheese and continue to scramble until the eggs finish cooking and the cheese melts. If you prefer, instead of stirring the cheese into the mixture, you can top it with the cheese; then cover the skillet and continue to cook for 1–2 minutes or until the cheese is melted. Serve immediately.



Cooking with Your Feet Up

As long as you can position it so the cord is safely out of the way, you can fix this meal in an electric skillet at the table. Chop the vegetables the night before and mix the eggs together in a jar with a tight lid. You’ll be able to sit down to cook while you savor your first cup of coffee.

BAKED FRENCH TOAST WITH TOASTED-PECAN MAPLE SYRUP

You do most of the work for this dish the night before, so you can have it ready within an hour the next morning. Have maple or raspberry syrup available at the table for those who wish to add it.


Yields 8–10 servings

1 16-ounce loaf challah or brioche

Butter to cover baking dish plus 3⁄4 cup butter for topping

8 large eggs

1 cup heavy cream

2 cups milk

2 tablespoons granulated sugar

1 tablespoon vanilla extract

1⁄2 teaspoon ground cinnamon

1⁄2 teaspoon ground nutmeg

Dash salt

1 cup packed light brown sugar

1 cup chopped pecans

2 tablespoons light corn syrup

1⁄2 teaspoon ground cinnamon

1⁄2 teaspoon ground nutmeg




	Slice the bread into 20 1"-thick slices. Generously butter a 9" × 13" flat baking dish. Arrange the bread slices in two rows, overlapping the slices.

	Whisk the eggs, cream, milk, sugar, vanilla, cinnamon, nutmeg, and salt until blended but not too bubbly. Pour the egg mixture evenly over all of the bread slices. Cover the pan with plastic wrap or foil and refrigerate overnight.

	The next day, preheat the oven to 350°F. While the oven is coming to temperature, remove the baking pan from the refrigerator so that the French toast mixture begins to come to room temperature.

	Melt the 3⁄4 cup butter and mix with the brown sugar, pecans, corn syrup, cinnamon, and nutmeg. Remove the foil or plastic wrap from the baking pan, and spread the pecan mixture evenly over the bread. Bake uncovered for 45 minutes, or until puffed and lightly golden. Serve warm.



HOMEMADE GRANOLA

Coconut oil contains no trans fat, but it does contain lauric acid. When it is consumed, lauric acid transforms to monolaurin, which is believed to strengthen the immune system. Coconut oil proponents also claim it stimulates the metabolism.


Yields 12 servings

3⁄4 cup cold-pressed, organic coconut oil

1⁄2 cup honey

4 cups old-fashioned rolled oats

2 cups sweetened shredded coconut

2 cups slivered or whole almonds

1 cup raw unsalted cashews

11⁄2 cups small-diced dried apricots

1 cup small-diced dried figs

1 cup dried cherries

1 cup dried cranberries




	Preheat the oven to 250°F.

	Add the oil and honey to a large microwave-safe bowl. Microwave until the oil is liquid and can be whisked into the honey. Mix in the oats, coconut, almonds, and cashews using a wooden spoon to stir until all the dry ingredients are coated. Pour onto a 13" × 18" × 1" sheet pan. Stirring with a spatula every 15 minutes, bake for 75 minutes, or until the mixture turns a nice, even, golden brown. Remove the granola from the oven and allow to cool, stirring occasionally. Toss with the apricots, figs, cherries, and cranberries. Store in an airtight container for up to 2 weeks.



Alternate Recipe: Maple-Walnut Granola

Substitute chopped walnuts for half of the almonds and the cashews. Use 1⁄2 cup maple syrup and 1⁄4 light brown sugar instead of the honey, and raisins instead of dried apricots.

RED FLANNEL HASH

The beets in this dish turn corned beef hash into red flannel hash.


Yields 4 servings

8 ounces salt pork or bacon, diced

2 tablespoons butter or vegetable oil

1 small yellow onion, diced

21⁄2 cups frozen hash brown potatoes, thawed

8 ounces cooked corned beef, chopped

1 16-ounce can beets, drained and diced

1 tablespoon dried parsley

1 teaspoon Worcestershire sauce

1⁄4 cup half-and-half or heavy cream

4 large eggs

Salt and freshly ground black pepper to taste




	Add the salt pork or bacon to a large nonstick or well-seasoned cast-iron skillet; cook over medium heat until the fat begins to render from the meat. Add the butter or oil and stir in the onions; sauté for 5 minutes, or until the onion is transparent. Stir in the potatoes; stir-fry until the potatoes begin to brown. Add the corned beef, beets, parsley, Worcestershire sauce, and the half-and-half or cream. Mix well. Carefully stir-fry until the hash mixture is cooked through, or until the potatoes are done and the meat and beets are warm.

	Lower the heat. Press the hash down into the pan to form a round cake. Fry over low without stirring for 10 minutes, or until the bottom begins to brown and forms a crisp crust. Use the back of a spoon to make 4 indentations in the hash; break an egg into each indentation. Cover the skillet and cook for 3 minutes, or until the eggs are done to your taste. Taste for seasoning and add salt and pepper, if needed.



APPLE PANCAKE

Serve this for a special occasion brunch along with some brown-and-serve sausages and some cinnamon ice cream on the side.


Yields 4 servings

4 tablespoons butter

2 tablespoons granulated sugar

1⁄8 teaspoon ground nutmeg

1⁄4 teaspoon ground cinnamon

4 tart apples, peeled, cored, and sliced thin

4 eggs

1 cup milk

1⁄4 teaspoon salt

1⁄2 cup all-purpose flour

1 teaspoon vanilla extract




	Preheat oven to 375°F.

	Melt butter in a 10" ovenproof skillet or German pancake pan over medium heat. Add 1 tablespoon of the sugar, the nutmeg, cinnamon, and apple slices to the pan; sauté and stir for 8 minutes, or until the apples start to soften and the sugar starts to brown.

	Add the remaining 1 tablespoon of sugar, the eggs, milk, salt, flour, and vanilla to a bowl; whisk to combine. Gently pour the pancake batter into the pan, keeping the apples as a separate layer on bottom. Move to the oven and bake for 10 minutes, or until puffed and almost firm. Slide onto a large plate, cut into wedges, and serve.



HAM AND RED-EYE GRAVY

It’s legend that General Andrew Jackson told his cook, who had been drinking the night before, that for breakfast he wanted ham with gravy as red as his eyes. This gave ham gravy a new name. Serve with biscuits, if you like.


Yields 4 servings

4 slices country ham, 1⁄4" thick

1 cup hot coffee

2 tablespoons brown sugar




	Place a skillet over medium heat. Place 1 or 2 ham slices in the skillet and cook each side for 3–5 minutes, or until the ham is browned and the fat has rendered. Remove ham from the skillet and keep warm; repeat with the remaining ham slices.

	Add 1⁄2 cup coffee to the skillet with the brown sugar. Stir until it is melted. Add the ham slices back to the skillet, cover, and cook 3 minutes. Remove the ham to a plate and keep warm.

	Discard any pieces of fat in the skillet. Add the rest of the coffee. Increase the heat to medium-high, and stir to remove any stuck-on bits. Simmer for 3 minutes.

	Pour the gravy over the ham and serve while warm.



BIRD IN A NEST

To make this a one pot breakfast, you can fry a slice of bacon in the skillet and then cook the nest in the drippings. And to make it fancier you can garnish it with pesto, a sun-dried tomato, some chopped olives, or a roasted red pepper strip.


Yields 1 serving

1 tablespoon butter or vegetable oil

1 small garlic clove, peeled and smashed

1 piece thick-cut crusty bread

1 large egg

Pinch salt

Pinch pepper

1 tablespoon shredded cheese




	Place a small skillet over medium-low heat. Add the butter and let it melt. Once the butter has melted, add the garlic to the skillet. Fry for 1 minute on each side and then remove from the skillet.

	Use a biscuit cutter or small glass to cut a hole in the center of the bread. Place the slice of bread in the skillet and press slightly. Crack the egg and drop it in the hole. Season with a pinch of salt and pepper.

	Cook for 3 minutes. Once the egg has started to firm up, flip the nest over. Sprinkle the cheese on top of the nest. Cook for 2 minutes, turn off the heat, and let the nest sit in the skillet until ready to serve.



CORNED BEEF HASH

If you happen to have any leftover Basic Beef Roast or Oven-Braised Pork Roast (see recipes in Chapter 7), you can use it to make this dish.


Yields 4–6 servings

1 tablespoon butter

3 tablespoons olive oil

1 medium onion, finely chopped

1 garlic clove, minced

2–3 cups chopped, cooked beef or pork roast

2–3 cups peeled, chopped potatoes

Salt to taste

Pepper to taste




	Place a skillet over medium heat. Once it is heated through add the butter and oil. Stir in the onion and cook for 4–5 minutes. Add the garlic and cook for 1 minute.

	Add the beef and potatoes to the skillet. Spread them evenly across the surface of the pan and increase the heat to medium-high. Press down on the mixture frequently with a spatula. Do not stir.

	Cook the first side for 6–9 minutes. Lift a section in the middle up to see if the bottom is browning. Once it is browned, flip the contents over in sections so the other side can brown. Cook the second side for 4–7 minutes.

	Remove it from the heat, season with salt and pepper, and serve with crusty bread and fried eggs for breakfast.



APPLE STREUSEL OATMEAL

Get creative and turn any of your favorite desserts into a breakfast oatmeal.


Yields 2 servings

3⁄4 cup water

1 cup milk or soymilk

1 cup quick-cooking oats

2 apples, peeled, cored, and diced

2 tablespoons brown sugar

2 teaspoons cinnamon

2 tablespoons chopped pecans




	Place all of the ingredients in a pressure cooker.

	Lock the lid into place. Bring to high pressure and maintain for 5 minutes. Remove from the heat and allow pressure to release naturally.

	Remove the lid and stir the oatmeal, adding more milk if desired.



IRISH OATMEAL WITH FRUIT

You can substitute other dried fruit according to your tastes. Try prunes, dates, or cherries for different flavors.


Yields 2 servings

3 cups water

1 cup toasted steel-cut oats

2 teaspoons butter

1 cup apple juice

1 tablespoon dried cranberries

1 tablespoon golden raisins

1 tablespoon snipped dried apricots

1 tablespoon maple syrup

1⁄4 teaspoon ground cinnamon

Pinch salt




	Place a rack in a pressure cooker; pour 1⁄2 cup water over the rack.

	In a metal bowl that will fit inside the pressure cooker and rest on the rack, add the remaining 21⁄2 cups water, oats, butter, apple juice, cranberries, raisins, apricots, maple syrup, cinnamon, and salt; stir to combine.

	Lock the lid into place. Bring to low pressure. For chewy oatmeal, maintain the pressure for 5 minutes. For creamy oatmeal, maintain pressure for 8 minutes.

	Remove from the heat and allow pressure to release naturally. Use tongs to lift the metal bowl out of the pressure cooker.



Cooking Ahead

If you’re not a morning person, you can make Irish Oatmeal with Fruit the night before. Once it’s cooled, divide between two covered microwave-safe containers and refrigerate overnight. The next morning, cover each bowl with a paper towel to catch any splatters and then microwave on high for 1–2 minutes or until heated through.

GRITS

Slowly adding grits to boiling water, while gently stirring, will help prevent clumping.


Yields 4 servings

4 cups water

1 teaspoon salt

1⁄2 teaspoon black pepper

1 cup stone-ground grits

1 tablespoon butter




	Bring the water, salt, and pepper to a boil in a pressure cooker over high heat. Slowly stir in the grits.

	Lock the lid into place. Bring to high pressure and maintain for 10 minutes. Remove from the heat and allow pressure to release naturally.

	Remove the lid and stir in butter before serving.



Grits

Grits are a Southern breakfast staple that are served topped with butter or margarine, salt, pepper, and sometimes cheese. It’s very similar to polenta, especially when polenta is served creamy.

HASH BROWNS

Let Waffle House inspire you to serve these hash browns any way you’d like—scattered, covered, or smothered.


Yields 4 servings

4 cups russet potatoes, peeled and grated

2 tablespoons olive oil

2 tablespoons butter

Salt and freshly ground pepper, to taste




	Prepare the potatoes and set aside.

	Add the oil and butter to a pressure cooker and bring to temperature over medium heat.

	Add the hash brown potatoes; sauté for 5 minutes, stirring occasionally, until they are just beginning to brown. Season with the salt and pepper.

	Use a wide metal spatula to press the potatoes down firmly in the pan.

	Lock the lid in place and bring to low pressure; maintain pressure for 6 minutes. Remove from the heat and quick-release the pressure.



Preparing the Potatoes

Rinsing and thoroughly drying the grated potatoes will help you achieve a delicious crispy brown exterior on your hash browns. After grating the potatoes, pour them into a colander and let sit under running cold water for 1 minute. Once done, let the potatoes air-dry or use a towel to remove excess water before cooking.

HOME FRIES

Like hash browns, home fries can also be served with a variety of toppings or plain with a side of ketchup.


Yields 4 servings

2 tablespoons olive oil

4 cups red potatoes, diced

11⁄2 teaspoons paprika

1 teaspoon chili powder

11⁄2 teaspoons salt

1 teaspoon black pepper




	Bring the olive oil to medium heat in a pressure cooker. Add the potatoes and sauté for about 3 minutes.

	Add all remaining ingredients and stir. Lock the lid in place and bring to high pressure; maintain pressure for 7 minutes. Remove from the heat and quick-release the pressure.



TURKEY AND BELL PEPPER SCRAMBLE

Serve with toasted whole-grain bread or biscuits spread with some honey-butter. Experiment with different types of cheese to find your favorite.


Yields 8 servings

1 tablespoon olive oil or vegetable oil

1 large sweet onion, diced

1 green bell pepper, seeded and diced

1 red bell pepper, seeded and diced

1 yellow or orange bell pepper, seeded and diced

1 pound ground turkey

1 1-pound bag frozen hash browns, thawed

8 large eggs

1⁄4 cup water or heavy cream

Salt and freshly ground pepper, to taste

1⁄2 pound Cheddar cheese, grated




	Add the oil to a pressure cooker and bring it to temperature over medium-high heat.

	Add the onion and diced bell peppers; sauté until the onion is transparent, about 5 minutes. Stir in the sausage and hash browns.

	Bring to low pressure; maintain for 10 minutes. Remove from the heat and quick-release the pressure. Remove the lid. Drain and discard any excess fat.

	Return the pan to medium heat. Whisk together the eggs, water or heavy cream, hot sauce (if using), and salt and pepper.

	Pour the eggs over the sausage-potato mixture. Stir to combine and scramble the eggs until they begin to set.

	Add the cheese and continue to scramble until the eggs finish cooking and the cheese melts.

	If you prefer, instead of stirring the cheese into the mixture, you can top it with the cheese, then cover the pressure cooker and continue to cook for 1–2 minutes or until the cheese is melted. Serve immediately.



FRENCH TOAST

You can use any flavoring extract in place of the vanilla. You can also grate citrus zest and whisk it into the eggs to make flavored French toast. This recipe can easily be doubled.


Yields 2 servings

3 tablespoons vegetable oil

3 eggs

3 tablespoons milk

1⁄4 teaspoon vanilla extract

6 slices bread

Butter, as needed for topping

Maple syrup, as needed for topping




	Place a skillet over medium heat and add 1 tablespoon vegetable oil.

	While the skillet heats, crack the eggs into a wide, shallow bowl and whisk in the milk and vanilla extract.

	Once the skillet is heated and the egg mixture is thoroughly combined, dip the bread slices into the mixture so each side is coated. Swirl the oil in the skillet if necessary so the bottom is evenly coated. Place two slices of dipped bread in the skillet.

	Let the bread cook for 2–3 minutes on each side, or until the bread is golden brown. Place on a plate and keep warm while repeating with the remaining slices of bread.

	Serve warm with butter and maple syrup.



Is French Toast Really French?

The short answer is that no one really knows. There were mentions of this dish in medieval times in England and France. And the Oxford English Dictionary has an eggless version listed in 1660. But the name French Toast came about in the late 1800s alongside Egg Toast, Spanish Toast, and German Toast.

STUFFED FRENCH TOAST

The good thing about this dish is that you can use just about any berry in the stuffing. If your berries are large, like blackberries, cut them into halves or quarters.


Yields 4 servings

1 loaf Vienna bread

6 ounces cream cheese

2 tablespoons honey

1⁄4 teaspoon salt

1 pint strawberries, stemmed and sliced

1 tablespoon butter

4 eggs, beaten well




	Cut the ends off the bread to get a rectangular loaf. Cut four 11⁄2"-thick slices from the bread. Cut the ends in half. Take a skinny knife and cut a pocket into the bread.

	In a small bowl, mix the cream cheese, honey, and salt. Use a knife to spread 1⁄4 of the cream cheese in each bread pocket. Place several strawberry pieces in each pocket. Take one of the chunks cut from the end of the loaf and wedge it into the pocket opening.

	Heat a griddle over medium heat, and once it’s heated melt the butter evenly across the surface of the griddle.

	Carefully dunk each slice of bread into the egg, making sure all of the bread is coated. Carefully place the cut end of the bread on the griddle and cook for 2 minutes before laying the bread on its side. This seals the opening to prevent the cheese from leaking out. Repeat with each slice, cooking the bread for 3–4 minutes on each side until golden brown. Serve immediately.



BLINI

These thin, Russian-style pancakes are great served with sweet fruit jam or honey, or with sour cream and caviar. They’re traditionally made from a yeast-based mix, but this quick-rising batter makes for faster cooking.


Yields 15 pancakes

2 eggs, beaten

1 tablespoon sugar

1⁄4 teaspoon salt

1⁄2 cup all-purpose flour

1⁄2 teaspoon baking powder

21⁄2 cups milk

2 tablespoons vegetable oil

1⁄4 cup soft butter for spreading




	Whisk together the eggs, sugar, and salt in a large bowl. Sift the flour and baking powder over the bowl and pour the milk on top. Mix until blended.

	Place a skillet over medium heat and brush the surface of the pan with a little of the oil.

	Pour 2 tablespoons of batter onto the skillet surface and gently rotate the skillet on a slight angle to spread it out evenly.

	When the edges start to crisp and the center looks dry, use a spatula to flip the pancake. Cook 1 minute, or until the other side is lightly browned and then move it to a plate.

	Spread butter on the pancakes and keep them warm in a stack until ready to serve.



PERFECT SUNNY-FRIED EGG

Eggs come in different sizes. Most baking recipes call for large eggs, but any size will work here.


Yields 1 serving

2 eggs

2 tablespoons olive oil

Pinch salt

Pinch pepper

Optional: 2 tablespoons shredded Parmesan cheese

Optional: pinch red pepper flakes




	Place a small skillet over low heat. Let it warm up for 5 minutes. Crack the eggs into a small bowl.

	Add the oil to the skillet; swirl the skillet to coat the bottom and the sides. Wait 1 minute and then slowly pour the eggs into the skillet. Sprinkle salt, pepper, and, if using, cheese or red pepper flakes over the egg.

	Cover the skillet and cook for 2–3 minutes to get a set white and a runny yolk, 3–4 minutes for a set white and a partially set yolk, 4–5 minutes for a set white and yolk.

	Run a butter knife or spatula along the edges of the skillet and then slide the egg onto a plate.



ASPARAGUS AND LEEK FRITTATA

A 4" or 5" skillet works perfectly for this dish. Smaller skillets may be harder to find, but they’re great for single servings and for when you just need to make a small amount of food.


Yields 1 serving

1 stalk of cooked asparagus, chopped

1 teaspoon unsalted butter

1⁄4 cup chopped leeks

2 large eggs

2 tablespoons Parmesan cheese, shredded

2 tablespoons Gruyère, shredded

1 teaspoon chives, minced

Pinch salt

Pinch pepper




	Steam the piece of asparagus if it isn’t already cooked. Place a skillet over medium heat. Once it is warm add the butter and the leeks. Cook the leeks slowly and stir frequently for 8–10 minutes. Add the asparagus to the skillet.

	Turn on the broiler. In a separate bowl, whisk together the eggs, cheese, chives, salt, and pepper. Once the leeks are soft and the asparagus is warmed, pour the egg mixture into the skillet. Let the eggs cook for 5–6 minutes without stirring.

	Once the bottom and sides of the eggs are firm, place the skillet under the broiler about 4" from the heat. Let the frittata cook until the top of the eggs are lightly browned, about 4–5 minutes.

	Remove the pan from the oven and while it is still hot, run a thin knife along the edges of the skillet to loosen the frittata. Slide the frittata onto a plate and serve immediately.



Frittatas, the Lazy Man’s Omelet

Frittatas are the perfect way to use up small amounts of leftovers. A handful of leftover chicken, or any leftover vegetable, can be substituted in this recipe. Just make sure the filling is warm when the eggs are added. It’s traditional in Naples for leftover pasta to be added to a frittata. Frittatas are almost always served well done, or firm.

EARLY AMERICAN JOHNNYCAKES

Historically these would have been fried in bacon fat, but vegetable oil will work just fine.


Yields 6–8 servings

1 cup cornmeal

1 teaspoon salt

1 teaspoon sugar

11⁄2 cups boiling water

1⁄4 cup vegetable oil or bacon drippings




	Stir the dry ingredients in a bowl and whisk in the boiling water.

	Place a griddle over medium-high heat. Once it’s heated, add 2 tablespoons of the vegetable oil.

	Drop the mixture onto the pan a few tablespoons at a time. Cook for 5 minutes before flipping and cooking the other side. Place them on a warmed plate until ready to serve with butter, maple syrup, or hot sauce.



Unleavened Bread

Baking powder and baking soda are the two most frequently used leaveners for dough. They create air pockets that give dough a lighter texture. But since baking soda wasn’t common until the mid-1800s and baking powder wasn’t invented until then, this recipe is probably very close to what would have been common fare before the Civil War.

PANCAKES

Pancake-like sweets have been eaten for thousands of years. The form we’re used to became popular in Europe during medieval times.


Yields 8 4" pancakes

11⁄2 cups flour

2 tablespoons sugar

2 teaspoons baking powder

1⁄2 teaspoon salt

1 large egg, beaten

1 cup milk

2 tablespoons vegetable oil




	Stir together the flour, sugar, baking powder, and salt in a large bowl. Whisk together the egg, milk, and 1 tablespoon of oil in a small bowl.

	Pour the liquid mixture into the dry ingredients. Stir together until all the flour is incorporated but the mixture is still lumpy.

	Place a griddle over medium heat. Once it’s heated through drizzle 1 teaspoon of oil over the pan and swirl to coat. Pour 1⁄4 cup of batter for each pancake, and add more oil as needed.

	Cook until the bottom is golden brown and bubbles appear on the top surface. Flip and cook until the bottom is golden. Place on a plate and keep warm.



SCONES

These Scottish baked goods take their name from the Stone of Destiny, also called Scone, where Scottish kings were once crowned. The traditional triangular shape is believed to resemble the crown.


Yields 8–10 servings

2 cups all-purpose flour

1 tablespoon baking powder

3 tablespoons sugar

3⁄4 teaspoon salt

4 tablespoons butter, cold and cubed

1⁄2 cup dried fruit or nuts, chopped

3⁄4 cup heavy cream

1 large egg, lightly beaten




	Preheat oven to 400°F and place a griddle on a rack in the middle of the oven. Mix the flour, baking powder, sugar, and salt either in a food processor or by hand until well combined.

	Add the butter and mix until it is coarse crumbs with a few larger chunks of butter, 12–14 pulses if using a food processor. Add the fruit or nuts and pulse quickly until combined.

	Use a rubber spatula to stir in the cream and egg until a dough starts to form. Dump the mixture onto a floured surface and knead until it has come together but has a rough and sticky texture.

	Pat the dough into a circle and use a sharp knife to cut it into eight triangular wedges. Place on the griddle and bake for 12–15 minutes. The tops should be golden brown when ready. Cool for 10 minutes before serving with butter, jam, or clotted cream.



WELSHCAKES

These cakes are a traditional treat served on March 1, St. David’s Day. They are a cross between a scone, a pancake, and a cookie. They can be flavored with cinnamon, honey, or dried fruit.


Yields 20 cakes

1⁄2 cup cold butter, diced

12⁄3 cups self-rising cake flour

1⁄4 cup sugar, plus 2 tablespoons

1⁄4 teaspoon allspice

1⁄4 teaspoon cinnamon

1 large egg, beaten

1 tablespoon butter or vegetable oil




	Cut the butter into the flour until it’s a crumbly mix. Stir in 1⁄4 cup of sugar and spices. Add the egg to make a dough that is soft, but not sticky. If the dough is sticky, add a tablespoon or two of flour.

	Shape the dough into a disc, cover it with plastic wrap, and refrigerate for at least 30 minutes.

	Flour a surface and roll the dough until it is 1⁄4" thick. Use a biscuit cutter to make small cakes. Re-roll the scrap and cut more biscuits until you have used all the dough.

	Place a griddle over medium heat. Once it’s heated, grease the pan lightly. Add a few of the cakes and cook on each side for 3 minutes until golden brown. Keep them warm and sprinkle them with the remaining sugar. Serve while warm.



BACON AND SAUERKRAUT PANCAKES

The sauerkraut in this recipe can also be substituted with jarred kim chi if you like. Or you can add a diced chili pepper to make it spicy.


Yields 4 medium-size pancakes

1 cup sauerkraut

11⁄4 cups all-purpose flour

1⁄3 cup rice flour

11⁄2 cups water

1 small potato, peeled and shredded

1 small onion, skinned and shredded

4 slices cooked bacon, crumbled

3 tablespoons vegetable oil

1⁄2 cup mustard or Sour Cream Mustard Dipping Sauce (see recipe in sidebar)




	Place the sauerkraut in a small strainer and let it sit over a bowl for 30 minutes. Squeeze it regularly to remove as much of the moisture as possible. Combine the flours in a medium bowl. Slowly stir in the water until it is thoroughly mixed. Add the drained sauerkraut, potato, onion, and bacon to the batter. Stir until it is combined.

	Place the griddle over medium-high heat. Add half of the oil to the pan and swirl so it is evenly coated.

	Pour 1⁄4 of the batter slowly onto the griddle. Cook for 3 minutes, or until the bottom is golden and bubbles have risen to the top. Flip it over, press against the pancake with the back of your spatula, and cook for 3 minutes. Press firmly. If batter comes through on the top, flip and cook for 1 minute before pressing to make sure the center is cooked. Repeat with the rest of the batter.

	Transfer to a serving platter and serve with mustard or Sour Cream Mustard Dipping Sauce (see recipe in sidebar).



Sour Cream Mustard Dipping Sauce

This sauce is great with these pancakes and can also be served with Oven-Braised Pork Roast (see recipe in Chapter 7). Combine 1 cup sour cream, 2 teaspoons Dijon mustard, 2 minced scallions, and 1⁄2 teaspoon Worcestershire sauce in a small bowl. Let it sit for at least 30 minutes and up to 24 hours before serving. Leftovers will keep for 1 week.



CHAPTER 2
SAUCES AND SPREADS

GARLIC CONFIT

The garlic should be stored separately from the oil, in the refrigerator, for no more than one week. Botulism spores, which are odorless and tasteless, can be present on the garlic and will thrive in the oil.


Yields 1⁄2 cup

1 head of garlic

1⁄2 cup olive oil




	Preheat oven to 350°F.

	Peel all of the garlic cloves and place them in a small skillet. Pour the olive oil on top of the garlic cloves.

	Bake the garlic for 45–60 minutes, or until the garlic is soft and golden brown.



The Many Uses of Garlic

Spread the garlic on bread, or use in any dish in which you want an intense garlic flavor. Use the oil when cooking, making vinaigrette, or dipping when you want a lighter garlic flavor.

CAJUN ROUX

This recipe makes enough roux to thicken a large pot of gumbo. Leftovers can be refrigerated for a week, or frozen for three months.


Yields 3 cups

1 cup vegetable oil or peanut oil

11⁄4 cups all-purpose flour

1 onion, chopped

1 bell pepper, chopped

3 celery stalks, chopped

2 carrots, chopped




	Place a skillet over medium heat. Once it is heated add the oil. Stir the oil with a whisk in one hand while you slowly add the flour with the other. Once all of the flour is added, stir continuously for up to 25 minutes. Use the whisk to scrape the edges of the skillet to prevent the roux from browning.

	Once the roux looks just darker than peanut butter, turn off the heat and add the vegetables. The sugars in the vegetables, and the residual heat from the hot skillet, will permit the roux to get darker and finish cooking.



History of Roux

Roux comes in three colors: white, blonde, or brown. It thickens sauces and adds flavor. The longer a roux is cooked, the darker, more flavorful, and less thickening it becomes. Most French roux is light-colored, but in Cajun cuisine a darker roux is used. Creole food is more likely to use a white or blonde roux to make a sauce.

BEURRE BLANC

Beurre Blanc (white butter) is great when served over fish fillets that are lightly seasoned. Because lemon juice is used in this recipe, it should only be made in a well-seasoned or an enameled pan.


Yields 4 tablespoons

1 shallot, minced

2 tablespoons white wine

4 tablespoons butter, cut into 1-tablespoon sections

Juice from 1 lemon

Salt to taste

Pepper to taste




	Place a skillet over medium heat. Once it is heated, add the shallot and wine. Stir continually until the liquid has reduced by half and is starting to get a syrupy consistency.

	Reduce the heat to low and add 1 tablespoon of butter. Whisk the sauce continually until the butter is almost melted. Add the next pat while there are bits of butter in the skillet. Repeat until all of the butter is melted and the sauce can easily coat the back of a spoon.

	Whisk in the lemon juice and taste before seasoning with salt and pepper. Serve immediately.



CHIPOTLE ORANGE SAUCE

Chipotle in adobo sauce can often be found in small cans. If you can’t find canned chipotle peppers, you can substitute with jalapeño peppers.


Yields 1 cup

1 teaspoon vegetable oil

1⁄2 small onion, finely chopped

1 7-ounce can chipotle in adobo sauce

1 cup orange juice

Juice from 1 lime

1 teaspoon ground cumin

2 garlic cloves, minced

2 tablespoons brown sugar

Salt to taste




	Place a skillet over medium-high heat. Once it is heated, add the oil and the onion. Cook for 5–7 minutes or until the onion has softened and has started to turn brown.

	Stir in the remaining ingredients and simmer for 10 minutes, or until it has reduced and thickened. Taste and season with salt as necessary. Use as a condiment.



TOASTED PEANUT SAUCE

This Thai condiment is often served as a sauce for satay, spring rolls, potstickers, or brushed on vegetables. For a quick meal or snack, pour on cooked pasta and sprinkle sesame seeds or chopped scallion on top.


Yields 3 cups

1 13-ounce can coconut milk

2 ounces red curry paste or Green Curry Paste (see recipe in this chapter)

3⁄4 cup unsweetened peanut butter

1⁄2 tablespoon salt

1⁄2 cup sugar

2 tablespoons apple cider vinegar

1⁄2 cup water

1⁄4 teaspoon spicy red pepper flakes

1 teaspoon toasted sesame oil




	Place an enameled pot over medium heat. Add all ingredients and bring to a boil, whisking continually.

	Reduce the heat to low and simmer for 4 minutes, stirring occasionally.

	Remove from the heat and serve immediately or place in an airtight container in the refrigerator for up to 1 month. (Refrigerated sauce will be thick, but will thin when heated.)



STRAWBERRY UN-PRESERVES

This recipe will work with any type of berry as long as the fruit is chopped. This dessert topping is great on ice cream, sponge cake, or as a filling or topping in layered cakes.


Yields 2 cups

1 quart strawberries, stems removed, chopped

1⁄2 cup sugar

Juice from 1 lemon

Pinch salt




	Place a skillet over medium-high heat. Add all ingredients and stir frequently until the mixture begins to bubble.

	After 10 minutes, once bubbles cover the surface and the mixture has thickened, turn off the heat.

	Pour the mixture into a sealable glass jar and let the mixture cool to room temperature. Refrigerate for up to 2 weeks.



CLARIFIED BUTTER

To “clarify” butter is to remove milk solids and water to give a clear golden liquid with a higher smoke point than regular butter.


Yields 1 cup

11⁄4 cups unsalted butter




	Place a skillet over the lowest heat possible. Cut the butter into smaller chunks and sprinkle it over the bottom of the skillet. Do not stir.

	The butter will separate into three layers as it melts. The top layer is foam. Use a large spoon to skim it off slowly and discard.

	Let the butter cook for about 10 minutes, skimming as necessary.

	Place two plain paper towels in a fine mesh strainer. Over a heatproof container, slowly pour the butter through the towels to remove the remaining foam. Stop pouring before the brown milk solids can make it into the dish. Put a tight lid on the container and store in the refrigerator.



Butter by Another Name

Most people use clarified butter, or drawn butter, for dipping lobster or crabmeat. But it is also known as ghee in India where it is often flavored with spices and used for high-heat frying, cooking flatbreads, and even making desserts.

MANGO CHUTNEY

This condiment originated in Southeast Asia. It blends spicy, sweet, and tart flavors and is served with many meals in India as a condiment. Because of the acid in this recipe, use an enameled pan.


Yields 11⁄2 pints

1 cup sugar

1⁄2 cup apple cider vinegar

3 fresh mangoes, peeled and chopped in 3⁄4" pieces

1 small onion, chopped

1⁄4 cup golden raisins, or chopped dates

1 garlic clove, minced

1⁄2 teaspoon whole mustard seeds

1⁄2 teaspoon red chili flakes




	Place a large skillet or Dutch oven over medium heat. Add the sugar and vinegar, and stir continually until the sugar dissolves. Lower the heat to the lowest setting.

	Add the remaining ingredients and simmer uncovered for 45 minutes. It should be syrupy and thick.

	Pour into a clean, airtight jar and store in the refrigerator for up to 1 month.



FIG BALSAMIC DESSERT SAUCE

If you made the Fresh Fig Muffins (see recipe in Chapter 9), use the apple juice left over and supplement with fresh apple juice to get 2 cups.


Yields 1–11⁄2 cups syrup

8 dried figs, stemmed and minced

2 cups apple juice

1⁄4 cup sugar

1⁄4 cup balsamic vinegar




	Place a skillet over medium heat. Once it is heated, place everything but the vinegar in the skillet and bring to a boil. Lower the heat to medium-low and simmer for 10–15 minutes. It should be frothy and reduced by half.

	Add the vinegar and increase the heat to medium-high. Stir frequently for 5 minutes. The sauce is ready when it sticks to the back of the spoon.

	Use a stand or stick blender to purée the sauce. Serve hot or warm. Refrigerate any leftovers for 2 weeks.



VIETNAMESE CHILI GARLIC SAUCE

This Vietnamese condiment is great stirred into noodle soups, served on meats, used as a dipping sauce for egg rolls, or stirred into any sauce that you would like to be spicier. It will keep in an airtight jar in the refrigerator for at least 1 month.


Yields 1 cup

6 ounces Thai, serrano, cayenne, or red jalapeño peppers

4 garlic cloves, chopped

1 teaspoon salt

2 teaspoons honey

2 tablespoons apple cider vinegar or rice wine vinegar

Optional: 1–2 tablespoons water




	Place all of the ingredients in a blender or food processor. Pulse until the mixture is smooth. Add 1–2 tablespoons of water if necessary.

	Place a skillet over medium heat. Once it is heated, pour the mixture into the skillet and bring to a simmer.

	Reduce the heat to low and simmer uncovered for 10 minutes. It should lose its raw smell and develop a richer smell. Transfer to an airtight jar.



AMERICAN PICCALILLI

There is a dish by this name in Britain that is more mustardy and less sweet. Use the American version on cold meats, sausages, roasts, or even mixed into rice or vegetable dishes.


Yields 1 pint

2 green tomatoes

1⁄2 green bell pepper

1⁄2 red bell pepper

1 small onion, peeled

1 cup cabbage

1⁄4 cup salt

1⁄2 cup brown sugar

1⁄4 teaspoon celery seed or celery salt

1⁄4 teaspoon mustard seed

2 whole cloves

1⁄2 teaspoon ground cinnamon

1⁄2 teaspoon ground allspice

1⁄3 cup apple cider vinegar




	Chop all vegetables. Sprinkle them with salt and place in a covered bowl overnight.

	The next day, lightly rinse the vegetables with cold water to remove the salt.

	Combine the vegetables with the remaining ingredients and place in a skillet. Bring to a boil and reduce the heat to low.

	Simmer for 15 minutes. If desired, purée with a stick blender or run through a stand blender after it has cooled. Store in an airtight jar for up to 1 month.



CARAMELIZED ONION AND FENNEL

Raw fennel has a fairly strong anise flavor. But when it cooks, that flavor almost disappears.


Yields 1 quart

2 heads fennel

2 tablespoons olive oil

2 large sweet onions, peeled and thinly sliced

2 small tomatoes, cored and sliced

1 teaspoon salt




	Cut off the green part of the fennel and the base. Discard. Separate the pieces and rinse well to remove any dirt. Slice thinly.

	Place a Dutch oven over medium heat. Once it is warmed, add the olive oil and the vegetables. Sprinkle the salt across the top and stir to combine. Cover the pan with a lid and reduce the heat to low. Stir the vegetables every 3 minutes, three times.

	Add a little more oil if the pan seems dry and let it cook for about an hour, stirring every 15 minutes. The mixture should be very juicy. Turn the heat to high and stir frequently for 5 minutes, or until the liquid evaporates.



Caramelized Fennel and Onion Tart

To make a quick appetizer, mix 2 cups of this mixture with 1⁄4 cup of grated Parmesan cheese. Spread it on a premade pie shell. Place it in a 350°F oven for 20–30 minutes or until the crust and top have browned.

GREEN CURRY PASTE

This is a fairly mild curry paste. If you prefer a hot paste, use serrano chilies instead of jalapeños. This paste can be used in the Toasted Peanut Sauce (see recipe in this chapter).


Yields 1⁄2 cup

2 stalks lemongrass

1 2" piece ginger, peeled and sliced

1⁄2 bunch cilantro

4 jalapeños, seeded

1 small yellow onion, peeled and quartered

3 garlic cloves, peeled

Zest from 1 lime

1 teaspoon ground coriander

1 tablespoon ground cumin

1 teaspoon honey

1 tablespoon soy sauce

3 tablespoons peanut oil




	Remove the bottom 3" from the lemongrass and the dried fibrous tops. Cut into 1" pieces. Add to a food processor with the ginger, cilantro, peppers, onion, garlic, and lime zest. Pulse for several minutes until it is a smooth paste.

	Add the coriander, cumin, honey, soy sauce, and oil, and pulse until it is combined.

	Place a skillet over medium heat. Add the curry paste, spreading it out evenly. Cook for 7–10 minutes, stirring frequently, until the pepper smell is overpowering. If the mixture sticks, add a tablespoon of oil.

	Once the paste is ready, remove from the skillet. Store refrigerated for 2 weeks or frozen for up to 6 months.



CHICKEN GRAVY

Gravy requires practice and repetition to make it perfectly. If you use a whisk, keep a spoon nearby so you can test for your preferred thickness and flavor.


Yields 6 servings

2 tablespoons chicken drippings, or other oil

1 cup chicken broth (or juice, or beer, or wine)

1–2 tablespoons flour

Salt and pepper as needed




	Place a skillet over medium-high heat and add the drippings. Pour in 1⁄2 cup of the broth. In a separate container, stir 1 tablespoon of flour into the remaining 1⁄2 cup of liquid and whisk until it is lump-free.

	Once the liquid in the skillet starts to boil, slowly pour the flour and liquid mixture into the skillet, whisking continually. Once it returns to a boil it will start to thicken. Reduce the heat to medium and keep stirring.

	After 3–4 minutes, if it isn’t thick enough, sprinkle 1 teaspoon of flour across the top of the gravy, stirring continually to prevent lumps. Cook for another 2 minutes before adding more flour.

	If the gravy gets too thick, add a few tablespoons of liquid to thin it, and boil again before removing. If you keep the gravy in the pan, it will continue to cook even if the burner is turned off, so stir frequently. Add salt and pepper to taste.



Reheating Leftover Gravy

You can refrigerate leftover gravy in a sealed container for 2–3 days. It will become solid when cold. Reheat it in a pan over medium heat or in the microwave for 2–3 minutes. Whisk in a tablespoon or two of chicken broth or other liquid to get the desired consistency.

BOLOGNESE SAUCE

This dish comes from Bologna, Italy, and is most often served on a wide noodle called tagliatelle. It is wider than fettuccine and is easier to find fresh than dried. The width makes sauce stick more easily.


Yields 6–8 servings

3 tablespoons butter

3 tablespoons olive oil

1⁄2 small yellow onion, chopped

1⁄2 celery stalk, chopped

1⁄2 carrot, chopped

3⁄4 pound lean ground beef

1 cup dry white wine

1⁄2 cup whole milk

1⁄8 teaspoon ground nutmeg

1 28-ounce can chopped Italian tomatoes

1 teaspoon salt to taste




	Place a Dutch oven over medium heat and add the butter and oil. Once the butter has melted, add the onion, stirring continually for 1 minute until slightly translucent. Stir in the celery and carrot and cook for 2 minutes.
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		Seared and Baked Duck Breasts with Fruit Compote








		7 Beef, Pork, and Lamb

		Yankee Pot Roast


		Slow Cooker Beef Brisket with Apples


		Baked Apple Butter Steak with Sweet Potatoes


		Tzimmes


		Slow Cooker Tzimmes


		Slow-Roasted Sirloin Dinner


		Pot Roast with Fruit Sauce


		Herbed Pot Roast


		Roast Beef with Horseradish Potatoes


		Slow-Cooked Mushroom Steak and Vegetables


		Grilled Herbed Tenderloin with Vegetables


		Country Meatloaf


		Unstuffed Green Peppers Casserole


		Slow-Cooked Meatballs


		Stuffed Onions


		Frito and Chili Casserole


		Salisbury Steak in Onion Gravy


		Layered Beef Casserole


		Everything Sloppy Sandwiches


		Ground Round in Mushroom Cream Sauce with Spinach


		Marzetti Casserole


		Irish Boiled Dinner


		Sukiyaki


		Microwave Hamburger and Macaroni Casserole


		Improvised Shepherd’s Pie


		Tamale Spoon Bread Casserole


		Reuben Casserole


		Steak and Mushroom Pie


		Upside-Down Beef Pot Pie


		Armenian Meat Pie


		Jamaican Meat Pie Casserole


		New England Boiled Dinner


		Corned Beef and Cabbage


		Oven-Baked Short Ribs and Vegetables


		Swiss Steak Meal


		Beef Roast Dinner


		Barbecue Pot Roast


		Chateaubriand Meal


		Beef Bourguignon


		Baked Stuffed Round Steak


		Braciole


		Basic Hamburger


		Basic Beef Roast


		Beef Short-Rib Cholent


		Lean Dijon Steak Strips


		Standing Rib Roast


		Pork Loin Dinner


		Pork Chops with Roasted Red Peppers


		Sausage, Bacon, and Bean Feast


		Braised Pork Roast with Kalamata Olives


		Ham and Sweet Potato Casserole


		Portuguese Caldo Verde


		Bubble and Squeak


		Meatloaf with Creamy Mushroom Gravy


		Cranberry Roast Pork with Sweet Potatoes


		Pork and Vegetables Sautéed with Apples


		Milk-Baked Pork Tenderloin Meal


		Stuffed Acorn Squash


		Baked Bratwurst in Beer


		Swedish Pork Loin


		Roast Pork Loin with Apples


		Pork Steaks in Plum Sauce


		Slow-Cooked Pork Roast


		Mexican Pork Steak


		Pork and Vegetable Stir-Fry


		Slow-Cooked Pork with Apple and Prune Sauce


		Three-Cheese Polenta Gratin with Italian Sausages


		Ground Pork and Eggplant Casserole


		Swedish Sauerkraut Dinner


		Three-Pork Pie


		Welsh Pork Pie


		Croque Madame


		Garlic and Lemon Fresh Ham


		Oven-Braised Pork Roast


		Pulled Pork


		BLT Sandwich


		Bacon-Wrapped Pork Tenderloin


		Seared and Roasted Pork Belly


		Japanese Pork Cutlets


		Oven-Roasted Spareribs


		Sweet-and-Sour Pork


		Choucroute


		Roast Leg of Lamb


		Moussaka


		Lamb Burgers


		Azerbaijani Stewed Lamb


		Greek Lemon and Oregano Lamb


		Herb-Roasted Rack of Lamb


		Indian-Style Lamb Curry


		Lamb Shank with Chard


		Lamb Chops with Rosemary and Wine Sauce


		Lamb Shepherd’s Pie








		8 Fish and Shellfish

		Roasted Black Sea Bass


		Seafood Bread


		Lobster Paella


		Dilled Shrimp Dinner


		Pecan-Crusted Fish with Vegetables


		Flounder Baked in Sour Cream


		Tuna and Fresh Tomato Pizza


		Crab Newburg


		Salmon Quiche


		Fantastic Fish Pie


		Lobster Bake


		Honey-Glazed Striped Sea Bass Dinner


		Smothered Whitefish


		Simple Salmon Fillets


		Curried Crabmeat


		Halibut Creole


		Tamarind Tuna


		Truly Blackened Catfish


		Yasa Tibs (Ethiopian Sautéed Fish)


		Cajun Shrimp


		Grilled Barbecue Salmon


		Fish Tacos


		Fish Drowned in Lemon Basil


		Seared Tuna Steak with Tangy Cilantro Sauce


		Tuna Almandine with Sugar Snap Peas


		Shrimp and Avocado Pasta with a Tequila Tomato Sauce


		Shrimp in Fra Diavolo Sauce


		White Beans with Shrimp


		French or Belgian Steamed Mussels


		Oysters Rockefeller


		Scallops Seared in Clarified Butter


		Seafood Paella


		Tuna “Fish Sticks” with Sesame Soy Sauce


		Miso-Glazed Salmon


		Spicy Baked Fish


		Whole Salt-Crusted Red Snapper


		Deep-Fried Tuna with Spicy Garlic Sauce


		Battered Catfish


		Salmon with Pineapple Salsa and Polenta


		Deep-Fried Shrimp and Oysters


		Cioppino


		Deep-Fried Soft-Shell Crab Sandwiches


		Crawfish Maque Choux


		Sautéed Shrimp and Mushrooms


		Spanish Griddle-Cooked Shrimp


		Tamarind Shrimp Kebabs


		Grilled and Butter-Basted Lobster Tails








		9 Desserts

		Bread Pudding


		Oatmeal Muffins


		Cherry Almond Cake


		Indian Vegetable Loaf


		Mediterranean Olive Bread


		Garbanzo Bean Brownies


		Popovers


		Ebelskiver


		Fresh Fig Muffins


		Corn Sticks


		Cherry Pudding Cake


		Cornbread


		Buttered Rum Pineapple


		Dutch Apple Baby


		Not So Fancy Apple Foldover


		Pineapple Upside-Down Cake


		Irish Soda Bread


		Upside-Down Apple Pie


		Basic Yellow Cake


		Cornmeal Cake


		Spiced Chocolate Cake


		Lemon Custard


		Creamy Coconut Rice Pudding


		Basic Unsweetened Applesauce


		Fruit Compote


		Port-Poached Figs


		Pears Poached in Wine


		Cinnamon Poached Apples


		Poached Mixed Berries


		Crepes


		Chocolate-Almond Fondue


		Bananas Foster


		Chocolate Almond Bars


		Chocolate Chip Skillet Cookie


		Almond Shortbread Cookies


		Pounded and Fried Plantains
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